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Our recipes are crafted using metric measurements, with
non-metric conversions supplied for your convenience.

Remember, a precise scale remains an indispensable tool
for any French baker and pâtissier, ensuring accuracy in

every creation. While each recipe has undergone rigorous
testing by our chefs, please note that we cannot account

for the individual characteristics and performance of your
home baking equipment.

And remember, practice makes perfect!

You may notice that we have liquid ingredients measured
by weight and not by volume, this is the standard way of
measuring favored by pastry chefs for greater accuracy

Disclaimer
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In t roduc ing our  macaron rec ipe handbook,  a  compi la t ion  cura ted by the  sk i l led
chefs  o f  our  Par i s ian  cook ing school ,  Cook’n  Wi th  Class .  Why have 2-4 f lavors  o f

macarons  when you can have many? 

Th is  handbook was created to  g ive  you a wonder fu l  reper to i re  o f  macaron f i l l ings
f rom the c lass ic  to  the  ex t raord inary .  We’ve covered two mer ingue s ty les :  The

French & the  I ta l ian .  We added valuable  t ips  for  macaron per fec t ion,  and inc luded
our  i l lus t ra ted t roubleshoot ing gu ide to  he lp  f ind the  wr ink les  in  your  f lawless  b i te-

s ize  pas t r ies .

Welcome to  a  ce lebrat ion of  macarons,  where every  page inv i tes  you to  savor  a
symphony of  tas te  and cu l inary  exper t i se .

Bienvenue!

When I  s tar ted Cook 'n  Wi th  Class  in  2007,  my
goal  was  to  share  the  r ichness  o f  F rench cu l tu re
through cook ing c lasses  in  Engl i sh .  What  began as
a one-man operat ion in  Par i s  has  now grown in to  a
2- f loor ,  3-s tud io  a te l ie r ,  o f fer ing a  d iverse  range
of  courses ,  inc lud ing desser t s ,  baguet tes ,
cro issan ts ,  sauce c lasses ,  marke t  c lasses ,  and
more.  A longs ide my wi fe ,  Ye tunde,  who remains
our  Marke t ing Di rec tor  and owner  o f  Le t ' s  Ea t  The
Wor ld,  we a lso  of fer  cu l inary  hol idays .  Our  team
of  profess ional  chefs ,  o f f ice  s ta f f ,  and k i tchen crew
has been ins t rumenta l  in  making our  school  a
beacon of  cu l inary  exce l lence and cu l tu ra l
explora t ion,  ce lebra t ing over  16 years  o f  insp i r ing
cooking exper iences .

CHEF ERIC FRAUDEAU
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With in  the  pages  of  th i s  handbook,  you ' l l  embark  on a f lavor fu l
odyssey,  explor ing the  in t r icac ies  o f  macaron creat ion gu ided by the
cu l inary  exper t i se  o f  our  es teemed Par i s ian cook ing school  Cook’n
Wi th  Class .  S ince 2007,  chef  Er ic  F raudeau and h i s  team of
profess ional  chefs ,  have been shar ing the i r  exper t i se  wi th  v i s i tors  o f
France’s  gas t ronomic  capi ta l  in  smal l ,  hands-on a te l ie rs .  Each rec ipe
in  th i s  book i s  c raf ted wi th  home bakers  in  mind and inc ludes  a  b lend
of  techn iques  and tas tes  o f fered by our  chefs .

F rom the f inesse  of  the  c lass ic  F rench mer ingue to  the  sophis t ica t ion
of  the  I ta l ian  method,  th i s  co l lec t ion  t ranscends  boundar ies ,
showcas ing the  d iverse  wor ld  o f  macarons .  The ar ray of  f i l l ings,
spanning a spec t rum of  en t ic ing f lavors ,  adds  a  dash of  c reat iv i ty ,
e levat ing your  macaron exper ience to  new he igh ts .  Explore  f i l l ings
craf ted for  a l l  seasons,  each one a tes tament  to  the  versa t i l i ty  o f
these de l ica te  de l igh ts ,  drawing insp i ra t ion  f rom our  Macaron
Classes  a t  the  cook ing school .

To fur ther  improve your  sk i l l  in  macaron creat ion,  a  met icu lous ly
i l lus t ra ted t roubleshoot ing gu ide accompanies  these de lec table
rec ipes .

We hope these rec ipes  wi l l  ign i te  your  creat iv i ty  and remind you of
the  shared love and dedicat ion to  the  French cu l inary  ar t s .  Bon
appét i t ,  and here ' s  to  savor ing the  d iverse  f lavors  o f  the  macaron
wor ld  together !

ABOUT THIS BOOK

W W W . C O O K N W I T H C L A S S . C O M

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K
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Founded in  2007 by the  renowned French chef ,  Er ic  F raudeau,  Cook 'n
wi th  Class  i s  a  cu l inary  haven wi th  a  r ich  h i s tory .  Chef  F raudeau spent
severa l  years  as  an execut ive  chef  in  h igh-end in ternat ional  hote l s
across  Mexico,  Canada,  and the  Uni ted S ta tes  before  h i s  hear t  drew
him back to  France.  His  burn ing des i re  was  to  share  h i s  vas t  cu l inary
exper t i se  wi th  food en thus ias t s  f rom around the  wor ld,  be l iev ing tha t
unders tanding a cu l tu re  goes  hand in  hand wi th  unders tanding i t s  food.

