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Mini Raspberry Friand 
 
 

EQUIPMENT 
 

Large and Small Mixing Bowls, Scales, Spoons, Fork or Whisk, Piping Bag, Mini Muffin Trays, Baking Trays 
 
 

INGREDIENTS 
 

200gm Sifted Pure Icing Sugar, 80gm Plain Flour, 180gm Almond Meal, 3 Whole Eggs, 180gm Melted Butter, 
 100gm Fresh or Frozen (defrosted) Raspberries, Extra Icing Sugar to Dust 

 
 

METHOD 
 

In a large mixing bowl place icing sugar, almond meal and flour and mix until combined with a spoon. 
 

In another bowl crack 3 eggs and briefly whisk together, add the melted butter to the egg and whisk again to combine. 
 

Add the egg mixture to the dry ingredients and mix together to form a thick smooth batter. 
 

Next add the raspberries to the batter and mix through. Leave the batter to rest for 10 minutes at room temperature. 
 

Line 36 mini muffin tins with patty pans and place the muffin tins on a baking tray. 
 

Fill a piping bag fitted with a straight nozzle with the friend batter and pipe the batter into the patty pans leaving a 1cm gap 
at the top of the patty pan. 

 
Place the friends into a pre-heated oven combi setting 165˚C for 15-18 minutes. 

 
Once baked remove and cool on a cake or cooling rack. 

 
Once the friends are cool dust with a liberal amount of icing sugar and serve with tea. 

 
 

HINTS & TIPS 
 

- This is a great quick recipe with very few ingredients that can be whipped up at the last minute.  
 

- Try finely chopped strawberries or blackberries for different flavours. 
 
 
 


