
Financiers
Recipe by V-ZUG Ltd.

Preparation
Cooking 
time
Piece 30

with a chocolate glaze and apricots

Cake mixture

4 eggs

150 g sugar

1 pinch of salt
200 g blanched ground 
almonds

60 g butter, melted

50 g white flour

1 unwaxed lemon, some grated zest

Chocolate glaze

150 g milk chocolate, chopped

50 g white chocolate, chopped

Layering

100 g apricot jam
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