
Envivo Lungo Grand Cru has a strong character and intense body. 

The interaction between this co�ee and the nu�y aromas is almost 

in perfect harmony. Almost... because the mild flavours of the milk 

and the vanilla add the finishing touch. 

Preheat oven at 200 °C.

Melt the bu�er at low heat.

Beat the eggs with sugar.

Add the desired flavour enhancers, 50 g milk and Envivo 
Lungo.

Then add the flour, nut powder and baking powder.

Finally, add the bu�er and the rest of the milk.

Leave to rest for 15 minutes.

Grease moulds with bu�er and fill them three quarters full.

Bake for about 12 minutes at 200 °C.

Envivo Lungo Grand Cru
3 eggs
150 g sugar
210 g flour
1 sachet of baking powder
100 g melted bu�er
50 g milk
50 g nut powder
flavour-enhancing ingre-
dients: grated orange peel, 
vanilla pods (feel free to add 
other ingredients to taste).

Madeleines with nuts
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