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This book is dedicated to Ju’s mother, with deepest love, gratitude and remembrance.




[image: WHAT IS A MADELEINE?]
A madeleine is a small French pastry, instantly recognisable by its delicate shell shape. It’s golden at the edges, soft and buttery inside, and best enjoyed warm with tea or coffee. There’s a quiet simplicity to a madeleine – unassuming, but always special.

At Madeleine de Proust, we use the madeleine as our canvas. We play with flavours, textures and fillings, giving this humble pastry a new story in every bite. For us, each madeleine isn’t just a treat – it’s a way to surprise, comfort and connect. Whether it’s classic or something wildly inventive, every madeleine we create is a chance to share a little joy.
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The phrase ‘madeleine de Proust’ comes from a famous scene in Marcel Proust’s novel, À la recherche du temps perdu (In Search of Lost Time). In it, the main character dips a madeleine into his tea, and with one bite, childhood memories come flooding back – intense, vivid and completely unexpected. You might know a similar moment from the film Ratatouille, when Anton Ego tastes a dish and is instantly transported to his mother’s kitchen. It’s a powerful reminder: taste can hold memories, and something small can reconnect us to a forgotten feeling or place.

Rong and I met in 2016 when we were both studying Culinary Arts and Management at the University of West London. I’m from Korea, Rong is from Malaysia. We started as classmates, and soon became a couple, sharing not only our studies but our dreams for the future. After graduation, we went our separate ways for a while – different kitchens, different cities – but we always stayed close.

A few years later, our paths crossed again in Melbourne. I had just left my job at Attica, and Rong raised a question we’d talked about many times before: ‘Do you still want to do something together?’ This time, it felt right.

At first, we imagined opening a choux pastry shop – a single-product concept, something focused and fun. But as we brainstormed flavours and names, one stood out: Madeleine de Proust.

We had never heard the phrase before, but something about it felt special. We looked it up and discovered its meaning in French: a taste or scent that brings back an old memory. Something small, but deeply evocative. It was beautiful – quiet, but deep. The name lingered, and it made us wonder: should we do madeleines instead?

Suddenly, it all started to connect for me. When I was twelve, I loved watching K-dramas – especially My Name is Kim Sam Soon. There’s a scene where the main character explains how to eat a madeleine the ‘Proust way’ – slowly, gently dipped into tea. She even calls it a ‘sexy cookie’ because of the hump. I didn’t understand the meaning then, but writing this book made me realise that scene planted a seed: the idea that pastry could be beautiful and expressive. Maybe that’s when I first dreamed of becoming a pastry chef.

Two years later, when I was fourteen, I made my first madeleine in an after-school baking class. I didn’t know anything about technique, but I remember the smell of butter and how golden the shell looked. I was so proud to bring them home.

Years later, when Rong and I started planning the shop, that memory came back to me – like something had come full circle. Perhaps this is my madeleine de Proust: the place where everything started.

So we followed that feeling. And here we are.
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IN THE SHAPE OF MEMORY

Rong arrived in Melbourne in February 2020 – just one month before the COVID lockdown. He had barely started at Matilda 159 when suddenly he was told the restaurant wouldn’t need him until further notice. Like so many others during that strange time, he found himself at home, with no kitchen to work in and plenty of time to spare. He began baking, seriously exploring pastry for the first time.

One of the moulds he’d bought was a beautiful Chiyoda madeleine tray from Japan. The first time we baked with it, we instantly fell in love. The smell, the texture, the taste and that exact moment when the tray came out of the oven – it was simple but unforgettable. The madeleines tasted as if butter and a cloud had a baby – golden, fluffy, melt-in-your-mouth soft. That moment stayed with us.

But soon life resumed. Lockdown ended and we both returned to busy restaurant kitchens. After four years at Attica, I left my role as head pastry chef and, finally, we decided it was time to give our own idea a go.

We ordered a few professional-grade moulds from Japan – the kind that only fit into a baker’s oven (60 × 40cm/24 × 26in) and started looking for a commercial kitchen to rent. Nothing seemed to fit. Some kitchens had the right oven but were too far away. Some were close but couldn’t fit our trays. The search was frustrating and exhausting.

In the end, we rented two kitchens: one in Footscray, where we did all the baking and finishing and another in Collingwood, where we prepped batter and decorations and set up our pick-up point. It was chaotic, but somehow we made it work.

For our first-ever pop-up, we ambitiously decided to offer eight different flavours, each requiring its own unique batter. Most bakeries wisely use a single batter with different fillings, but, of course, we chose the hard way.

