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BEST FINANCIER YOU'VE EVER EATEN

To Make Beurre Noisette

Beurre noisette is golden-brown cooked butter with a sweet delicious aroma.

Place butter in a small saucepan and let it heat until melt and golden brown.=

Remove from the heat and stop the cooking process by placing the pan onto a cold bowl of
water.

How to Make Financier
In a medium-sized bowl, combine the sugar, flour and almond flour.

You can add coconut flour if vou have. Add egg whites and stir with a whisk until you have
a smooth mixture. Do not stir too long.
Whisk in the beurre noisette. Put it in the fridge for at least one hour.
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