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Grandma Solange's biscuits

[image: Grandma Solange's biscuits]

These biscuits are very simple to make and delicious with tea or coffee. They are easy enough for children to enjoy making them.


 57K 22 4.1
Grade this recipe:  5 4 3 2 1

Last modified on:  November 12th 2014
Keywords for this recipe:BiscuitsSmall cakesGrannyGrandma

For this recipe: 
 I want to make it (124×) I made it (128×) Send to Ask Follow Comment E-book Print DiaporamaFor 25 biscuits, you will need:
	1 [image: butter] 100 g butter
	2 [image: caster sugar] 125 g caster sugar
	3 [image: flour] 250 g flour
	4 [image: egg] 2 eggs
	5 [image: whole almonds] whole almonds
	Total weight: 575 grams


Change these quantities to make: 25 biscuits 50 biscuits 75 biscuits 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	24 min.	20 min.	44 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  3 min.
[image: Grandma Solange's biscuits]

	Preheat the oven to 390°F (200°C).

Put 100 g  butter and 125 g  caster sugar into a food-mixer bowl.

Mix on slow speed until evenly mixed.

	


	
	Stage 2 -  2 min.
[image: Grandma Solange's biscuits]

	Add 250 g  flour and 2  eggs.

	


	
	Stage 3 -  4 min.
[image: Grandma Solange's biscuits]

	Beat until thooughly mixed.

	


	
	Stage 4 -  15 min.
[image: Grandma Solange's biscuits]

	Shape the mixture into into small heaps using 2 teaspoons, well spaced out on a baking sheet.

	


	
	Stage 5
[image: Grandma Solange's biscuits]

	Place an almond on the top of each heap.

	


	
	Stage 6 -  20 min.
[image: Grandma Solange's biscuits]

	And bake for about 15 minutes.

	


	
	Stage 7
[image: Grandma Solange's biscuits]

	Watch carefully towards the end of the cooking time: they are done when the edges are browned.

Leave to cool before eating.

	

Remarks
These small biscuits are the equivalent of Proust's madeleine for me: I can't make them without finding myself back, in my thoughts, in that (distant, very distant) time when I was about ten years old.


Source
Grandma Solange.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,258 Kcal or 9,454 Kj	36 gr	310 gr	97 gr
	113 %	14 %	29 %	15 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	393 Kcal or 1,645 Kj	6 gr	54 gr	17 gr
	20 %	2 %	5 %	3 %


 	 Per biscuits
	Energetic value	Proteins 	Carbohydrates	Fats 
	90 Kcal or 377 Kj	1 gr	12 gr	4 gr
	5 %	1 %	1 %	1 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk, Gluten, Egg, Nuts



How much will it cost?
	For 25 biscuits : 1.35 €
	 Per biscuits : 0.05 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Liège waffles, Craquelin (sweet cracker dough), Rum babas, Pistachio shortbread biscuits, Sandwich bread, ...  All
	[image: Caster sugar]	Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Liège waffles, Lemon tart, Ice-cream Vacherin, Pizza dough, Hazelnut and orange cake, ...  All
	[image: Butter]	Butter:  You can get more informations, or check-out other recipes which use it, for example: Tart Tatin, The total turnip, Arlesian Biscuits, French onion soup, Baked apples from St Aubin le Vertueux, ...  All
	[image: Egg]	Egg:  You can get more informations, or check-out other recipes which use it, for example: Prune Far, Rabbit terrine, Muffin dough, How to fry eggs well, Kugelhof for Nanou, ...  All




Other recipes you may also like
[image: Finger biscuits]
Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
329K5  50 min.  July 30th 2021

[image: Beans with tomatoes]
Beans with tomatoes
 Fresh white haricot beans and leftover chicken cooked with stewed tomatoes, a sprig of parsley and it's ready.
192K4.1  1 hour 55 min.  February 21th 2011

[image: Coconut tuiles]
Coconut tuiles
 Delicate tuiles with coconut. Very thin, they are both crunchy and melt-in-the-mouth. Delicious on their own or to accompany an ice-cream or cream dessert, perhaps a sophisticated one like coconut-vanilla cream for Elsa .
311K4.8  1 hour 12 min.  October 13th 2010

[image: Cucumber and salmon salad]
Cucumber and salmon salad
 For this summer salad: slices of cucumber, morsels of smoked salmon, diced avocado and a little tuna, dressed in a herb mayonnaise.
167K4.6  28 min.  August 15th 2010

[image: Tomato tatin]
Tomato tatin
 A savoury shortcrust pastry with Parmesan is used to cover tomatoes cooked in two stages, first in the pan, then in the oven. As for a classic tart tatin, the whole thing is then turned upside down.
137K4.8  2 hours 35 min.  December 5th 2010




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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