CHOCOLATE & COCONUT FRIANDS
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A financier is a small French cake, made with ground almonds, brown butter, egg whites and powdered sugar.  Similar to financiers, fiands are popular in Australia and New Zealand and typically have additional flavorings such as chocolate, coconut, fruit or nuts.  These little treats are flavored with chocolate and coconut – so easy to make, so pretty and so good!  
INGREDIENTS:

9 tablespoons (1 stick plus 1 tablespoon) unsalted butter
¼ cup Dutch processed cocoa powder

¼ cup desiccated coconut (grated & dehydrated coconut – not regular shredded 
              coconut)
1 cup almond flour (ground almonds), sifted

1-1/2 cup powdered sugar, sifted

¾ cup all-purpose flour, sifted

½ teaspoon baking powder

5 egg whites, room temperature

HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Grease mini-bundtlette cake pan and flour generously, shake excess flour out of pan; set aside.  (I actually use cocoa powder instead of flour when making chocolate baked items – it works great!)
2. These can be made with “normal” melted butter, but if you follow tradition and brown the butter, you’ll give the cakes an extra layer of flavor.  

3. TO BROWN BUTTER:  Cut the butter into pieces, toss it into a small saucepan and bring it to a gentle boil over medium heat.  Once the butter boils, keep a close eye on it – you want it to turn a golden brown.  If you get a deeper color you’ll get more flavor, but you have to be careful not to let the butter go black – something that can happen quickly.  When you have the color you want – and the fragrance of hazelnuts, pull the pan from the heat and set it aside in a warm place.

4. In a medium bowl, whisk together the almond flour, powdered sugar, flour, baking powder, cocoa powder and desiccated coconut.  Pour butter into dry ingredients and stir gently with a wooden spoon.

5. In a small bowl, whisk egg whites until light and foamy; pour into cake mixture and gently stir with a wood spoon just until combined.  (It will very much look like brownie batter.)

6. Spoon mixture evenly into prepared pan and bake for 20-22 minutes (bake for less time if you are using a 12-count MINI-bundt pan or muffin pan), or until the cakes are golden, springy to the touch and just starting to pull away from the sides of the pan.  (“Golden” on a chocolate cake is hard to measure, but if you touch the top lightly with your finger, it should spring back.)
7. Remove from oven and allow to cool for 2 minutes; invert pans and release the cakes from pans.  After 20 minutes, cover loosely to keep the cakes super moist while they continue cooling to room temperature.

8. Just before serving, dust with additional powdered sugar or sweetened whipped cream topped with a dusting of cocoa powder.
9. Store in a covered container at room temperature.  

YIELD:   6 mini-bundtlette cakes or 12 muffin-size servings
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