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MissMadeleine: We Love Madeleines before purchasing it in order to gage whether or not it would be worth my
time, and al praised We Love Madeleines:

6 of 6 people found the following review helpful. Too much trial error requiredBy Karen AbbottThere are a recipes for
alot of different kinds of Madelienes, however, there's no consistency in the recipes so you haveto try each one to
know if they work. The author doesn't give enough specific instructions on the art and science of making the perfect
Madelienes.2 of 2 people found the following review helpful. Very few "sweet" recipesBy Kindle CustomerVery few
sweet recipes. The remaining ones are kind of strange for Madeleines. But hey, it's just taste preference. Y ou can find
better recipes on the net. But the book isnice so | giveit 3 stars.0 of 0 people found the following review helpful. It
was so much fun for usto do this togetherBy Sophie's momMy granddaughter and | have aready taken advantage of
this book and made a batch of the Madeleines! It was so much fun for usto do this together! All my grands love these
sweet cookies!

The first crowd-sourced cookbook from Chronicle Books, this celebration of the dainty French delight proves that
classic doesn't have to mean conventional. Forty reverential recipesmdash;devel oped by madeleine lovers from Italy to
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Oregon and curated by Miss Madel eine herselfmdash;break the mold, with unexpected delights from Rosemary
Parmesan Polenta to Molasses Spice to Chocolate Hazelnut, plus gluten-free and vegan options. Featuring expert tips
on choosing ingredients, mixing and baking batter, and picking the right pan, as well as a chapter on glazes, dips, and
other toppings, the wisdom of dozens of aficionados comes together in this del ectable ode to the little shell-shaped
cake we love.

About the AuthorMiss Madeleine is a globe-trotting madel eine lover, seeking baking inspiration wherever she goes.
She prefers to remain anonymous to protect the integrity of her culinary adventures.Antonis AchilleosisaNew
Y orkndash;based photographer.



