
Madeleine Strawberry Shortcake
 Vegetarian

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

3 tablespoons butter

2 large eggs

0.8 cup flour  all-purpose 

1 teaspoon honey

1 cup vanilla yogurt  low-fat 

0.1 teaspoon salt

1 pint strawberries  hulled cut into large chunks 

READY IN

45 min.

SERVINGS

6

CALORIES

246 kcal

https://whatsheate.com


2 teaspoons sugar

6 tablespoons sugar

0.1 teaspoon vanilla extract

Equipment
bowl

frying pan

oven

whisk

blender

Directions
Toss the berries with 2 teaspoons sugar. Cover and chill for 30 minutes to an hour (the

berries and sugar will create a syrup).

Preheat oven to 37

To make the madeleines, melt the butter, and set aside to cool. Whip eggs and 6 tablespoons

sugar with a mixer fitted with a whisk attachment until light and fluffy. In a separate bowl,

combine flour, baking powder, and salt.

Mixing at low speed, add flour mixture to the egg mixture until combined.

Add vanilla extract, honey, and melted butter; mix well.

Lightly spray 12 (1-ounce) madeleine molds (mini muffin or mini Bundt pans work, too) with

cooking spray. Spoon the batter evenly into the molds, about 1 tablespoon each.

Bake until firm and puffed in the middle, about 10 minutes. Immediately turn madeleines out

of the pan (knock them on the counter to loosen), and keep warm. Or let them cool to room

temperature, store in an airtight container, and serve later that day.

When the berries are ready, serve 2 madeleines per dessert plate alongside a spoonful of

strawberries and a dollop of yogurt.

Nutrition Facts

 PROTEIN 10.05%
  FAT 29.37%

  CARBS 60.58%



Properties
Glycemic Index:74.91, Glycemic Load:20.31, Inflammation Score:-5, Nutrition Score:10.350000111953%

Flavonoids
Cyanidin: 1.32mg, Cyanidin: 1.32mg, Cyanidin: 1.32mg, Cyanidin: 1.32mg Petunidin: 0.09mg, Petunidin: 0.09mg,

Petunidin: 0.09mg, Petunidin: 0.09mg Delphinidin: 0.24mg, Delphinidin: 0.24mg, Delphinidin: 0.24mg, Delphinidin:

0.24mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 19.6mg, Pelargonidin:

19.6mg, Pelargonidin: 19.6mg, Pelargonidin: 19.6mg Peonidin: 0.04mg, Peonidin: 0.04mg, Peonidin: 0.04mg,

Peonidin: 0.04mg Catechin: 2.45mg, Catechin: 2.45mg, Catechin: 2.45mg, Catechin: 2.45mg Epigallocatechin:

0.62mg, Epigallocatechin: 0.62mg, Epigallocatechin: 0.62mg, Epigallocatechin: 0.62mg Epicatechin: 0.33mg,

Epicatechin: 0.33mg, Epicatechin: 0.33mg, Epicatechin: 0.33mg Epicatechin 3-gallate: 0.12mg, Epicatechin 3-

gallate: 0.12mg, Epicatechin 3-gallate: 0.12mg, Epicatechin 3-gallate: 0.12mg Epigallocatechin 3-gallate: 0.09mg,

Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg

Naringenin: 0.2mg, Naringenin: 0.2mg, Naringenin: 0.2mg, Naringenin: 0.2mg Kaempferol: 0.39mg, Kaempferol:

0.39mg, Kaempferol: 0.39mg, Kaempferol: 0.39mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg,

Myricetin: 0.03mg Quercetin: 0.88mg, Quercetin: 0.88mg, Quercetin: 0.88mg, Quercetin: 0.88mg Gallocatechin:

0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)
Calories: 246.14kcal (12.31%), Fat: 8.2g (12.62%), Saturated Fat: 4.48g (28.03%), Carbohydrates: 38.08g (12.69%),

Net Carbohydrates: 36.08g (13.12%), Sugar: 23.87g (26.53%), Cholesterol: 79.09mg (26.36%), Sodium: 180.7mg

(7.86%), Alcohol: 0.03g (100%), Alcohol %: 0.02% (100%), Protein: 6.32g (12.64%), Vitamin C: 46.7mg (56.61%),

Manganese: 0.42mg (20.95%), Selenium: 12.89µg (18.41%), Vitamin B2: 0.26mg (15.19%), Folate: 60.08µg (15.02%),

Phosphorus: 132.96mg (13.3%), Calcium: 115.63mg (11.56%), Vitamin B1: 0.17mg (11.05%), Fiber: 2g (8.01%), Iron:

1.42mg (7.88%), Potassium: 252.56mg (7.22%), Vitamin B5: 0.66mg (6.56%), Vitamin B3: 1.29mg (6.44%), Vitamin

B12: 0.38µg (6.28%), Vitamin A: 291.95IU (5.84%), Magnesium: 22.49mg (5.62%), Zinc: 0.78mg (5.23%), Vitamin B6:

0.09mg (4.56%), Copper: 0.08mg (3.96%), Vitamin E: 0.58mg (3.89%), Vitamin K: 2.36µg (2.25%), Vitamin D:

0.33µg (2.22%)