At  Cook 'n  wi th  Class ,  Chef  Er ic  F raudeau and h i s  exper t  team of  chefs
have created a sanc tuary  to  impar t  the i r  pass ion for  F rench cu is ine  to
the wor ld .  The school  o f fers  a  fu l l - f ledged French cu l inary  exper ience,
where s tudents  not  on ly  indu lge in  de lec table  French rec ipes  bu t  a l so
learn  the  ar t  o f  cook ing these de l icac ies  in  the i r  own k i tchens .

The c lasses  prov ided encompass  a  d iverse  range of  cu l inary  sk i l l s ,
inc lud ing French bread bak ing,  macaron making,  sauce craf t ing,  and
cro issant  bak ing,  among o thers .  Des igned thought fu l ly  for  smal l  groups,
these c lasses  ensure  a  personal ized and hands-on learn ing exper ience.
Under  the  gu idance of  sk i l led chefs ,  s tudents  acqui re  new techn iques,
enhance cu l inary  sk i l l s ,  indu lge in  tas t ings,  and connect  wi th  l i ke-
minded t rave lers  and food and wine en thus ias t s .

Cook 'n  Wi th  Class  prov ides  cook ing lessons  in  Engl i sh,  as  wel l  as  team-
bui ld ing ac t iv i t ies  and pr iva te  lessons  in  both  French and Engl i sh .  The
school  welcomes ind iv iduals  o f  a l l  leve ls ,  f rom seasoned cooks  to
cu l inary  nov ices ,  and even of fers  spec ia l  c lasses  for  asp i r ing young
cooks  and bakers  aged 6 and above.  Addi t ional ly ,  fami ly  c lasses
prov ide a un ique Par i s ian exper ience tha t  br ings  everyone together .

One th ing you can be cer ta in  o f  a t  Cook 'n  Wi th  Class  i s  an
unforget table  French cu l inary  journey f i l led wi th  generos i ty ,  en joyment ,
and camarader ie .  Chef  Er ic  F raudeau's  commi tment  to  shar ing h i s
knowledge and pass ion ensures  tha t  each par t ic ipant  l i ves  the i r  fu l les t
F rench cu l inary  exper ience.

C O O K ' N  W I T H  C L A S S
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While  I ta ly  and France share  a  desser t - f i l led love s tory  tha t  shaped the
macaron as  we know i t  today,  the  or ig ins  o f  th i s  de l igh t fu l  t rea t  s t re tch
even fur ther  back.

His tor ians  t race the  ear l ies t  vers ions  o f  the  macaron to  the  Arab wor ld,
long before  European explorers  se t  sa i l  f rom the i r  homelands .  Insp i red
by the  r ich  cu l inary  t radi t ions  encountered dur ing the i r  voyages,  these
ear ly  macarons  bore the  hal lmark  o f  exquis i te  Middle  Eas tern  f lavors
and techn iques .  I t  wasn ' t  un t i l  the  16th  cen tury  tha t  I ta l ian  chefs ,
tapping in to  th i s  anc ien t  wisdom,  whipped up what  would evolve  in to
the modern macaron.

The p lo t  th ickens  wi th  a  cu l inary  twis t  across  borders :  thanks  to
Cather ine  de '  Medic i ' s  marr iage to  the  French k ing,  the  macaron made
a grand en t rance in to  France.  The French,  wi th  the i r  seemingly  innate
cu l inary  ar t i s t ry ,  t rans formed these s imple  a lmond cookies  in to  the
epi tome of  pat i s ser ie  e legance by the  20th  cen tury .

Today,  the  Par i s ian macaron scene i s  a  tes tament  to  th i s  r ich  h i s tory .
Del ica te  a lmond morse ls ,  avai lable  in  an ar ray of  co lors  and f lavors ,
f rom the c lass ic  p i s tach io  to  the  innovat ive  sa l ted caramel ,  represent  a
quie t  revolu t ion  in  every  pat i sser ie .

Indulg ing in  a  Par i s ian macaron i s  a  journey through t ime.  F rom i t s  Arab
or ig ins  to  I ta l ian  innovat ion and French f inesse,  each b i te  i s  a  sweet
s l ice  o f  a  pas t  tha t  spans  cont inen ts  and cu l tu res—a fus ion tha t  ho lds
the essence of  cu l inary  explora t ion and that  f i t s  r igh t  in  the  palm of
your  hand.

A  L I T T L E  H I S T O R Y  O F

M A C A R O N S
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ESSENTIAL  TOOLS

Digi ta l  K i tchen Scale :  P rec is ion i s  key in  macaron bak ing,  so  a  scale
i s  ind ispensable  for  measur ing ingredien ts  accura te ly .
S tand Mixer  or  Hand Mixer :  To ach ieve the  per fec t  mer ingue,  a  mixer
i s  c ruc ia l .  I t  saves  t ime and ensures  cons i s tency.
S i f te r  or  F ine  Mesh S t ra iner :  S i f t ing dry  ingredien ts  l i ke  a lmond f lour
and powdered sugar  prevents  lumps for  a  smooth  bat ter .
S i l icone Spatu las :  For  fo ld ing the  mer ingue in to  the  dry  ingredien ts
wi thout  def la t ing the  bat ter .
P ip ing Bags :  Necessary  for  p ip ing un i form macaron she l l s .
Round P ip ing T ip :  A 1/2 inch round t ip  ( in  F rance we use the  9mm
t ip)  i s  s tandard for  making even and cons i s ten t  macaron she l l s .
Bak ing Sheets :  F la t  bak ing sheets  wi thout  edges  are  bes t  for  bak ing
macarons  evenly .
S i l icone Bak ing Mat  or  Parchment  Paper :  P rov ides  a  non-s t ick  sur face
and can he lp  ach ieve evenly  s ized macarons,  espec ia l ly  mats  wi th
macaron templa tes .
Oven Thermometer :  S ince accura te  temperature  i s  c ruc ia l  for
macarons,  an oven thermometer  can ensure  your  oven i s  a t  the  r igh t
temperature,  despi te  what  the  d ia l  ind icates .  

