
 
 
 

This recipe came from Minced at www.mincedblog.com. 

Green Tea “Matcha” Madeleines 
Makes about 20 small cake-like cookies 

 
Aside from giving these Madeleines a lovely green hue, the Matcha green tea 

powder lends a grassy note to these otherwise sweet cookies.  It’s a lovely 
combination made even better when accompanied by a cup of tea or coffee.    

 
To get authentic Madeleines, use a baking sheet specifically designed for these 

small cakes.  Looking for another use for this specialty pan?  Use it to bake 
individual servings of cornbread for a special occasion. 

 
10 tablespoons unsalted butter 
1 tablespoon plus 3/4 cup all purpose flour  
1/4 cup cake flour 
1 ½ to 2 teaspoons (to your taste) green tea (culinary grade) “matcha” powder 
generous pinch of kosher salt 
3 large eggs, at room temperature 
2/3 cup granulated sugar 
1 teaspoon vanilla extract 
Confectioner’s sugar, to dust cookies (optional) 
Special equipment: Madeleine baking tray 
 
Preheat the oven to 350 degrees. 
 
In a small saucepan, melt the butter over medium heat.  Once melted, remove the 
saucepan from the heat and let the butter cool. 
 
In a small bowl, combine two tablespoons of the melted butter with 1 tablespoon 
of all purpose flour.  Brush the shells of the Madeleine trays with this mixture and 
use a dry brush to remove any butter that pools in the shell.  Set the trays aside 
until ready to bake. 
 
Combine the remaining ¾ cup all purpose flour, the cake flour, green tea 
“matcha” powder, and salt in a large bowl.  Whisk to combine making sure to 
disperse the green tea powder evenly. 
 
Add the eggs to the bowl of an electric mixer and begin to beat at a medium-low 
speed.  Sprinkle in the sugar and beat until incorporated.  Add the vanilla extract 
and increase the speed of the electric mixer to high.  Beat until the egg and sugar 
mixture is very thick and pale yellow, about five to ten minutes.  If using a hand-
held mixer, this step may take even longer. 
 
When the egg mixture is thick, remove the bowl from the electric mixer.  Sprinkle 
a quarter of the flour mixture over the batter and using a rubber spatula gently 
fold in the mixture.  Add a third of the butter and fold it in.  Repeat, alternating 
the flour and butter, until both are used (the flour mixture should be the last 
thing added). 
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Immediately add 1 tablespoon of batter to each Madeleine shell.  Bake for about 8 
to 10 minutes; rotating as needed for even cooking.  When done, Madeleines will 
be lightly browned around the edges.   
 
Remove from the oven and let cool for 2 to 3 minutes before turning the 
Madeleines out on a wire rack.  If any of the Madeleines stick, use the tip of a 
knife to gently remove them from the pan.  Let cool on a wire rack.  If desired, 
dust with confectioners’ sugar before serving.   

 


