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Canelé	de	bordeaux

Jump	to	Recipe	Jump	to	Video	Print	RecipeCanelés	(Cannelés)	de	Bordeaux	are	delicious	French	pastries	that	have	a	crispy	caramelized	crust	and	a	soft	custard	interior.	Not	everybody	is	familiar	with	them	and	they	are	not	as	popular	as	macarons	but	still	very	impressive	and	once	you’ve	discovered	them	you	keep	wanting	for	more.	Even	though	they
are	made	using	simple	basic	ingredients	caneles	are	simply	out	of	this	world.	I’ve	discovered	caneles	for	quite	some	time	now,	and	ever	since	I’ve	been	eager	to	give	them	a	try.	They	are	one	of	my	daughter’s	favorites	whenever	we	go	to	French	pastry	stores.	So	for	a	while	now	I’ve	been	testing	them	and	I	got	the	best	results	with	this	recipe	that	I
want	to	share	with	you.	First	I’ve	been	trying	them	in	silicone	molds,	even	though	they	were	delicious	the	outer	crust	was	not	evenly	caramelized.	So	I	bought	these	canele	molds	which	are	less	expensive	than	the	copper	individual	ones	and	the	results	are	simply	amazing.	How	to	make	Caneles	de	Bordeaux	Begin	with	bringing	milk	and	butter	to	a	boil
in	a	medium	saucepan.	Meanwhile,	in	a	large	bowl,	mix	together	2	egg	yolks,	a	whole	egg,	sugar,	salt,	and	flour.	Gradually	add	the	hot	milk	while	stirring	until	smooth	and	well	combined.	Add	vanilla	extract,	rum	extract,	and	rum,	then	sieve	the	mixture	to	remove	any	lumps.	Cover	and	refrigerate	for	12	to	48	hours.	Before	baking,	preheat	your	oven
to	480°F	(250°C)	and	brush	a	12-cup	canele	mold	with	softened	butter.	Take	the	batter	out	of	the	refrigerator,	give	it	a	stir,	and	transfer	it	to	a	jug	for	easier	pouring.	Pour	the	batter	into	each	cup	of	the	mold	until	they	are	about	¾	full.	Be	careful	not	to	overfill,	as	it	may	cause	uneven	cooking.	Bake	for	10	minutes	at	480°F	(250°C),	then	reduce	the
oven	temperature	to	350°F	(180°C)	and	continue	baking	for	60-70	minutes	more.	Immediately	unmold	the	canelés	and	transfer	them	to	a	cooling	rack.	If	you	notice	that	the	bottoms	are	still	white,	you	can	place	them	back	in	the	pan,	cover	with	aluminum	foil,	and	cook	for	an	additional	5	minutes	with	the	bottom	heating	function	of	the	oven.	Let	the
canelés	cool	completely	before	serving.	Let	me	know	if	you	give	these	Canelés	(Cannelés)	de	Bordeaux	a	try	and	enjoy!		If	you	do,	make	sure	to	share	the	photos	with	me	on	Instagram.	I	love	seeing	how	they	turn	out	for	you.	For	more	custard	recipes	check	our	full	collection	of	Custards	and	Puddings.	YOU	MAY	ALSO	LIKE:	Kremsnita	Creme	Brulee