THE EQUIPMENT

OPTIONAL TOOLS

Macaron S i l icone Mat  wi th  Indents :  These mats  have ou t l ines  to  gu ide
you in  p ip ing un i form she l l s .
Food Processor :  Usefu l  for  fu r ther  re f in ing a lmond f lour  to  ensure
smooth,  f ine  cons i s tency.
F ine  T ip  Markers :  I f  us ing parchment  paper,  you can draw guide
c i rc les  on the  unders ide to  p ipe cons i s ten t  she l l s .
Pas t ry  Brush :  Handy for  brush ing away any crumbs or  excess
powdered ingredien ts  f rom the macaron she l l s  before  f i l l ing .
Gel  Food Color ing:  Pre fer red over  l iqu id  food color ings  to  co lor  your
macaron bat ter  wi thout  a l ter ing i t s  cons i s tency.
F i l l ing Tools  (Var ious  P ip ing T ips) :  For  decorat ive  and var ied f i l l ing
appl ica t ions .
Tamis  (Drum S ieve) :  For  an ex t ra  leve l  o f  re f inement  when s i f t ing dry
ingredien ts .
A i rbrush  K i t :  For  decorat ing macarons  wi th  edib le  pain t  for  ar t i s t ic
f in i shes .
Thermometer  (Candy/Food) :  Essen t ia l  i f  making I ta l ian  mer ingue,  as
i t  requi res  boi l ing sugar  syrup to  a  spec i f ic  temperature .

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K
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M E R I N G U E S
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We teach you I ta l ian  and French mer ingue in  our  3-hour  macaron bak ing
c lass  in  Par i s  We’ l l  te l l  you a l i t t le  about  the  d i f ferences  between these
two mer ingue methods  and le t  you dec ide which  you pre fer .
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Q U E L  S O N T  L E S
D I F F É R E N C E S *
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*What are the differences

ITAL IAN MERINGUEASPECT

Egg whi tes  and
granula ted sugar
whipped un t i l  s t i f f ,  peaks
form.

Egg whi tes  whipped to  sof t
peaks  wi th  hot  sugar  syrup
added,  creat ing a s table,
g lossy  mer ingue

FRENCH MERINGUE

Def in i t ion

Texture L igh t  and a i ry . Denser  and smoother .

S tabi l i ty
Less  s table,  can be
sens i t i ve  to  humid i ty  and
temperature  var ia t ions .

More s table  due to
cooked egg whi tes ,  ho lds
i t s  shape wel l .

D i f f icu l ty
Eas ier  and requi res  fewer
s teps .  Ideal  for
beginners .

More complex due to  the
requi rement  o f  cook ing
sugar  syrup to  the  sof t -
bal l  s tage.

Usage
Prefer red for  s impler
rec ipes  where a  de l ica te
tex ture  i s  des i red.

Favored for  in t r ica te
decorat ions  and when a
f i rm,  s table  s t ruc ture  i s
needed.

F in i sh Mat te  f in i sh . Glossy  f in i sh .

R i sk
Factor

Higher  chance of
def la t ion  i f  no t  handled
proper ly  or  under/over
beaten.

Lower  r i sk  o f  def la t ion,
more forg iv ing in  var ied
condi t ions .

Ideal  For

Tradi t ional  macaron
shel l s ,  l igh t  desser t s ,  and
mousse .

P ip ing on desser t s ,
topping for  p ies ,  and
macarons  requi r ing more
s t ruc tura l  in tegr i ty .

F lavor
Prof i le

Pure  and s t ra igh t forward,
a l lowing for  the  addi t ion
of  f lavors  wi thout  a l ter ing
the mer ingue 's  tex ture .

S l igh t ly  denser ,  can carry
bold f lavors  wel l ,
espec ia l ly  when pai red
wi th  complementary
f i l l ings .

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K
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Italian meringue is the preferred choice of Parisian pastry chefs for crafting macarons due to
its stability and fine texture, creating a resilient structure that ensures the delicate almond

shells rise consistently and achieve the desired airy yet chewy texture in the final product. The
hot sugar syrup incorporated into the egg whites results in a more robust meringue, offering
better control over the macaronage process and yielding consistently exquisite macarons,

making it a staple technique in the repertoire of Parisian pastry excellence.

