Financier
FOR 15 SMALL CAKES
Preparation time: 15 minutes
Baking time: 15 minutes

300 g of icing sugar
200 g of butter
65 g of flour
185 g of egg whites
100 g of ground almonds
50 g of ground hazelnuts

  Among the riches of France’s Provence region are the almond trees which, from February, add a hue of pink to the magnificent plain of La Crau. The almond is used in a wide variety of Provençal pastries and sweets, from rustic black nougat to the meltingly soft calissons of Aix-en-Provence. As in Italy, the main varieties grown are the wide, plump Béraude almond and the Tournefort almond – small and irregular in shape yet exquisite in flavour. California almonds are also imported, but their exceptional size and beautiful white colour, unfortunately, do not make up for their lack of flavour. Lastly, the bitter almond is only used in very small quantities to flavour certain sweets, as it is poisonous in large amounts.

  Similarly to friands and visitandines, financiers go very well with peach or apricot compotes.

  Cook the butter in a small saucepan, allowing it to brown slightly when it starts to simmer. The butter will then acquire a nutty flavour. Turn off the heat and strain the butter through a muslin cloth to remove any solids.
  In a mixing bowl, combine the icing sugar, ground almonds, ground hazelnuts and flour. Using a spatula, fold in the egg whites then add the brown butter and continue stirring until you have a smooth mixture.
  Preheat the oven to 240°C (gas mark 8).
  Grease friand moulds (measuring around 8 cm long, 4 cm wide and 2.5 cm deep). Pour the mixture into the moulds without filling them to the top, as the mixture will rise when baking.
  Bake for 5 minutes in the hot oven (240°C, gas mark 8) then lower the temperature to 200°C (gas mark 6) and leave to bake for a further 10 minutes.
  Remove these small cakes from the moulds as soon as they come out of the oven.