We had 96 pre-orders, each box containing eight madeleines, meaning nearly 800 pieces to bake. We started baking at 2pm the day before and didn’t finish until 6am the next morning. The moment we woke up, Rong called his mum and brother to help with the packing. Pick-up was at 9am. We had exactly three hours to pack everything and deliver it to Worksmith in Collingwood.

We were exhausted. I remember looking at each other and laughing: how did we end up here? Then customers started arriving, picking up boxes of our madeleines. That feeling is something we’ll never forget. It was joy, disbelief and pride all at once. We had created something and people came.

After the pick-up, Rong jumped into the car and made deliveries across Melbourne in every direction. We had no planned route, no system, just boxes and tired eyes. We finally got home around 4pm, showered and immediately passed out. We didn’t wake up until the next afternoon.

We had many days like that. Sometimes we forgot ingredients at the other kitchen and Rong had to drive back and forth across town. Other times, we worked so quickly and intensely that we’d almost fall asleep standing up. But looking back, those moments remain some of our most cherished memories. It wasn’t perfect, but it was completely ours.

After a few months, we began looking for a permanent space and that became our little shop on Lygon Street.

Along the way, we met so many kind people who helped shape Madeleine de Proust into what it is today and without whom our dream would never have become reality. And our customer base grew and grew.

People have shared with us their happiness and their sadness – birthdays, breakups, new babies, farewells, quiet Sunday mornings. One story especially touches our hearts: a couple first tried our madeleines on their wedding anniversary, and they’ve returned every year since. It became their tradition and, somehow, we became part of it. We never imagined our little pastries could mean so much, but we’re truly grateful to be part of these moments.

Madeleine de Proust wasn’t just born from a recipe. It came from tired hands, late nights, burnt trays, surprise joy – and above all, a lot of heart.
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This isn’t a strict manual or a rule book. It’s a collection of everything we’ve learned after baking madeleines again and again. We made mistakes, fixed them and kept on striving for perfection. To begin your journey, you will get the best results if you follow the guidance and techniques carefully. Once you have mastered the basics, you can start experimenting. Some of the recipes are simple and familiar, some are a little more technical, but you will learn something from each one – as we did – because each recipe teaches something.

HOW TO USE THIS BOOK
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Please read through this first section before you start baking – it may save you a few surprises and will make your experience smoother. We include details from greasing the mould and mixing the batter to glazing and finishing your madeleines. You’ll notice some recipes have a ‘Keep It Simple’ section for a straightforward bake, plus an extra ‘Feeling Confident?’ step for when you want to take it further. The ‘Feeling Confident?’ version might include extra steps like chocolate tempering or chocolate dipping, which you can skip if you’re baking at home for the first time. The short or simple version lets you enjoy the full flavour of the madeleine without the extra hassle.

You’ll also find a few basic recipes, grouped after the main recipe pages, so feel free to refer back to them when needed.

Ingredients

We have included a whole range of exciting flavours but we chose ingredients you can actually find, because baking shouldn’t feel impossible. It should feel possible, even a little exciting.

Measuring

You may find this slightly different from other cookbooks because we measure all our ingredients in grams. That’s the way all bakers and pastry chefs work because it is the most accurate. You’ll soon get used to it. For this book, we had already adjusted the recipe to suit everyone.

Moulds

Each recipe specifies the mould we used and there’s lots of information on the options on page 25. But please, don’t stop just because you don’t have the same moulds as us. Any mould is okay.

The shape of the madeleines might look different, but the flavour and the feeling will still be beautiful. You can use a muffin tray, a round silicone mould, even a small baking pan if you like. Use our recipes as a guide, but trust yourself too. Create your own version. Make it yours.

Ovens

The methods in this book are written for a convection or fan oven at home, but we have included the temperature for standard ovens, too. You’ll also find more baking information on page 34.

Build Your Own Madeleine

These are the main elements to creating your madeleines:

MOULD SHAPE Classic shell, mini, round or anything you like.

BASE FLAVOUR Citrus, nutty, floral, chocolate or something you love.

FILLING (OPTIONAL) Custard, ganache, buttercream or jam.

GLAZE (OPTIONAL) Chocolate or fruit-based.

COATING (OPTIONAL) Nuts, crumbs, chocolate shell or marshmallow.

DECORATION (OPTIONAL) Flowers, gold leaf or sprinkles.

Our madeleines come from memories. From places we’ve lived. From things we’ve tasted and little ideas we mixed together. We hope you do the same.

Try to open your mind. Use what’s inside this book to find your own style, your own madeleine.

This book is for anyone who is curious and wants to create. With butter, sugar and a little bit of imagination, you can create your unique madeleine de Proust!



INGREDIENTS
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Before you start baking, it helps to get to know your ingredients. With madeleines, even the simplest components – like butter, eggs and flour make a big difference in taste and texture. We recommend using the best ingredients you can find (and afford). In this section, you’ll find some notes on the key ingredients we use most often, along with tips for choosing or substituting them at home.