Flan	Cake	2	cups	(500ml)	milk2	tbsp	(30g)	butter1	cup	(200g)	caster	sugar1	cup	(125g)	bread	flour2	egg	yolks	+1	whole	egg1/2	tsp	(3g)	salt1	tsp	(5g)	vanilla	extract1	tsp	(5g)	rum	extract1/4	cup	(60ml)	rum	In	a	medium	saucepan	bring	milk	and	butter	to	a	boil.Meanwhile	in	a	large	bowl	mix	the	2	egg	yolks	and	whole	egg	with	sugar,	salt	and
flour.Gradually	incorporate	hot	milk	and	keep	stirring	until	well	combined	and	smooth.Add	vanilla	extract,	rum	extract	and	rum	and	mix	to	combine.Sieve	to	remove	any	lumps,	cover	and	refrigerate	for	12	to	48	hours.Preheat	oven	to	480F	(250C).Brush	with	softened	butter	a	12	cup	canele	mold.Remove	the	batter	from	refrigerator,		give	it	a	stir	and
transfer	to	a	jug	for	easier	pouring.Pour	the	batter	in	each	cup	up	to	¾	full.	Don’t	overfill	the	cups	or	you	will	risk	the	bottoms	not	to	cook	evenly.Bake	for	10	minutes	at	480F	(250C).Reduce	oven	temperature	to	350F	(180C)	and	continue	baking	for	60-70	minutes	more.Unmold	the	canelés	immediately	and	transfer	to	a	cooling	rack.	If	you	notice	that
the	bottoms	of	the	canele	are	still	white,	I	suggest	placing	them	back	in	the	pan	and	in	the	oven	again,	cover	with	aluminum	foil	and	cook	with	bottom	heating	function	of	the	oven	for	about	5	minutes	more.Let	cool	completely	before	serving.	Serving:	1	canele	out	of	12Calories:	167kcalCarbohydrates:	27gProtein:	3.4gFat:	4.1gSaturated	Fat:
2.2gCholesterol:	57mgSugar:	18.8g	Share	the	love	Like	0	Facebook	0	Twitter	0	Pinterest	0	WhatsApp	0	This	post	may	contain	affiliate	links.	See	my	disclosure	policy.	No	need	to	book	a	flight	to	France	or	pay	a	tiny	mortgage	at	a	speciality	bakery,	the	perfect	homemade	canelés	are	well	within	your	reach	and	for	a	fraction	of	the	price!	This	authentic
Canelé	recipe	will	produce	those	irresistibly	unique	and	delicious	French	pastries	so	famous	for	their	crispy	caramelized	exterior	and	soft,	custard-like	interior.	And	I’m	including	all	the	pro	tips	you	need	to	ensure	your	success!	Also	known	as	canelés	(plural)	or	alternatively	spelled	cannelé	or	cannelés,	a	canelé	is	a	French	pastry	made	with	eggs,
butter,	milk	and	flour,	flavored	with	vanilla	and	rum,	and	baked	in	a	special	fluted	cylindrical	molds	roughly	2	inches	tall.	They	are	baked	at	high	heat	for	much	longer	than	a	typical	pastry,	resulting	in	their	hallmark	crunchy,	caramelized	exterior	while	maintaining	a	soft	and	custard-like	interior.	Traditionally	the	molds	were	brushed	with	beeswax	but
most	contemporary	today	use	butter.	I’ll	discuss	these	options	in	more	below.	Likewise	copper	molds	were	traditionally	used	and	are	still	used	in	some	high-end	Parisian	bakeries,	but	non-copper	molds	have	become	the	more	commonly	used	choice	because	of	their	much	lower	price	point	and	because	they	produce	very	similar	if	not	the	same	results.
