
Salal financiers (adapted from the Cooking of Joy)
6 T unsalted buƩer
1/3 cup flour
1 t powdered salal berries
¼ t salt
½ cup sugar
½ cup almond flour
3 lightly beaten egg whites
Melt buƩer, set aside.
In a small bowl mix flour, salal powder, and salt.
In a medium bowl mix sugar and almond flour, gradually add lightly beaten egg whites.
Add the flour mix, sƟrring just to fully moisten.
Gently sƟr in the melted buƩer.
If Ɵme permits, chill the baƩer in the fridge for an hour.
Preheat the oven to 400F. Oil a mini muffin Ɵn (or for large financiers use a regular muffin Ɵn).
Fill muffin Ɵn wells nearly to the top.
Bake 12-14 minutes, unƟl they rise a bit and are springy to the touch.
Cool briefly (a minute or two) and turn out or gently liŌ out with a buƩer knife to cool on a rack. The 
salal flavor is brightest when they are sƟll just slightly warm.
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