Baking powder

We use baking powder, not bicarbonate of soda (baking soda). It activates twice: once when mixed and again in the oven, giving madeleines their signature hump.

Butter

Use unsalted butter with at least 83% fat content. We like to use a blend of butter from France, Australia and New Zealand to balance depth of flavour and aroma.

Cultured butter has more complexity but its acidity may impact rise and texture. If using it, be ready to adjust your recipe (resting time, temperature or baking powder) for best results.

For dairy-free recipes, we use a plant-based alternative and recommend choosing one that’s high in fat, with minimal added water or emulsifiers. Avoid

Chocolate




Cocoa Powder


Eggs




Flour




Honey




Sugar








EQUIPMENT 
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MOULDS



Popular Mould Types

Korean (Woojung)




Japanese (Chiyoda)




French (Gobel, Matfer, De Buyer)




Standard Non-Stick Metal (e.g. USA Pan, Chicago Metallic)




Silicone




Tip


OTHER ESSENTIAL TOOLS

Apple corer


Baking parchment


Blow torch


Chocolate setting rack


Cooling rack or perforated tray


Digital scale


Hand blender


Mixing bowls


Pastry brush


Piping bag


Sieve


Spatula


Stand mixer


Thermometer


Whisk


Zester
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HOW TO PREPARE YOUR MOULD
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Steel Moulds


Butter-and-flour method



	• Use softened butter (not melted) and brush an even layer over each cavity.

	• Dust lightly with strong flour or bread flour – the larger particles help with release.

	• For chocolate-based recipes, use cocoa powder instead.

	• Turn the coated mould upside down and tap gently to remove the excess.



Silicone Moulds



Tip




THE MIXING METHOD STEP BY STEP
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1 PREP EVERYTHING FIRST


Butter


Eggs


Dry ingredients (excluding sugar)
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2 WARM THE EGGS, SUGAR & HONEY

Eggs, caster sugar, honey and any aromatics


Stir gently


Gentle warming
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3 ADD THE DRY INGREDIENTS

Mix gently but thoroughly



Overmixed batter gives a tough crumb and less hump



	• Dense, less delicate crumb.

	• A flat or uneven hump.

	• Chewy texture.
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4 EMULSIFY THE BUTTER

Now bring in your warm melted butter



Butter temperature matters



	• Too cold leads to streaks or separation.

	• Too hot can destabilize the egg mixture or partially cook it.
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5 PIPE & BAKE

Transfer to your prepared mould
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ALL ABOUT CHILLING




	• THERMAL SHOCK Cold batter hitting a hot oven causes rapid expansion → bigger hump.

	• BUTTER SOLIDIFICATION Firmer batter structure helps maintain shape during early baking.

	• GLUTEN RELAXATION AND HYDRATION Resting allows gluten to relax and flour to fully hydrate, giving a softer texture.





	• EMULSIFICATION The batter is mixed at optimal temperature, ensuring full emulsification.

	• PRECISE FAT DISTRIBUTION Our recipe carefully balances liquid, fat, and leavening to ensure even expansion during baking.

	• PROPERLY STRUCTURED BATTER A well-developed emulsion traps air and water efficiently creating the structure needed for lift and a delicate crumb without requiring chilling to achieve it.






BAKING YOUR MADELEINES
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CHOOSING THE RIGHT OVEN TEMPERATURE


Tip


For Steel Moulds

Home oven (fan / convection)


Home oven (conventional / no fan)


Deck oven


Combi oven


For Silicone Moulds


Home oven (fan-forced / convection)


Home oven (conventional / no fan)


Deck oven


Combi oven


TEST AND ADJUST FOR YOUR OVEN






Tip for bursting madeleines


AFTER BAKING
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HOW TO FILL YOUR MADELEINES


Choose your apple corer


Dig from the front or the hump


Remove the core


Fill with care


Top-up if needed


Replace the core (if required)
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HOW TO GLAZE YOUR MADELEINES
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CLASSIC GLAZE
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CHOCOLATE ENROBAGE
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HOW TO TEMPER CHOCOLATE
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STORING AND REHEATING YOUR MADELEINES
 

CLASSIC MADELEINES (GLAZED OR PLAIN)




MADELEINES WITH FILLING




REHEATING AND THAWING GUIDE



Tip on thawing


[image: ]


BASIC RECIPES

SWISS BUTTERCREAM



method









CARAMELISED MILK POWDER


Makes


Ingredients


	Full cream milk powder – as needed





	
method

Stovetop Method





Oven Method










NUT PASTES


method

Hazelnuts


Pistachios
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