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 OVEN BAKED
SUGAR CONES

Edible cones were
mentioned in French cooking books as early as 1825. This book
contains recipes and step by step instructions on how to make sugar
cones or sugar cone bowls. They can be either be baked in the oven
or in a sugar cone maker. The book contains instructions on how to
make both.
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NOTE:

Sugar cones baked in
the oven won’t have a waffle pattern on them like the sugar cones
that are made in a sugar cone maker BUT they taste the same!
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 SUGAR CONE RECIPE

INGREDIENTS

2 egg whites

375 ml sugar

250 ml flour

50 ml butter
(melted)

10 ml vanilla
extract

125 ml milk

METHOD

Whisk the egg whites
until soft peaks are formed.
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Beat in the sugar.

Whisk until stiff.

Add the flour, butter,
milk and vanilla extract.

Mix well.
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HOW TO BAKE
THE SUGAR CONES

Line a baking sheet
with parchment paper.

Draw 2 circles on the
parchment paper.

[image: tmp_64d758d9f1542a3579899c73bc55813b_OAjgmg_html_6e3c015f.png]

Drop 37,5 ml batter
into the centre of each circle.

Spread the batter to
edges of the circles.
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Bake the circles at
400 degrees F for 6 to 8 minutes.
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Place the baked
circles Bottom Side up on a paper towel.

Pull off the parchment
paper.






HOW TO SHAPE THE
CONES – MANUALLY ROLL THEM

Begin with one edge
and roll the baked circle a third of the way toward the centre.

Roll a third of the
opposite side over the rolled portion.

Shape the top of the
cone.

[image: tmp_64d758d9f1542a3579899c73bc55813b_OAjgmg_html_m3090184f.jpg]

Place the cone seam
down on a wire rack to cool completely.

Return the other
circle to the oven for a minute or 2 to soften the circle before
rolling the cone.

Repeat with the
remaining batter to make more cones.






HOW TO SHAPE THE
CONES – ROLL THEM AROUND A MOLD

Bake the circles as
you would if you were to roll them manually. Now just roll the
circle around the wooden cone shape.

These wooden cones are
available in any store selling baking and cake utensils.
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