
How To Make French Macarons

How to make French macarons is a delightful culinary adventure that many baking
enthusiasts aspire to master. These delicate confections, characterized by their smooth,
crisp exteriors and chewy interiors, are a staple of French patisserie. Despite their
reputation for being challenging, with the right ingredients, tools, and techniques, anyone
can create these beautiful treats. This article will guide you through the essentials of
making French macarons, from choosing ingredients to perfecting the baking process.

Understanding the Basics

Before diving into the recipe, it's crucial to understand what French macarons are and
what sets them apart from other cookies and pastries. French macarons are meringue-
based cookies made from almond flour, egg whites, and sugar. They are typically filled
with ganache, buttercream, or jam, creating a delightful contrast of textures and flavors.

Ingredients Required

To make French macarons, you will need the following ingredients:

1 ½ cups (150 g) almond flour

1 ¾ cups (200 g) powdered sugar

4 large egg whites (aged for at least 24 hours at room temperature)



½ cup (100 g) granulated sugar

1 teaspoon vanilla extract (or other flavorings)

Pinch of salt

For the filling, you can choose from various options, including:

Chocolate ganache

Buttercream (vanilla, chocolate, or flavored)

Fruit preserves

Essential Tools

Having the right tools is crucial for making perfect macarons. Here’s a list of what you will
need:

Stand mixer or handheld mixer

Rubber spatula

Sifter

Kitchen scale (for precise measurements)

Parchment paper or silicone baking mats

Baking sheets

Round piping tip (size 1A or 2A)

Piping bag

Oven thermometer (to check temperature accuracy)

Step-by-Step Instructions

Making French macarons involves several key steps. Follow this comprehensive guide to



ensure your macarons come out perfectly.

1. Preparing the Dry Ingredients

First, you need to prepare the dry ingredients properly:

In a bowl, sift together the almond flour and powdered sugar until there are no1.
lumps. This process is essential as it helps create a smooth texture.

Set the mixture aside while you prepare the meringue.2.

2. Making the Meringue

The meringue is the heart of the macaron's structure:

In a clean, dry bowl, add the egg whites and a pinch of salt. Ensure there is no1.
grease or water in the bowl, as this can prevent the whites from whipping properly.

Using a stand mixer or handheld mixer, start beating the egg whites on medium2.
speed until they become frothy.

Gradually add the granulated sugar while continuing to beat the egg whites.3.

Once the sugar is fully incorporated, increase the speed to high and whip until stiff,4.
glossy peaks form. This usually takes about 5-7 minutes.

During the last minute of whipping, add the vanilla extract or any desired flavoring.5.

3. Combining the Mixtures

Now it's time to combine the dry ingredients with the meringue:

Gently fold the almond flour and powdered sugar mixture into the meringue using a1.
rubber spatula. Be careful not to deflate the meringue. Use a technique called
'macaronage'—fold the batter until it flows like lava and forms a figure-eight without
breaking.

If you want to add color, this is the stage to do so. Use gel food coloring for the best2.
results, as liquid coloring can alter the texture.



4. Piping the Macarons

Once the batter is ready, it's time to pipe the macarons:

Prepare your baking sheets by lining them with parchment paper or silicone mats.1.

Fill the piping bag with the macaron batter. Cut a small opening in the tip of the2.
piping bag.

Pipe small circles (about 1.5 inches in diameter) onto the lined baking sheets, leaving3.
space between each one.

Once piped, tap the baking sheet firmly on the counter to release any air bubbles.4.
This will help ensure a smooth top.

5. Resting the Macarons

Resting is a crucial step that allows the macarons to develop their characteristic 'foot':

Let the piped macarons sit at room temperature for 30-60 minutes until they form a1.
dry skin on the surface. You should be able to touch them lightly without leaving a
mark.

6. Baking the Macarons

Now it's time for the oven:

Preheat your oven to 300°F (150°C). Use an oven thermometer to ensure accuracy.1.

Bake the macarons in the preheated oven for 15-20 minutes, rotating the trays2.
halfway through baking for even cooking.

To check for doneness, gently tap the side of a macaron. If it doesn't wobble, it’s3.
ready.

Once baked, remove them from the oven and allow them to cool on the baking sheet4.
for a few minutes before transferring them to a wire rack to cool completely.



7. Filling the Macarons

After the macarons have cooled, it’s time to add the filling:

Choose your desired filling and place it in a piping bag.1.

Pair up macarons by size and shape.2.

Pipe a small amount of filling onto the flat side of one macaron in each pair, then3.
gently press the other macaron on top to create a sandwich.

8. Storing the Macarons

Macarons are best when allowed to mature:

Place the filled macarons in an airtight container and refrigerate for 24 hours. This1.
resting period allows the flavors to meld and the texture to improve.

Before serving, let them come to room temperature for about 30 minutes.2.

Tips for Perfect French Macarons

To increase your chances of success, consider the following tips:

Use aged egg whites for better volume and stability.

Ensure all equipment is clean and dry to prevent any fat from interfering with the
meringue.

Pay attention to humidity; high humidity can affect the drying process.

Experiment with flavors and colors, but keep your ingredients consistent for best
results.



Conclusion

Making French macarons is a rewarding process that requires patience and practice. With
the right ingredients, tools, and techniques, you can create these elegant treats that
impress both visually and gastronomically. Remember to embrace the learning curve, and
don’t be discouraged by any missteps along the way. With each attempt, you’ll refine your
skills and soon be able to enjoy homemade macarons in a variety of flavors and colors.
Happy baking!

Frequently Asked Questions

What are the key ingredients needed to make French
macarons?
The key ingredients for French macarons are almond flour, powdered sugar, egg whites,
granulated sugar, and food coloring (optional).

How do I achieve the perfect meringue for macarons?
To achieve the perfect meringue, ensure your egg whites are at room temperature, whip
them until they form stiff peaks, and add granulated sugar gradually to stabilize the
mixture.

What is the purpose of aging egg whites when making
macarons?
Aging egg whites helps to reduce moisture and improve the stability of the meringue,
leading to a better texture in the final macaron.

Why do my macarons have feet and how can I ensure
they do?
Macarons develop feet due to the proper formation of the meringue and resting the piped
batter before baking, allowing a skin to form that helps them rise.

How long should I let macarons rest before baking?
Macarons should rest for about 30 to 60 minutes at room temperature until a skin forms
on the surface before baking.

What causes cracks on the surface of macarons, and
how can I prevent it?
Cracks on macarons can be caused by overmixing the batter or baking at too high a
temperature. To prevent this, ensure you mix gently and bake at the recommended
temperature.



How can I store French macarons to keep them fresh?
Store French macarons in an airtight container in the fridge for up to a week, or freeze
them for longer storage. Allow them to come to room temperature before serving.
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