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Chocolate Friands (from Tartine) 
 
Batter: 
6 ounces bittersweet chocolate, coarsely chopped 
16 tablespoons (1 cup) unsalted butter 
1½ cups + 1 tablespoon (11 ounces) sugar 
¾ cups (3.75 ounces) all-purpose flour 
2 tablespoons cornstarch 
¼ teaspoon salt 
4 large eggs 
 
Ganache: 
4 ounces bittersweet chocolate, finely chopped 
⅔ cup heavy cream 
 
1. Preheat the oven to 350 degrees. Line up 48 1½-by-½ inch candy cups on 2 baking sheets, or butter and 
flour 24 mini-muffin-tin wells, knocking out the excess flour. 
 
2. To make the batter, place the chocolate in a large mixing bowl. In a small saucepan, melt the butter over 
medium heat until very hot. Pour the butter over the chocolate and whisk or stir until smooth. In a medium 
mixing bowl, combine the sugar, flour, cornstarch, and salt and mix well. Add the flour mixture to the chocolate 
mixture in 3 batches, whisking well after each addition. Add 2 of the eggs and whisk until combined, and then 
add the remaining 2 eggs and whisk just until incorporated. Be careful not to overmix the batter. 
 
3. Transfer the batter to a liquid measuring cup for pouring, and fill the cups three-fourths full. Bake until the 
cakes just start to crack on top, 12 to 15 minutes. Let cool for 10 minutes on a wire rack, and then unmold them 
if you have baked them in the muffin tins and let cool completely. If you have baked them in the paper cups, just 
let them cool in the cups. 
 
3. To make the ganache, place the chocolate in a small heatproof bowl. Bring the cream to just under a boil in a 
small saucepan. Pour the cream over the chocolate and let sit for a minute or two. Stir gently with a rubber 
spatula until the chocolate is melted and smooth. 
 
4. Make sure the friands are cool before dipping them into the ganache. Holding each friand by its sides, dip the 
top into the ganache and then shake gently to let the excess run off the side. Return the friand to the rack and 
let the ganache set up in a cool place for about 1 hour. 
 
5. Don’t put the friands in the refrigerator to set up if your kitchen is hot because condensation will form on the 
tops when you take them out, ruining the smooth look of the ganache. The only way to avoid the condensation 
is to place them in an airtight container before putting them in the refrigerator adn then to leave them in the 
refrigerator and then leave them in the container when you remove them from the refrigerator until they come to 
room temperature, or to serve them right away. 
 
6. Serve the friands within a day of making, or store them in an airtight container in the refrigerator for up to 5 
days. 


