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THE JUDICIAL PALATE |  BY SUSAN E. POPPITI, ESQUIRE

Susan E. Poppiti is Associate Faculty in Mathematics at Immaculata University and a math coach for middle school, 
high school, and college students. To further her commitment to mathematics education, she also serves as a math 
content expert for UPchieve, an ed-tech nonprofit providing free, online STEM tutoring to high school students. 
Susan can be reached at spoppiti@hotmail.com. 

Spring Showers Bring May Flours

A ll-purpose flour, the base ingredient of sweet and savory 
doughs and batters, is a staple in my pantry year-round. 
If I were to create a line graph modeling pounds of flour 
I use over the course of a year, the absolute maximum 

would be in late December. The spring months are not far behind 
with several relative maxima in April and May. After all, just one loaf 
of Easter Bread requires over four cups of flour. Then comes the 
opportunity to showcase May fruits and vegetables in various flour 
vessels. Consider cherries in a cobbler or rhubarb in a pie.

Of all the dessert recipes calling for flour, madeleines — the tiny 
French cakes — are in my top five. I’d be hard pressed to name a 
dessert that’s simpler to prepare or more elegant to plate. There’s 
a good chance you have all six or seven ingredients on hand. The 
one item you may need to add to your shopping list is the mad-
eleine mold. (I recommend a 12-cavity non-stick version, but more 
on the mold later.)

My go-to madeleine recipe is from Fernand Point’s Ma Gas-
tronomie (The Rookery Press 2008). This cookbook is a collection 
of recipes and thoughts on food by Point, the celebrated chef and 
owner of Restaurant de la Pyramide in Lyon, France, during the 
early part of the 20th century. I frequently modify Point’s recipe to 
include pistachios and Meyer lemon or partially dip the mini cakes 
in melted dark chocolate. May all your flour creations please you 
and your guests. 

MADELEINES 
Ingredients
• 3 egg yolks
• ¾ cup sugar plus 2 tablespoons
• 14 tablespoons melted butter
• Zest of one lemon (Meyer, if possible)
• 1 1/3 cups flour
• 5 stiffly beaten egg whites
• 1/2 cup of unsalted, shelled pista-

chios, roughly chopped

Instructions
Blend the sugar into the three egg yolks. 
Then mix in the butter and lemon zest. 
Add the flour a bit at a time, then fold in 
the egg whites followed by the pistachios. 
Butter your madeleine mold and spoon the 
batter into the mold. Bake for about 10 
minutes at 375 degrees. Pop the cooked 
madeleines from the pan using a wooden 
spoon and repeat until you use up the 
batter. Whether warm from the oven or 
room temperature, madeleines make a 
nice accompaniment to gelato or sorbet.

If you’re in the market for a madeleine mold, I encourage you to participate in this month’s puzzle contest. The first reader to 
email me with the correct answers will receive a 12-cavity non-stick madeleine mold. The object is to form one word for each 
fragment by adding letters to the beginning and/or end of each word fragment. You may not add letters to the middle of the 
fragments or rearrange letters. All words created should be made with flour, and you may not use the same word more than 
once. As an example, the answer to “con” could be “scone.”  
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