ITAL IAN MERINGUE MACARON SHELLS

Total Time: 

1 Hour 30 minutes

I N G R E D I E N T S

300 Grams (10.58 oz)

Almond Meal/Ground

Blanched Almonds

300 Grams (10.58 oz)

Powdered Sugar (Icing

Sugar)

220 Grams (7.7oz) Egg

Whites, separated into two

bowls:

110 Grams (3.88 oz)

for the meringue

110 Grams (3.88oz)

batter 

300 Grams (10.58 oz)

Plain White Sugar (not

powdered)

75 Grams (2.65 oz)

Bottled Water

Macaron Colors of choice

In Advance:
A few days before preparing the macarons, separate
your egg whites, from the yolks. Keep your whites
refrigerated. During this time the albumen in the white
will start to break down, the water content will
evaporate and the egg whites will age.

1.

Aging the egg whites prevents overspreading, crucial
for the perfect macaron shape and texture

2.

On Baking Day:
Strain the egg whites through a sieve and then weigh
out two separate bowls of 110 grams (4.5 oz). 110
grams (4.5 oz) will be used to make the meringue and
110g (4.5 oz) will be part of the powdered sugar and
almond meal mix.

1.

Weigh the almond meal and powdered sugar. Sift the
two separately, then sift them again together. It is
important to repeat this twice to not have any large bits
of almond meal. (You must start and finish with the
same weight, so if a part of the almond meal does not
pass through the sieve you will need to weigh and
replace this with the same amount of fine almond
meal).

2.

D I R E C T I O N S

S E R V I N G  S I Z E :  1 4
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Weigh out the sugar (plain white, not powdered) and water for the syrup.1.
Put the water and then sugar in a small pot and cook on medium heat until the temperature
reaches 110°C (230ºF). You can use a candy thermometer to check this. 

2.

At this point start whipping the egg whites dedicated to the meringue (110g (4.5 oz) of egg
whites).

3.

When the syrup you started cooking reaches 115°C (239ºF) drop the speed of the mixer
and carefully, pour the syrup onto the whipping whites, then increase the speed to high and
keep going at high speed for about 1 minute.

4.

Pour the second quantity of egg whites dedicated to the batter (110g) into the sugar
almond mix, but do not mix.

5.

Gently fold the meringue into the sugar/almond/egg white mixture until combined. If
making several colors, split the mix into separate bowls and add the color. Use either
powdered or gel food coloring but not liquid colors. Fold the color through bowls to
distribute it a little and then start your macaronage (folding almond flour and powdered
sugar into the whipped whites). The mix is ready when it is shiny and runs like a ribbon off
the spatula. Don't worry about losing some of the volume of the meringue; it is supposed to
deflate at this stage.

6.

Fill a pastry bag fitted with a round tip (a size 8 preferably) and pipe out small rounds on a
parchment paper-lined cookie sheet. Before putting your paper down, place a spot of
macaron mix onto each corner of your tray so that the paper does not fly up in the oven.

7.

Tap the cookie sheet gently on the table lined with a towel to remove piping imperfections.8.
Preheat the oven to 150°C (300ºF) fan-forced.9.
Leave the piped macarons at room temperature for about 30 minutes or until the macaron
has formed a "skin".

10.

D I R E C T I O N S

Continued

ITAL IAN MERINGUE MACARON SHELLS

For a chocolate macaron

shell, add 30g/1oz

cocoa powder (instead

of food coloring or

flavor) to the shell

recipe.

P A G E  9  
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Cook for about 15 minutes in the oven. The macarons are ready when the top
smooth part of the shell does not move anymore on the foot of the macaron.

1.

When ready, slide the parchment paper off the cookie sheet and onto a cold surface
(marble, steel, glass, etc.) to stop the cooking. Let the macarons cool, then detach
them from the paper one by one, and fill them.

2.

D I R E C T I O N S

Continued

ITAL IAN MERINGUE MACARON SHELLS

P A G E  1 0

T O P  T I PMacaron shells tend to

crack more if there is a lot

of moisture in the air. So try

and make them on a day

when it’s not raining and

not too humid.



FRENCH MERINGUE MACARON SHELLS

Cook Time: 

2 Hours 15 minutes

I N G R E D I E N T S

90 Grams (3.17 oz)

Almond Meal/Ground

Blanched Almonds

5 Grams (0.18 oz) Cocoa

Powder - optional

135 Grams (4.76 oz)

Powdered Sugar (Icing

Sugar)

75 Grams (2.65 oz) Egg

Whites

50 Grams (1.76 oz) Plain

White Sugar (not

powdered)

Macaron Colorant

A few days before preparing macarons, separate
your egg whites, from the yolks. Keep your whites
refrigerated. During this time the albumen in the
white will start to break down, the water content
will evaporate and the egg whites will age.
Aging the egg whites prevents overspreading,
crucial for the perfect macaron shape and texture.

On Baking Day:
Sift the almond meal.1.
Whisk the egg whites on medium speed with the
sugar. Once the egg whites are firm, add the
confectioners’ sugar on low speed. Whip at high
for 5 seconds.

2.

Add some powdered food coloring to the meringue
or the almond meal. Or add the cocoa powder to
the almond meal if you’re making a chocolate
macaron shell.

3.

Add the meringue to the powders and fold. Be
careful not to over-mix because then the macarons
will be flat. The batter should ooze similarly to
lava.

4.

D I R E C T I O N S

S E R V I N G  S I Z E :  3 5

P A G E  1 1  

You’ll notice that the recipe starts similarly to Italian meringue, but don’t let it fool you, and
follow the process carefully. This meringue method can be best suited to home bakers as you

will not need a candy thermometer to check the sugar syrup temperature. 



