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Nonettes

[image: Nonettes]

Nonettes are small, jam-filled cakes from a bygone age. They originated in Dijon, where they were made by nuns (hence the name, which means "little nun" in French). The traditional version is closer to the French "pain d'épices", but this recipe has a more of a citrus flavour, made with marmalade.


 84K 24 4.1
Grade this recipe:  5 4 3 2 1

Last modified on:  June 2nd 2015
Keywords for this recipe:BiscuitsJamFilledDijonBurgondyLemon

For this recipe: 
 I want to make it (133×) I made it (122×) Send to Ask Follow Comment E-book Print DiaporamaFor 15 Nonettes, you will need:
	1 [image: water] 100 ml water
	2 [image: honey] 100 g honey
	3 [image: caster sugar] 50 g caster sugar
	4 [image: butter] 30 g butter
	5 [image: flour] 140 g flour
	6 [image: baking powder] 5 g baking powder
	7 [image: orange] 1 orange
	8 [image: marmalade] marmalade
	Total weight: 725 grams


Change these quantities to make: 5 Nonettes 15 Nonettes 30 Nonettes 45 Nonettes 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Cooking	Start to finish
	23 min.	1 hour	27 min.	1 hour 50 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 -  5 min.
[image: Nonettes]

	Put in a saucepan: 100 ml  water, 100 g  honey, 50 g  caster sugar and 30 g  butter with a little orange zest.

	


	
	Stage 2 -  5 min.
[image: Nonettes]

	Sieve 140 g  flour and 5 g  baking powder.

	


	
	Stage 3 -  7 min.
[image: Nonettes]

	Put the saucepan on medium heat and bring to a simmer.

	


	
	Stage 4 -  1 min.
[image: Nonettes]

	Remove from the heat and tip in the flour and baking powder.

	


	
	Stage 5 -  2 min.
[image: Nonettes]

	Mix well with a whisk to make a smooth batter.

	


	
	Stage 6 -  10 min.
[image: Nonettes]

	Put a first layer of batter in the bottom of the moulds or tins, then place a small spoonful of marmalade on top.

	


	
	Stage 7 -  1 hour
[image: Nonettes]

	Cover with more batter and refrigerate for 1 hour.

	


	
	Stage 8 -  20 min.
[image: Nonettes]

	Preheat the oven to 210°C (410°F).

Bake for about 20 minutes.

	


	
	Stage 9
[image: Nonettes]

	Leave to cool completely before eating.

	

Remarks
For a more traditional flavour, add a little mixed spice (or the special French "pain d'épices" blend if you can find it).

You can also vary the main flavour by using a different zest and marmalade (lime, for example), or simply use jam; blackcurrant is delicious.


Keeping
Several days in an airtight tin.


Source
Home made based on internet research.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,716 Kcal or 7,185 Kj	16 gr	180 gr	104 gr
	86 %	6 %	17 %	16 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	237 Kcal or 992 Kj	2 gr	25 gr	14 gr
	12 %	1 %	2 %	2 %


 	Per piece
	Energetic value	Proteins 	Carbohydrates	Fats 
	114 Kcal or 477 Kj	1 gr	12 gr	7 gr
	6 %	<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



How much will it cost?
	For 15 Nonettes : 1.65 €
	 Per Nonettes : 0.11 €

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: Nanou's chocolate cake, Little chocolate and hazelnut fondants, Walnut short bread, Bonnevaux apple tart, Two-olive ciabatta, ...  All
	[image: Water]	Water:  You can get more informations, or check-out other recipes which use it, for example: Du Barry soup, Italian hot chocolate , Lemon tart, Couscous, Ali Baba bread, ...  All
	[image: Honey]	Honey:  You can check-out other recipes which use it, like for example: Chocolate madeleines, Panettone, Nougat, Hazelnut and orange cake, Yeast-based flaky dough (for croissants), ...  All
	[image: Caster sugar]	Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Nachos, Cranachan, Little cakes with a chocolate and hazelnut centre, Eggs meurette, Pain perdu, ...  All




Other recipes you may also like
[image: Tiramisu]
Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
481K5  49 min.  July 27th 2013

[image: Tartiflette]
Tartiflette
 A personal version of a classic recipe from Savoy.
583K 14.6  1 hour 27 min.  September 16th 2019

[image: Natural leaven]
Natural leaven
 Leaven is a natural raising agent, a fermented mixture of water, flour and the microscopic yeasts which are present in the air. It's a delicate living substance, sensitive to the external environment. The recipe is around 4000 years old and dates back to the Egypt of the Pharaohs, via a beautiful...
1.7M 304.0  7 days 15 min.  April 3rd 2020

[image: Express chilli con carne]
Express chilli con carne
 This is a really express recipe, a "true" chilli is longer and more difficult to do.
381K3.8  33 min.  February 21th 2011

[image: Half-cooked chocolate cake with raspberry coulis]
Half-cooked chocolate cake with raspberry coulis
 A small chocolate cake, still runny in the middle, served with a raspberry coulis.
322K5  1 hour 21 min.  October 3rd 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
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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