
 

Classic French Macarons 

Serves: Makes approx 20 

Ingredients:  

For the shells: 

• 110 g almond flour 
• 200 g powdered sugar 
• 100 g egg whites (about 3 large eggs), at room 

temperature 
• 50 g granulated sugar 
• A pinch of salt 
• Food colouring (optional) 

For the filling (ganache): 

• 100 g white or dark chocolate, chopped 
• 50 ml heavy cream 
• 20 g unsalted butter 

Method: 

1. Prep dry ingredients: Sift almond flour and 
powdered sugar together into a bowl. This ensures 
smooth, crack-free shells. 

2. Make meringue: In a clean bowl, beat the egg 
whites with a pinch of salt until foamy. Gradually 
add granulated sugar and continue to beat until 
stiff peaks form. 



 

3. Combine: Gently fold the almond-sugar mixture 
into the meringue using a spatula. If using food 
colouring, add it now. The batter should flow 
slowly like lava. 

4. Pipe: Transfer the batter to a piping bag with a 
round tip. Pipe small rounds (~3 cm diameter) 
onto a baking sheet lined with parchment paper. 
Tap the tray lightly to remove air bubbles. 

5. Rest: Let the shells sit at room temperature for 
30–60 minutes until a thin skin forms. They should 
not stick to your finger when touched. 

6. Bake: Preheat oven to 150 °C (300 °F). Bake for 
15–18 minutes. Let cool completely before 
removing from parchment. 

7. Make ganache: Heat cream until just boiling, pour 
over chocolate, let sit 1–2 minutes, then stir until 
smooth. Add butter and mix until glossy. Let cool 
to thicken. 

8. Assemble: Pair shells of similar size. Pipe ganache 
onto one shell and sandwich with the other. 

9. Mature: For best flavour, refrigerate macarons for 
24 hours to allow the filling to set, then bring to 
room temperature before serving 