Fill a pastry bag fitted with a round tip (a size 8 preferably) and pipe out small rounds on a
parchment paper-lined cookie sheet. (Before putting your paper down, place a spot of
macaron-mix onto each corner of your tray so that the paper does not fly up while in the
oven).

1.

Tap the cookie sheet gently on the table lined with a towel to remove piping imperfections.2.
Preheat the oven to 150°C (300ºF) fan-forced.3.
Cook for about 15 minutes. The macarons are cooked when the top smooth part of the shell
does not move anymore on the foot of the macaron.

4.

When ready, slide the parchment paper off the cookie sheet and onto a cold surface
(marble, steel, glass, etc.) to stop the cooking. Let the macarons cool, then detach them
from the paper one by one, and fill them.

5.

D I R E C T I O N S

Continued

FRENCH MERINGUE MACARON SHELLS

Ensure all equipment is

grease-free to properly whip

the egg whites. Even the

smallest trace of fat can

prevent the egg whites from

whipping up properly,

resulting in a less stable

meringue.

P A G E  1 2  

T O P  T I P



M A C A R O N
F I L L I N G S

-
T H E  C L A S S I C S

P A G E  1 3  

C O O K N W I T H C L A S S . C O M F R E N C H  C O O K I N G  C L A S S E S  I N  P A R I S  S I N C E  2 0 0 7

THE FOLLOWING RECIPES ARE TAILORED FOR A SINGLE
FLAVOR BATCH OF MACARONS, HALVE THE QUANTIT IES FOR

MULTIPLE  FLAVORS

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K

https://cooknwithclass.com/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook


CHOCOLATE GANACHE F ILL ING

Total Time: 

10 minutes

I N G R E D I E N T S

300 Grams (10.58 oz)

Heavy Cream

300 Grams (10.58 oz)

High Quality Bittersweet

Chocolate (70%)

Cut the chocolate into small shavings with
a serrated knife, and place in a bowl.

1.

Bring the cream to a boil ina. saucepan
and add it to the bowl of shaved chocolate
in three additions while whisking. Mix until
it is completely smooth.

2.

Transfer to a plate and put a plastic film on
top of the ganache (this prevents it from
forming a skin) and place it in the
refrigerator long enough for the mix to be
put in a pastry bag and piped onto your
baked macaron shells.

3.

D I R E C T I O N SS E R V I N G  S I Z E :  2 0

P A G E  1 4  

The first recipe to master when filling your
macarons, and what’s more, you can use it for

your cakes and cupcakes too!



CARAMEL BEURRE SALÉE 

Total Time: 

10 minutes

I N G R E D I E N T S

300 Grams (10.58 oz)

Sugar

100 Grams (3.53 oz)

Water

180 Grams (6.35 oz)

Heavy Cream (35% fat)

Fleur de Sel or Heavy Sea

Salt A Heavy Pinch

180 Grams (6.35 oz)

Unsalted Butter

20 Grams of Milk

Chocolate - Optional

Cook the water and the sugar together
(160 C°) until a light caramel color is
reached like a wood, light brown color.

1.

Pour the cream gently into the caramel with
a wooden spoon on the stove until a
caramel paste is formed.

2.

Add the sea salt and the butter to the
caramel and gently mix while off of the
heat.

3.

Add 20 grams of milk chocolate (optional)
to get the strongest texture.

4.

Place in the fridge with a film (touching the
cream) covering the bowl. Once set,
transfer to a piping bag and fill the
macarons.

5.

The caramel will soften up as it comes back
to room temperature.

6.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  1 5

Salted butter caramel, or Caramel Beurre Salée, holds a beloved place in French
cuisine, embodying the perfect balance of sweet indulgence and the subtle sharpness of

salt. This flavor combination makes it an exceptional filling for macarons, offering a
taste that captures the essence of French culinary finesse. Originating from Brittany,

where salted butter is a staple, this caramel enhances the delicate macaron shells with
its rich, creamy texture and complex flavor profile.

T O P  T I PWhen preparing Caramel Beurre

Salée, remember that working with

hot sugar can be tricky and requires

caution. It's essential to use a

heavy-bottomed pan to ensure even

heat distribution and prevent the

sugar from burning.



GANACHE PRALINÉ CHOCOLAT

Total Time: 

5 minutes

I N G R E D I E N T S

230 Grams (1.5 cups)

White Chocolate

150 Grams (5.3 oz)

Praliné

150 Grams (5.3 oz)

Cream

Boil the cream.1.
Pour 1/3 of the boiled cream onto the
chocolate.

2.

Stir, beginning from the center and slowly
making the movements larger and towards
the edges of the bowl. Do this two more
times with the rest of the cream.

3.

Add the praliné and stir in completely.4.

D I R E C T I O N S

S E R V I N G  S I Z E :  2 0

P A G E  1 6  

While you can enjoy this filling year-round, it’s particularly tasty in the winter
months. Chocolate's rich, bittersweet flavor harmonizes with praline's nutty

sweetness, creating a symphony of taste and texture. The velvety smoothness
of chocolate complements the crunchy, caramelized nuts in praline, forming a

decadent combination that tantalizes the senses and leaves a lingering,
indulgent satisfaction on the palate.