I’ll	also	discuss	mold	option	below	in	more	detail.	If	you’ve	never	tried	a	canelé	I	can	tell	you	that	it’s	unlike	anything	you’ve	ever	eaten	before.	In	a	word,	they	are	exquisite.	They	are	known	to	be	a	little	temperamental	and	on	the	finicky	side,	but	just	follow	my	tips	and	directions	and	you’ll	be	rewarded	with	success.	As	their	name	suggests,	cannelés
are	speciality	of	the	Bordeaux	region	of	France.	Their	origin	isn’t	entirely	clear	but	they	are	thought	to	have	originated	several	centuries	ago	in	one	of	the	city’s	convents,	possibly	the	Couvent	des	Annonciades,	though	they	would	gone	by	a	different	name	as	the	term	Canelé	is	a	more	recent	one.	In	fact,	their	popularity	didn’t	really	take	off	until	the
mid-1980’s	around	which	time	they	also	became	registered	with	the	National	Institute	of	Industrial	Property	of	France	Bordeaux.	Let’s	talk	about	what	equipment	you’ll	need	to	make	cannelés.	Molds:	Copper	molds	are	the	traditional	molds	of	choice	because	of	their	even	heat	distribution.		However,	they	are	exorbitantly	expensive	and	I	can
confidently	say	from	experience	that	using	alternative	metal	molds	will	produce	results	that	none	but	the	most	discerning	of	French	pastry	chefs	would	notice.		And	even	then	I’m	not	so	sure.	I	use	this	canele	mold	pan.		For	around	$30	it	makes	12	caneles	at	one	time.		Compare	that	to	paying	$30+	for	ONE	copper	caneles	mold.		Purists	may	argue,
and	they’re	free	to	do	that,	but	I	stand	firm	on	my	position	that	you	can	make	absolutely	stunning,	flavorful	and	perfectly-textured	caneles	without	using	copper	molds.	And	that’s	coming	from	someone	who	loves	and	collects	copper	cookware	and	bakeware	from	France	and	England.	If	you	decide	you	want	to	splurge,	you	can	get	a	set	of	four	made	in
France	copper	molds	for	a	“deal”	of	around	$100	(at	least	at	the	time	of	writing	this	post).	Now,	all	that	said,	not	all	baking	materials	are	created	equal	and	you	absolutely	do	NOT	want	to	use	silicone	baking	molds	for	caneles.		Don’t	do	it.		Silicone	canele	molds	will	not	produce	the	dark,	deeply	caramelized	and	crunchy	exteriors	that	are	the	hallmark
of	canelés.	Beeswax:	Do	you	need	to	use	it	to	make	cannelés?	NO.		In	fact,	I	don’t	recommend	it	(plug	ears	for	screams	from	the	purists).		Some	sources	claim	that	the	beeswax	helps	the	cannéles	hold	their	shape	while	baking.	Nonsense	–	the	molds	help	them	keep	their	shape.	Another	claim	is	that	the	beeswax	gives	them	a	glossier	coating	but	the
reality	is	that	butter	will	do	the	same	thing.	And	though	traditionally	beeswax	was	used	to	brush	the	molds	before	baking	to	prevent	sticking,	butter	does	an	equally	if	not	better	job.	I	have	made	canelé	both	ways	(with	beeswax	and	butter),	and	find	that	the	beeswax	actually	inhibits	that	glorious	crispy-crunchy	exterior	rather	than	helping	to	extend
the	crunch	longer	as	some	sources	claim.	It	also	leaves	a	residue	that	is,	as	you	would	expect,	waxy.		And	while	beeswax	smells	heavenly	when	you’re	melting	it,	the	flavor	of	the	canelé	largely	overpowers	any	subtle	flavor	it	might	otherwise	contribute.	If	you	want	to	try	it	and	compare	it	for	yourself,	be	sure	to	use	food	grade	beeswax	as	most
