Late Bloomers Florentines

Yield: 24 pieces (normal sized muffin tray)
Or
12 pieces normal size and 30 pieces small size (mini muffins)

Preheat oven to 170° C

Ingredients

150 g sugar

50 g liquid honey

160 g heavy cream

150 g almond slivers
100 g candied lemon an
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Tip
Use candied ginger instead of lemon and orange peel

Use half almond slivers and pine nuts