WHITE CHOCOLATE P ISTACHIO
GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

300 Grams (10.58 oz)

Heavy Cream

300 Grams (10.58 oz)

High Quality White

Chocolate

15 Grams (2 tbsp)

Pistachio Paste

120 Grams (4.23 oz)

Almond Meal

In a saucepan, bring the heavy cream and
pistachio paste to a boil.

1.

Chop the white chocolate and place it in a
mixing bowl.

2.

Pour the boiled cream and pistachio
mixture over the chopped white chocolate.
Allow it to sit for a few minutes.

3.

Stir the mixture until smooth and well-
combined.

4.

Mix in the almond meal to the ganache.5.
Refrigerate the ganache until it cools down
and is ready for use.

6.

D I R E C T I O N S

S E R V I N G  S I Z E :  2 0

P A G E  1 7  

Savor the exquisite blend of sweet and nutty flavors in the White Chocolate
Pistachio Ganache Macaron. This recipe offers an elegant variation on the

classic macaron, combining luscious white chocolate with the subtle richness
of pistachio paste. It's an ideal choice for those seeking a sophisticated and

decadent dessert experience.



WHITE CHOCOLATE ROSE GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams (1.89 cups)

White Chocolate

125 Grams (4.23 floz)

Cream

14.87 Grams (0.5 floz)

Rose Water Essence

Warm the cream in a saucepan over low
heat until it simmers.

1.

Chop the white chocolate and place it in a
bowl. Pour the warm cream over the
chocolate, stirring continuously until the
chocolate melts completely and the mixture
is smooth.

2.

Gently mix in the rose water essence to the
chocolate mixture.

3.

Let the ganache cool to room temperature.
Then cover it with plastic film and
refrigerate until it becomes firm yet
pipeable for your macarons.

4.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  1 8  

Experience the enchanting combination of flavors in the White Chocolate
Rose Ganache Macaron. This elegant dessert marries the creamy sweetness of

white chocolate with the subtle, floral notes of rose water, resulting in a
macaron that is as delightful to the palate as it is to the eye. Ideal for those

special moments or when you desire a touch of refined sweetness.



M A C A R O N
F I L L I N G S

-
F R U I T Y

P A G E  1 9

C O O K N W I T H C L A S S . C O M F R E N C H  C O O K I N G  C L A S S E S  I N  P A R I S  S I N C E  2 0 0 7

THE FOLLOWING RECIPES ARE TAILORED FOR A SINGLE
FLAVOR BATCH OF MACARONS, HALVE THE QUANTIT IES FOR

MULTIPLE  FLAVORS

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K

https://cooknwithclass.com/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook


CHOCOLATE PASSIONFRUIT  GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

125 Grams (4.41 oz) Milk

Chocolate

125 Grams (1.45 cups)

70% Dark Chocolate

250 Grams (8.45 floz)

Heavy Cream 30/35% Fat

Juice from 2 Passion Fruits

Combine heavy cream and fresh
passionfruit juice in a saucepan, warming
it gently.

1.

Chop the milk and dark chocolates, then
place them in a mixing bowl.

2.

Pour the warm cream and passionfruit
mixture over the chopped chocolate. Stir
continuously until the chocolate melts and
forms a smooth ganache.

3.

Allow the ganache to cool at room
temperature. Then cover it with plastic film
and refrigerate until it achieves a firm but
pipeable consistency.

4.

D I R E C T I O N S

S E R V I N G  S I Z E :  2 0

P A G E  2 0  

Embark on an exotic adventure with the Chocolate Passionfruit Ganache
Macaron, where the richness of chocolate meets the zesty vibrance of

passionfruit. This exquisite recipe brings together smooth, dark chocolate and
the tart, exotic flavor of passionfruit, resulting in a macaron filling that's both

luxuriously rich and refreshingly tangy, perfect for those who love a bold
flavor combination.



S E R V I N G  S I Z E :  2 0

WHITE CHOCOLATE LEMON GANACHE 

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams (1.89 cups)

White Chocolate

125 Grams (4.23 floz)

Heavy Cream 35% Fat

1 Lemon Zest

Gently simmer the heavy cream in a
saucepan.

1.

Pour the warm cream over the white
chocolate in several stages, stirring until
the chocolate melts completely.

2.

Stir in the freshly grated lemon zest.3.
Allow the ganache to set before using it,
ensuring it has the right consistency.

4.

D I R E C T I O N S

P A G E  2 1  

A treat that pairs the creamy richness of white chocolate with the zesty
freshness of lemon. This recipe creates an exquisite balance of flavors,

resulting in macarons that are both visually appealing and irresistibly tasty.
Perfect for those who love a citrus twist in their desserts.



LEMON CREAM

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams (1 cup) Lemon

Juice (fresh or store-

bought)

200 Grams (7 oz) Sugar 

Separate into two

bowls of 100 Grams

(3.5 oz) each 

40 Grams (1.4 oz) Egg

Yolks (about 2)

200 Grams (7 oz) Eggs

(about 4)

24 Grams (0.85 oz)

Cornstarch

200 Grams (7 oz) Butter

Mix the egg yolk, egg, and first part of sugar
(previously separated into 100g (3.5 oz). Then
add the corn starch little by little. Mix until well
combined.

1.

Boil the second separated part of sugar (the other
100g (3.5 oz)) with the lemon juice in a
saucepan. Pour 1/2 of this mixture onto the egg,
yolk, sugar, and cornstarch and mix.