beeswax	on	the	market	is	only	cosmetic	grade	(these	beeswax	bars	can	be	grated	using	a	box	grater	to	make	it	easier	to	melt).	There	are	numerous	YouTube	tutorials	on	how	to	coat	canele	molds	with	beeswax.	In	all	of	the	pictures	in	this	post,	I	used	butter,	not	beeswax,	to	coat	the	molds.	And	the	results	simpler	don’t	get	any	better.	Two	techniques
that	are	emphasized	as	being	critical	(they’re	not)	in	a	lot	of	canneles	recipes	are	to	1)	avoid	over-whisking	the	batter	and	to	2)	strain	the	batter.	Let’s	take	a	look	at	these	along	with	a	technique	that	does	matter:	Over-whisking:	Some	sources	claim	that	minimal	whisking	should	be	used	to	avoid	getting	too	much	air	into	the	batter.	That	is	not	true	for
a	canelé	batter.	Whisk	away,	get	all	those	lumps	out.	To	strain	or	not	to	strain:		There’s	no	right	or	wrong	to	this	but	straining	the	batter	it	is	an	extra	step	that	I	have	found	really	doesn’t	make	a	significant	difference.	These	are	pastries,	not	a	Cremè	Anglaise	that	requires	a	silky	smooth	texture.	If	you	choose	not	to	strain	it	your	canneles	will	be
perfectly	fine,	but	I’m	including	it	in	my	instructions	below	just	to	ensure	as	smooth	a	texture	as	possible.	Scalding	the	milk:	This	is	a	technique	weakens	the	whey	in	the	milk	and	it	is	used	to	give	yeast	breads	a	lighter	texture	and	to	make	sponge	cakes	springier	and	it	likewise	contributes	a	better	and	more	refined	texture	to	canelés.	As	mentioned
above,	scalding	milk	is	a	technique	that’s	used	in	baking	things	like	sponge	cakes	and	yeast	breads.	The	process	weakens	the	whey	in	the	milk	and	this	results	in	a	springier	and	lighter	texture	in	the	baked	goods.	To	scald	milk,	place	the	milk	in	a	wide,	shallow	pan.	Heat	over	medium	heat,	stirring	frequently,	until	tiny	bubbles	begin	to	appear	around
the	outer	perimeter	(an	instant	read	thermometer	will	read	180	to	185	F).	Do	not	let	it	boil.	Remove	it	from	the	heat	and	let	it	cool	before	using.	Rum	is	a	central	flavor	in	traditional	canelés.	Don’t	worry,	the	flavor	is	very	mild	in	the	final	baked	good.	But	if	you	prefer	to	omit	the	rum	you	can	simply	replace	it	with	the	same	quantity	of	milk.	At
minimum	let	the	batter	rest	in	the	fridge	for	24	hours,	but	I	have	found	that	48	hours	will	give	you	the	best	flavor	results.	Here’s	why:	A	minimum	of	24	hours	is	necessary	for	the	flour	to	have	adequate	time	to	absorb	the	liquid	and	hydrate.	This	is	critical,	otherwise	the	exterior	of	the	caneles	will	burn	before	the	full	cooking	time	is	up,	which	means
less	caramelization,	a	burnt	exterior,	and	an	interior	that	will	be	dry	instead	of	custardy.	So	24	hours	is	necessary	for	optimal	TEXTURE.	Will	the	texture	continue	to	improve	beyond	24	hours?	No.	But	what	will	improve	is	the	FLAVOR.	After	48	hours	the	flavor	will	be	fully	and	optimally	developed.	After	72	hours	the	flavor	will	not	have	improved
significantly.	I	have	conducted	taste	tests	at	the	24,	48,	and	72	hours	marks	and	have	found	that	48	hours	is	the	sweet	spot.	Scald	the	milk:		Place	the	milk	in	a	wide,	shallow	pan.		Heat	over	medium	heat,	stirring	frequently,	until	tiny	bubbles	begin	to	appear	around	the	outer	perimeter	(an	instant	read	thermometer	will	read	180	to	185	F).		Do	not	let
