
Tasty Toas ter Tarts
For the Crust

• 2 cup all-purpose flour
• 1 tbsp sugar
• 1 tsp salt
• 1 cup unsalted butter, cut into parts
• 1 egg 

http://bit.ly/2uCTncR

Sour Cherry Strawberry 
Meringue Galet te
For the Galette

• 2 cup all-purpose flour
• 2 tsp granulated sugar
• 1/4 tsp kosher salt
• 10 tbsp very cold butter, cut into cubes
• 1/2 cup ice water

http://bit.ly/2VcbvWr

Italian Cream Cake
• 1 cup all-vegetable shortening
• 1/2 cup butter, softened
• 2 cup sugar
• 1 tbsp orange zest
• 1 tsp vanilla extract
• 6 large eggs, separated

http://bit.ly/2JXRVfr

Orange-Cardamom 
Madeleines
• ¼ cup unsalted butter
• 1 tbsp good quality honey
• 1 tsp pure vanilla extract
• 3/4 cup all-purpose flour
• 1 tsp baking powder
• 3/4 tsp ground cardamom

http://bit.ly/2TMbjMc

Matcha Macarons
• 1 egg white
• ¼ cup granulated sugar
• ¼ almond flour 
• 1/3 cup powdered sugar
• 1 tsp matcha

http://bit.ly/2uFr514
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https://www.kingarthurflour.com/recipes/tasty-toaster-tarts-recipe
http://www.theartfuldesperado.com/sour-cherry-strawberry-meringue-galette/
https://www.tasteofthesouthmagazine.com/italian-cream-cake/
https://www.delish.com/cooking/recipe-ideas/recipes/a6740/orange-cardamom-madeleines-recipe/?click=recipe_sr
https://tasty.co/recipe/matcha-macarons
http://www.trimarkusa.com/