2.

Pour everything into the rest of the lemon
juice/sugar and boil for 3-5 minutes until the
mixture thickens.

3.

Remove from the heat and cool in the refrigerator
for about 10 minutes.

4.

When cool, add the butter in little bits, mixing
with an immersion mixer. The color of the cream
will change to a pastel yellow.

5.

Continue mixing with the immersion mixer until all
of the butter is well combined. Reserve in the
refrigerator until set. Once set you can use this
for your macarons!

6.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  2 2  

This lemon cream recipe is so good, that you may just be tempted to eat it
without the macaron shells!  



FIG JAM

Total Time: 

2 Hours

I N G R E D I E N T S

500 Grams (2.11 cups)

Fresh or Frozen Figs not

dried

400 Grams (2 cups) Sugar

20 Grams (0.71 oz) Pectin

Bake your favorite macaron shells using
either the Italian or French meringue
recipe.

1.

For the fig jam, blend fresh or frozen figs
until smooth. Cook the pureed figs with
sugar and pectin in a saucepan, stirring
constantly, for 5 minutes.

2.

Once the jam reaches a thick consistency,
remove it from the heat and cool it in the
refrigerator.

3.

D I R E C T I O N S

S E R V I N G  S I Z E :  4 0

P A G E  2 3  

This is a filling that celebrates the natural, rich flavor of figs. This exquisite
recipe combines the delicate crunch of macaron shells with a homemade,

sweet fig jam filling. It's perfect for those who appreciate the unique taste of
figs in a sophisticated and delightful treat.

T O P  T I PThe fig jam can be more than

just a filling for macarons; use

it to enhance crêpes, spread

on toast, mix into yogurt, or

as a sweet addition to various

desserts. It keeps well in the

refrigerator.



BLACKCURRANT GANACHE

Total Time: 

10 Minutes

I N G R E D I E N T S

160 Grams Blackcurrant

Puree

80 Grams Fresh Cream

240 Grams White

Chocolate

80 Grams Blackcurrant

Pieces in Alcohol

2 Grams Purple Coloring

Boil the cassis (blackcurrant) puree with
the cream and pour the hot mix into the
white chocolate

1.

Add the purple cassis color and the black
currants cut in small pieces in the ganache

2.

Leave the ganache on the side until cool
and set to be used. 

3.

D I R E C T I O N S

S E R V I N G  S I Z E :  7 0

P A G E  2 4  

This filling is inspired by the flavors of springtime in Paris, the ripe sun-kissed
berries add a burst of flavor into your macarons. 



M A C A R O N
F I L L I N G S

-
I N F U S I O N S

P A G E  2 5  

C O O K N W I T H C L A S S . C O M F R E N C H  C O O K I N G  C L A S S E S  I N  P A R I S  S I N C E  2 0 0 7

THE FOLLOWING RECIPES ARE TAILORED FOR A SINGLE
FLAVOR BATCH OF MACARONS, HALVE THE QUANTIT IES FOR

MULTIPLE  FLAVORS

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K
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S E R V I N G  S I Z E :  2 0

MILK CHOCOLATE GRAND MARNIER
GANACHE

Total Time: 

1 Hour 20 minutes

I N G R E D I E N T S

250 Grams (1.43 cups)

Milk Chocolate

225 Grams (7.61 floz)

Heavy Cream 30/35% Fat

25 Grams (0.85 floz)

Grand Marnier Liquor

Heat the heavy cream in a saucepan until it
begins to simmer.

1.

Chop the milk chocolate and place it in a
bowl. Gradually pour the hot cream over
the chocolate, stirring well after each
addition until the chocolate melts
completely.

2.

Carefully blend the Grand Marnier into the
chocolate mixture.

3.

Spread the ganache onto a plate or
shallow bowl, cover with plastic film, and
refrigerate. Wait until the ganache firms up
to a pipeable consistency.

4.

Pipe the ganache into your macaron. 5.

D I R E C T I O N S

P A G E  2 6  

Delight in the elegant fusion of flavors with the Milk Chocolate Grand Marnier Ganache
Macaron. This recipe creates a sophisticated macaron that combines the smooth, comforting

taste of milk chocolate with the vibrant, citrusy notes of Grand Marnier liquor. It's an
exquisite choice for those who appreciate a macaron with a hint of citrus elegance and a

luxurious twist.



MILK CHOCOLATE AND EARL GREY
GANACHE

Total Time: 

50 minutes

I N G R E D I E N T S

250 Grams (8.82 oz) Milk

Chocolate

225 Grams (7.61 floz)

Heavy Cream 30/35% Fat

3 Earl Grey Tea Bags

Warm the heavy cream in a saucepan until
it simmers.

1.

Steep the Earl Grey tea bags in the cream
for 20 to 30 minutes to infuse the tea
flavor.

2.

After infusion, remove the tea bags. If the
cream has been reduced, add more to
achieve the original quantity.

3.

Bring the infused cream back to a simmer,
then gradually pour it over the chopped
milk chocolate. Stir until the chocolate is
completely melted and the mixture is
smooth.

4.

Allow the ganache to cool. Cover it with
plastic film to prevent a skin from forming
and refrigerate it until it reaches a
pipeable consistency.

5.