it	boil.		Remove	it	from	the	heat,	add	the	butter	and	stir	until	the	butter	is	melted.		Cover,	set	aside	and	let	it	cool	to	room	temperature	before	using.	Place	the	flour,	sugar	and	salt	in	a	large	mixing	bowl	and	stir	to	combine.		Add	the	eggs	and	egg	yolks	and	use	a	fork	or	whisk	to	combine	until	no	lumps	remain.		Gradually	add	the	cooled	milk	mixture,
whisking	until	combined	and	smooth.		Stir	in	the	vanilla	bean	paste/extract	and	rum.		Stir	to	combine.	I	really	like	to	use	either	vanilla	bean	paste	or	scrape	the	inside	of	a	vanilla	pod	to	make	canneles.	The	flavor	is	more	concentrated	and	you	also	get	those	nice	vanilla	bean	flecks	that	give	them	that	more	upscale/legit	look.	I	have	not	found	that	this
makes	a	significant	difference,	but	to	ensure	an	optimally	smooth	texture	you	can	strain	the	batter	through	a	fine	mesh	strainer.		Cover	and	refrigerate	the	batter	for	at	least	24	hours	but	for	the	best	flavor	I	strongly	recommend	letting	it	chill	for	a	full	48	hours.		The	batter	can	be	chilled	for	up	to	72	hours	but	the	flavor	does	not	improve	much	beyond
48	hours.	Preheat	the	oven	to	450	F	/	240	C	(without	fan/convection)	for	a	full	hour.	While	the	oven	is	preheating	remove	the	batter	from	the	fridge	to	sit	at	room	temperature	for	about	30	minutes.	Brush	the	inside	of	the	molds	with	butter.	Give	the	batter	a	good	stir	and	then	pour	it	into	the	molds	almost	to	the	top,	leaving	about	a	1/4	inch	space	from
the	top.	It’s	easiest	if	you	transfer	the	batter	to	a	measuring	cup	with	a	pouring	spout.	Place	the	canele	molds	on	a	foil-lined	baking	sheet	in	the	oven	and	bake	them	for	15	minutes.	Rotate	the	pan	and	decrease	the	oven	temperature	to	350	F	/	175	C	and	continue	baking	for	another	40-50	minutes	or	until	they	are	very	dark	brown	but	not	burnt.	Watch
closely	during	the	last	10	minutes	of	baking	to	ensure	they	don’t	burn.	When	you	bake	them	they’ll	initially	puff	up	quite	a	bit	above	the	lip	of	the	mold	but	by	the	time	they’re	done	baking	they’ll	shrink	back	down	to	the	level	of	the	mold	or	slightly	lower.	Remove	the	caneles	from	the	oven	and	immediately	place	them	on	a	cooling	rack	upside	down	to
un-mold	them.	Note:	If	the	tops	are	still	pale	or	the	color	is	uneven,	you	can	place	the	caneles	back	inside	the	molds	and	bake	longer.	et	them	cool	completely.	Allow	the	caneles	to	cool	completely.	They	are	best	eaten	the	same	day	while	the	exterior	shell	is	nice	and	crispy.	I	recommend	storing	your	batter	in	the	fridge	for	no	more	than	3	days,	maybe
4.	Author	Paula	Wolfert	says	that	cannelé	batter	can	also	be	frozen	for	up	to	2	weeks	and	then	defrosted,	brought	to	room	temp	and	then	baked,	but	I	have	not	tried	this.	The	cannelé	batter	lends	itself	well	for	advance	preparation	(see	below	about	how	long	to	let	the	batter	rest),	but	you	shouldn’t	bake	the	cannelés	in	advance.	Bake	them	the	same
