Sweet potato madeleines (French butter cakes)


[image: ]Ingredients for approx. 20 pieces:
125 g sweet potatoes from North Carolina 
2 large eggs
50 g of soft butter
1 Tsp. of finely grated organic oranges 
125 g sugar
200 g flour
1/2 tsp. baking powder 
1 tsp. powdered sugar for dusting
Fat and flour for the Madeleine pan



Directions: 
1. Peel and cut sweet potatoes in small pieces and boil them in salted water for approx. 10 minutes. Filter the water and press sweet potatoes through a potato ricer into a big stirring pan. Let the mashed potatoes cool. Next, grease the hollows of the Madeleines pan and dust them with flour. Then separate the eggs and whisk the egg whites.

2. Add butter, orange peel and sugar to the mashed sweet potatoes. Mix everything with the whisk of the hand mixer until creamy. Add the egg yolks one after the other and stir in well. Mix flour and baking powder, add and stir in briefly. First stir in a third of the egg whites, then carefully pour in the rest. 

3. Fill the dough into a piping bag with a large perforated spout. Spray into the hollows of the Madeleines pan. Bake in a preheated oven at 200 °C (convection oven: 180 °C) for 10-12 minutes. Take out, remove the Madeleines from the pan. Wash the pan, grease and flour again and fill in the rest of the dough and bake again.
4. Let the Madeleines cool on a grack. Dust with powdered sugar and serve (preferably fresh). 

Preparation time: approx.  1 hour (without waiting time)
Nutrition facts per piece:
Energy: 98 kcal/410 kJ
Protein: 2 g
Fat: 3 g
Carbohydrates: 15 g
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