
Macarons

3 Egg whites

50g Granulated Sugar (for the egg whites)

200g Confectioner’s sugar

120g Almond powder

Salt

In a large bowl add 200g of confectio-

ner’s sugar and 120g of almond pow-

der. Mix together and then pour into 

an electric grinder and mix around 2 

minutes or until the powder no lon-

ger has large chunks of almond in it.

Beat your egg whites on medium 

speed until foam appears at the bot-

tom of your bowl. Reduce speed and 

add 50g of granulated sugar and a 

pinch of salt. Bring your mixer to high 

speed and beat egg whites until they 

can hold their shape in a stiff consis-

tency. Attention! Do not overbeat 

your egg whites!

Prepare your piping bag and nozzle. 

Place the macaron mixture into a pi-

ping bag and pipe onto a baking sheet 

covered in parchment paper. Once fi-

nished drop your baking sheet onto 

your work area several times to eli-

minate any air bubbles. Leave to dry 

about 20 minutes or until the tops are 

dry to the touch.   

Once the powder is finely ground 

place into a sieve and shake into your 

large bowl to eliminate any large 

pieces that may remain in your pow-

der.

Gently incorporate by folding your 

egg whites into your powdered su-

gar/almond flour mixture. As you fold 

turn your bowl so you are able to in-

corporate all three ingredients equal-

ly while at the same time removing 

any air that may remain. Keep gently 

folding until you are able to write a 

number 8 with the ribbon without it 

breaking and there are no more egg 

whites showing.

Bake your macarons at 150... for 8-10 

minutes. Keep a careful watch on 

your macarons that you do not over-

cook them.  Finally, use our Italian 

Meringue Buttercream or a sweet/sa-

vory ganache for filling your amazing 

macarons.
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