day	you	plan	to	eat	them	to	ensure	they	are	nice	and	crispy.		Enjoy!	Enter	your	email	address	and	we’ll	send	it	straight	to	your	inbox!	The	famous	pastries	from	Bordeaux,	France	renowned	or	their	crispy	caramelized	exterior	and	soft,	custard-like	interior.	Print	Pin	Rate	SaveSaved!	Scald	the	milk:	Place	the	milk	in	a	wide,	shallow	pan.	Heat	over
medium	heat,	stirring	frequently,	until	tiny	bubbles	begin	to	appear	around	the	outer	perimeter	(an	instant	read	thermometer	will	read	180	to	185	F).	Do	not	let	it	boil.	Remove	it	from	the	heat,	add	the	butter	and	stir	until	the	butter	is	melted.	Cover,	set	aside	and	let	it	cool	to	room	temperature	before	using.Place	the	flour,	sugar	and	salt	in	a	large
mixing	bowl	and	stir	to	combine.	Add	the	eggs	and	egg	yolks	and	use	a	fork	or	whisk	to	combine	until	no	lumps	remain.	Gradually	add	the	cooled	milk	mixture,	whisking	until	combined	and	smooth.	Stir	in	the	vanilla	bean	paste/extract	and	rum.	To	ensure	an	optimally	smooth	texture,	strain	the	batter	through	a	fine	mesh	strainer.	Cover	and
refrigerate	the	batter	for	at	least	24	hours	but	for	the	best	flavor	I	strongly	recommend	letting	it	chill	for	a	full	48	hours.	The	batter	can	be	chilled	for	up	to	72	hours	but	the	flavor	does	not	improve	much	beyond	48	hours.Preheat	the	oven	to	450	F	/	240	C	(without	fan/convection)	for	a	full	hour.	While	the	oven	is	preheating	remove	the	batter	from	the
fridge	to	sit	at	room	temperature	for	at	least	30	minutes.	Brush	the	inside	of	the	molds	with	butter.	Give	the	batter	a	good	stir	and	then	pour	it	into	the	molds	almost	to	the	top,	leaving	about	a	1/4	inch	space	from	the	top.	It's	easiest	if	you	transfer	the	batter	to	a	measuring	cup	with	a	pouring	spout.	Place	the	canele	molds	on	a	foil-lined	baking	sheet	in
the	oven	and	bake	them	for	15	minutes.	Rotate	the	pan	and	decrease	the	oven	temperature	to	350	F	/	175	C	and	continue	baking	for	another	40-50	minutes	or	until	they	are	very	dark	brown	but	not	burnt.	Watch	closely	during	the	last	10	minutes	of	baking	to	ensure	they	don't	burn.	Remove	the	caneles	from	the	oven	and	immediately	place	them	on	a
cooling	rack	upside	down	to	un-mold	them.	If	the	tops	are	still	pale	or	the	color	is	uneven,	you	can	place	the	caneles	back	inside	the	molds	and	bake	longer.	Un-mold	and	let	them	cool	completely.	Serving:	1caneléCalories:	184kcalCarbohydrates:	25gProtein:	4gFat:	7gSaturated	Fat:	4gPolyunsaturated	Fat:	0.5gMonounsaturated	Fat:	2gCholesterol:
75mgSodium:	106mgPotassium:	100mgFiber:	0.2gSugar:	19gVitamin	A:	267IUCalcium:	73mgIron:	1mg	SaveSaved!	Hi,	I’m	Kimberly	Killebrew	and	welcome	to	Daring	Gourmet	where	you'll	find	delicious	originals,	revitalized	classics,	and	simply	downright	good	eats	from	around	the	world!	Originally	from	Germany,	later	raised	in	England,	world-
traveled,	and	now	living	in	the	U.S.,	from	my	globally-influenced	kitchen	I	invite	you	to	tour	the	world	through	your	taste	buds!	Read	more	about	me...	Le	petit	gâteau	préféré	de	chéri	et	une	recette	que	je	tiens	de	Mamie	Caro	!	1	Faire	bouillir	le	lait,	le	beurre,	la	vanille	égrainée	et	la	gousse.	2	Dans	un	grand	récipient,	mélanger	la	farine	et	le	sucre	et
