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FRENCH MACARONS
Yield: About 72 shells; 36 assembled macarons 
Equipment
• Scale
• Piping bag

Ingredients

• Piping tips: Wilton No. 12 or Ateco No. 804 or any plain
round tip with a 3/8-inch (9-mm) opening

• Templates (included on second page)

• 100 g granulated sugar
• Gel color such as Wilton or AmeriColor
• 2 or 3 drops vanilla extract

• 198 g powdered sugar
• 113 g almond meal
• 113 g egg whites
• 1 g or a pinch of cream of tartar

Preparation

1. Line 2 or 3 heavy baking sheets with parchment paper or Silpat mats.

2. Layer the powdered sugar and almond meal in a food processor or mini processor.

3. Pulse until the mixture looks like fine meal, about 15 seconds. Transfer to a small bowl. Set aside.

4. Place the egg whites and pinch of cream of tartar in the bowl of a stand mixer fitted with the whisk attachment. Make
sure that the bowl and the whisk are impeccably clean.

5. Starting on medium speed, whip the whites with the cream of tartar until they look like light foam. The whites should
not appear liquid. The foam will be light and should not have any structure.

6. Slowly rain in the granulated sugar, trying to aim the stream between the whisk and the side of the bowl. Turn the
speed up to medium-high.

7. Continue to whip the meringue until it is soft and shiny. It should look like marshmallow creme.

8. Add the gel color and the vanilla.

9. Staying at medium-high speed, whip the egg whites until the mixture begins to dull and the lines of the whisk are visible
on the surface of the meringue.

10. Check the peak. It should be firm with the angle supporting the peak at 11:30 as shown on video. Transfer the whites to
a medium bowl.

11. Fold in the almond meal mixture in three increments.

12. Paint the mixture halfway up the side of the bowl, using the flat side of a spatula. Scrape the mixture down to the
center of the bowl.

13. Repeat two or three times, then check to see if the mixture slides slowly down the side of the bowl.

14. Put the mixture in a piping bag fitted with one of the tips listed above. Pipe on the prepared baking sheets.

15. Slam each sheet hard four to six times on the counter. Then fist bump each end of the sheet’s underside twice.

16. Let the unbaked macarons dry until they look dull but not overly dry. Drying time depends on humidity. In a dry
climate, the macarons can dry in 15 to 20 minutes; in a humid climate, it can take 35 to 40 minutes. But I never let
them dry for more than an hour.

17. While the macarons are drying, preheat the oven to 330 F (170 C/gas mark 3).

18. Bake one sheet at a time on the middle rack.

19. Check in 11 minutes. If the tops slide, then bake for 2 to 3 more minutes. The macarons should release without
sticking. Check one or two. If they stick, put them back in the oven for 1 to 2 more minutes.

20. Let the macaroons cool for 10 minutes before removing from the pan.

CUSTOMIZING MACARONS WITH FLAVOR & TEXTURE
Once you master the basic technique, you can start to get creative. The trick is not to overdo it. A little fla-vor goes a 
long way. Also, you have to be very careful not to add anything to the shell that will throw off the chemistry of the 
batter.

Ingredients
• French macarons

• Extracts, liqueurs and flavorings of your choice

• 1 teaspoon freeze-dried fruit powder

• Ground lavender, espresso powder, ground cinnamon,
saffron, ground cardamom, etc., added to the powdered
sugar and almond meal in the food processor

Preparation
Extracts, liqueurs, and flavorings: Most extracts are suspended in alcohol. They are also very strong in flavor. Use an eye 
dropper when adding extracts, liqueurs and flavorings to the macaron shells. Add no more than 2 or 3 drops for the base 
recipe. Too much extract, and the shells will be super thin, delicate, and almost translucent. This is because the alcohol in 
the extract thins the egg white protein. If this happens, the finished macarons will have a very thin top. Any oil-based 
flavoring (including candy oils) will not work, as they make the shells look blotchy.

Freeze-dried fruits, dry spices, and loose tea: These can be added with the almond meal and powdered sugar when you 
pulverize them in the food processor. Process the ingredient to a fine powder before adding it to the almond meal mixture. 
This keeps your finished shell smooth. Leftover fruit powders should be stored with desiccant. Add no more than 1 
teaspoon to the base recipe.
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TEMPLATES
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My Notes

Want more fun projects and
helpful cake decorating tips?

To see more great projects and helpful 
cake decorating guides like this, and 
to watch exclusive cake decorating 
videos, make sure to visit us at 
www.creativecakedesign.com. Improve 
your skills and join our community to 
share in the love of cakes!


