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CHOCOLATE

MACAROONS

Preparation time: 20 minutes
Cooking time: 10-12 minutes
Use: 2 large baking sheets, large pastry bag with 2em (Y/:in) nozzle

125g (4'/:0z) ground almonds

25¢ (10z) cocoa powder

2509 (902z) icing sugar

4 large egg whites, at room temperature
/s teaspoon vanilla extract

10g (/> 0z) cacoa powder for dusting

GANACHE
see Micah's Truffles, page 147

Preheat the oven to 3+UOL'/+75°I::’ga>-' mark 9.

Butter the baking sheets and then line them with
greaseproof paper or baking parchment with an
overlap of about 2.5¢cm (lin) at either end. Prepare

vour pastry bag and nozzle.

Sift together the ground almonds, cocoa and 225¢
(807) of the icing sugar (reserving 25g/loz of the

icing sugar for the egg whites).

It is im[mt't;ml that vou have the correct amount of

cgg w hite for this recipe to work, sow righ out um'tl_\'
100g (3'/:02) by carefully .nhfing part of the fourth
egg white to the other three. The best way to do this
is to whisk the fourth white in a cup with a fork and

then add enough to the other whites to up the amount.

Whisk the egg whites until they are light and fluffy,
add the reserved 25g (loz) ol iL‘ing sugar and continue
to whisk until they are stiff and shiny but not dry.
G{‘Hll_\ fold the dry ingredients into the egg W hites.

Leave to rest for 10 minutes.

Stir the vanilla extract into the mixture, allow ing it to
deflate a little. This will help to stop the macaroons
[rom L‘rmking on top. Pour the mixture into the |)i|)ing
]mg- |’i|w the mixture on to the |3.1king sheets in
rounds the size of walnuts — try to make them as
regular as possible. Tap the base of the |).1l'.ing sheets on
a flat surface to remove some more of the air out of the

macaroons. Sprinkle some cocoa on top of cach one.

Put the first baking sheet on the top shelf of the oven
minute, and then reduce the
temperature to 180°C/350°F/gas mark 4. Cook the

and bake for |

macaroons for a further 1012 minutes or until they
are obviously cooked but not gooey and are still soft

to the touch.

About 1 minute after vou have removed the ])Jking
sheet from the oven gently lilt one end of the paper
and immediately pour a splash of hot water under the
paper. The hot baking sheet causes the water 1o form
steam and makes it casy to remove the macaroons.
Carefully peel the macaroons from the paper and
p]m’r on a wire rack to coal. Repeat the process with

the second batch.

Once the macaroons have cooled, sandwich two

together with the Ganache.,

HINT: The secret is to use ‘old’ egg whites that have been kept uncovered

in a fridge for at least a week.

kaicollective

Commitment

Two Dedicated
Salespersons Every Listing

$1.000 as a personal
thank you from us.

It’s on the house!

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of +1000 recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.

Until then, please enjoy & feel free to share this evolving and growing recipe database. (I3 Like

Email: jas.sergeant@raywhite.com Phone:021 184 2626
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