incorporer	énergiquement	les	2	oeufs	entiers	et	les	2	jaunes.	3	Verser	la	lait	bouillant	en	mélangeant	délicatement	afin	d'obtenir	une	pâte	lisse	et	fluide	comme	une	pâte	à	crêpes.	Laisser	refroidir	et	y	ajouter	le	rhum.	4	Laisser	reposer	au	réfrigérateur	la	pâte	durant	24h	minimum	(48h	maximum)	et	sortir	la	pâte	1h	avant	la	cuisson.	Beurrer
soigneusement	vos	moules	(le	mieux	étant	les	moules	en	cuivre).	5	Préchauffer	le	four	à	280°C,	thermostat	9.	Verser	la	pâte	dans	les	moules	et	les	enfourner	mi-hauteur	durant	5minutes	à	280°C	puis	ramener	la	température	à	180°C	thermostat	6	pour	1h10	à	1H20	de	cuisson	selon	vos	goûts.	Attendre	que	les	canelés	aient	refroidis,	démouler	et
déguster	!	Recette	rhum	Recette	petit	prix	Recette	du	Sud-Ouest	Recette	française	Vous	n'avez	pas	trouvé	votre	bonheur	?	Here	is	the	authentic	canelé	recipe!	The	canelé	(pronounced	“can-eh-lay”)	is	one	of	my	favorite	French	pastries!	In	case	you’re	not	familiar	with	this	specialty	of	the	Bordeaux	region	of	France,	a	canelé	is	a	small	French	pastry
flavored	with	rum	and	vanilla.	It	takes	the	shape	of	a	small,	striated	cylinder	up	to	five	centimeters	in	height	with	a	depression	at	the	top.	And	it	has	a	soft	and	tender	custard	center	and	a	dark,	thick	caramelized	crust.	Canelés	are	so	delicious!	The	smell	and	taste	of	dark	caramel	come	with	a	pleasant,	subtle	bitterness.	The	butter-colored	interior	has
the	texture	of	thick	pastry	cream.	It	tastes	gently	sweet	and	milky	with	a	hint	of	rum.	Canelés	can	be	quite	challenging	to	make,	requiring	patience,	practice,	and	a	good	French	canelé	recipe.	Here	is	everything	you	need	to	know,	to	make	the	perfect	canelés	with	a	deeply	caramelized	crust	and	a	soft,	tender	interior.	The	story	tells	that	it	was	in	the
17th	century	in	the	heart	of	Bordeaux,	in	the	Faubourg	Saint-Seurin,	that	the	first	canauliers	—artisans	who	specialized	in	baking—	made	the	canaules,	the	ancestors	of	canelés.	The	recipe	was	simple:	flour	and	egg	yolks.	They	were	so	popular	that	there	were	39	canauliers	in	1785!	It	was	not	until	the	beginning	of	the	20th	century	that	an	inspired
pastry	chef	gave	it	the	typical	Doric	shape	of	the	Grand	Théâtre	de	Bordeaux	columns.	He	created	the	12-flute	mold	and	improved	the	recipe	by	adding	rum	and	vanilla.	The	canaules	then	became	the	canelés	that	we	know	today	with	their	distinguishable	brown	color	obtained	by	the	caramelization	effect	of	the	dough	in	contact	with	the	mold.	Since
the	1980s,	the	canelé	has	become	one	of	the	symbols	of	Bordeaux’s	delicacies	and	it	can	be	found	in	the	best	pastry	shops	in	Bordeaux.	The	modern	name	“canelé”	is	of	recent	origin.	Only	in	1985,	after	the	pastry’s	popularity	had	begun	to	explode,	was	the	Brotherhood	of	the	Canelé	of	Bordeaux	(Confrérie	du	Canelé	de	Bordeaux)	created	and	the
second	“n”	of	its	name	removed.	The	name	canelé	became	a	collective	brand	registered	with	the	National	Institute	of	Industrial	Property	of	France	by	the	Brotherhood.	Left:	Mauviel	copper	canelé	molds,	right:	de	Buyer	copper	canelé	molds.	Canelés	are	traditionally	baked	in	tinned	copper	molds.	Indeed,	as	the	copper	canelé	molds	conduct	heat
much	better	than	their	silicone	counterpart,	the	canelés	are	crusty	and	caramelized	on	the	outside,	and	soft	on	the	inside.	That’s	why	I’ll	recommend	not	wasting	any	money	on	silicone	and	aluminum	molds	and	immediately	going	for	the	copper	canelé	molds.	Being	French,	I	like	to	follow	French	cooking	traditions	religiously,	that’s	why	I	haven’t	tried
using	anything	other	than	copper	molds.	I	invested	in	a	set	of	six	copper	tinned	Mauviel	(5.5	cm)	molds	which	are	made	in	France	and	work	incredibly	well.	The	price	is	high	but	they	will	last	a	lifetime!	I	recommend	also	this	set	of	copper	tinned	canelé	molds	by	the	French	cookware	brand	de	Buyer	—they	are	made	in	France	as	well.	When	properly
seasoned	you’ll	have	no	sticking	issues	(in	French	we	call	it	“le	culottage”).	Indeed,	before	using	your	new	canelés	copper	molds,	you	need	to	season	them:	coat	the	inside	of	each	one	with	a	mix	of	butter	and	(edible)	beeswax,	bake	on	a	tray	for	one	hour	at	390°F	(200°C)	with	the	open	end	facing	up.	Avoid	cleaning	the	molds	with	any	harsh	abrasive
or	anything	metal.	After	using	them,	just	simply	wipe	your	copper	molds	down	with	paper	towels	to	ensure	any	burned-on	crust	is	removed.	In	my	opinion,	canelés	are	the	best	the	day	they	are	baked.	Although,	some	prefer	them	best	a	day	old	when	the	exterior	has	softened	just	a	bit.	You	can	keep	them	in	the	fridge	for	up	to	five	days	or	in	the	freezer
for	up	to	two	weeks.	The	authentic	recipe	of	the	canelés	de	Bordeaux	for	a	deeply	caramelized	crust	and	a	soft,	tender	interior.	Print	Recipe	Share	by	Email	Prep	Time	30	minutes	minsCook	Time	45	minutes	minsTotal	Time	1	day	d	1	hour	hr	15	minutes	mins	1	L	milk500	g	sugar2	whole	Vanilla	beans50	g	unsalted	butter2	eggs6	egg	yolks250	g	flour15
cl	rum	In	a	saucepan,	bring	the	milk	to	a	boil	with	half	of	the	sugar	and	the	split	and	scraped	vanilla	bean.Turn	off	the	heat	and	add	the	butter.In	a	mixing	bowl,	gently	whisk	together	the	eggs,	egg	yolks	and	remaining	sugar.	Add	the	flour	and	stir	to	combine.Pour	in	the	boiled	milk/	sugar/	butter	mixture.Add	the	Rum	then	strain	through	a	fine	mesh
sieve	and	refrigerate	for	at	least	24	hours.Brush	the	canelé	molds	with	butter	or	a	mix	of	butter	and	(edible)	beeswax.	And	fill	each	mold	3/4	of	the	way	up.Bake	for	40	to	45	minutes	in	a	relatively	hot	oven	(180°),	on	a	baking	tray	placed	in	the	lower	part	of	the	oven.Unmolded	the	canelés	when	there	are	still	hot.	These	unmold	easily	with	just	butter
(or	oil).	Beeswax	is	the	secret	ingredient	that’ll	give	a	slight	honey	taste	and	an	incomparable	crispness	to	your	canelés.	So	if	you	have	beeswax	in	your	kitchen,	I	recommend	using	it	in	this	recipe	to	season	your	copper	molds.	Et	voilà!	I	hope	you’ll	enjoy	this	French	canelé	recipe	as	much	as	I	do!	If	you	do	this	recipe	let	me	know	what	you	think	in	the
comment	section	below.	Bon	appétit!	Disclaimer:	I	carefully	select	and	personally	love	every	product	featured	on	Leonce	Chenal.	If	you	buy	through	my	links,	I	may	earn	an	affiliate	commission	at	no	extra	cost	to	you.	Merci	for	your	support