D I R E C T I O N SS E R V I N G  S I Z E :  2 0

P A G E  2 7  

Add a little tea into your tea-time snack!
Indulge in the exquisite blend of creamy milk chocolate and the fragrant notes of Earl Grey

tea with the Milk Chocolate and Earl Grey Ganache Macaron. This recipe elevates the
traditional macaron with a luxurious ganache that infuses the distinct, slightly citrusy flavor of

Earl Grey, creating a dessert that is both refined and delightfully aromatic.



CHOCOLATE ESPRESSO GANACHE

Total Time: 

50 minutes

I N G R E D I E N T S

125 Grams (4.41 oz) Milk

Chocolate

125 Grams (1.45 cups)

Cocoa Chocolate 70%

250 Grams (1.06 cups)

Heavy Cream 30/35% Fat

50 Grams (1.76 oz)

Coffee Beans

Heat the heavy cream in a saucepan, then
add the coffee beans for infusion.

1.

Let the beans steep in the cream for 20 to
30 minutes to impart a strong coffee flavor.

2.

Remove the beans, and if the cream has
reduced, add more to return to the original
quantity (with evaporation you will have
lost about 30ml of the cream so you will
need to top it back up to 250 ml).

3.

Bring the cream back to a simmer, then
pour it over the chopped milk and cocoa
chocolates.

4.

Stir the mixture until the chocolate melts
completely and forms a smooth ganache.

5.

Cover the ganache with plastic film and
refrigerate until it cools and thickens to a
pipeable consistency

6.

D I R E C T I O N SS E R V I N G  S I Z E :  2 0

P A G E  2 8  

A perfect blend for those who cherish both chocolate and coffee. This recipe artfully marries
the luxurious depth of cocoa chocolate with the bold, robust essence of espresso, creating a

ganache that is as stimulating as it is decadent. It's an ideal choice for an elegant dessert that
combines the comfort of chocolate with the kick of coffee.



VIRGIN MOJITO GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams (8.82 oz)

White Chocolate

175 Grams (6.17 oz)

Heavy Cream 30/35% Fat

35 Grams (1.23 oz) Fresh

Mint Leaves (about 1 big

bunch)

1 Lime (zest)

Boil the cream with the mint leaves. Cover
and infuse for 5-10 minutes.

1.

Pass the cream through a strainer to
remove the mint leaves and reweigh the
cream (you can tie the mint leaves in
cheesecloth for easy removal). If needed,
add more cream so you have 125ml (4.41
oz) in total.

2.

Boil the infused cream again.3.
Pour 1/3 of the boiled cream onto the
chocolate. Stir, beginning from the center
and slowly making the movements larger
and towards the edges of the bowl. Do this
two more times with the rest of the cream
and mix until a smooth emulsion has
formed. Zest the lime over the ganache
and mix.

4.

Pour your ganache onto a plate or into a
bowl (the larger the surface area, the
faster it will cool).

5.

Cover with plastic wrap and chill until
needed.

6.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  2 9  

Fresh for summer! All the flavors of a mojito but in an innocent non-alcoholic sweet treat. The
perfect addition to a garden party or picnic in the sun. 



M A C A R O N
F I L L I N G S

-
H O L I D A Y S

P A G E  2 8  

C O O K N W I T H C L A S S . C O M F R E N C H  C O O K I N G  C L A S S E S  I N  P A R I S  S I N C E  2 0 0 7

THE FOLLOWING RECIPES ARE TAILORED FOR A SINGLE
FLAVOR BATCH OF MACARONS, HALVE THE QUANTIT IES FOR

MULTIPLE  FLAVORS

PRINT OUT YOUR HOLIDAY MACARON STENCILS PGS 56 - 63

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K
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CHOCOLATE PEANUT BUTTER GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

175 Grams Heavy Cream

(Whipping Cream) 35%

(6.17 oz)

175 Grams Dark

Chocolate (60-70%)

(6.17 oz)

55 Grams Natural Peanut

Butter

Bring the cream to a boil.

Pour 1/3 of the boiled cream onto the

chocolate and peanut butter.

Stir, beginning from the center and slowly

making the movements larger and towards

the edges of the bowl.

Do this two more times with the rest of the

cream and mix until a smooth emulsion has

formed.

Cover with plastic wrap and chill until

needed for your Halloween macarons!

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  2 9  

They will be howling with joy when your friends and family get a taste of this tasty ganache.
Use it in your macaron recipes or elsewhere for nutty satisfaction.



CANDY CORN GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams White

Chocolate (8.82 oz)

75 Grams Heavy Cream

(Whipping Cream) 35%

(2.65 oz)

50 Grams Candy Corn

(1.76 oz)

Bring the cream to a gentle boil.1.
Pour 1/3 of the boiled cream onto the
candy corn and white chocolate.

2.

Stir, beginning from the center and slowly
making the movements larger and towards
the edges of the bowl.

3.

Do this two more times with the rest of the
cream and mix until a smooth emulsion has
formed.

4.

Cover with plastic wrap and chill until
needed.

5.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  3 0  

Don't tell your dentist about this flavor! If you are a candy corn fan, you will love this
ganache.



CARAMEL APPLE GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

160 Grams Sugar (5.64

oz)

50 Grams Water (1.76

oz)

50 Grams Heavy Cream

(Whipping Cream) 35%

(1.76 oz)

100 Grams Unsalted

Butter (3.53 oz)

80 Grams Apple Sauce

(2.82 oz)

1 Pinch Salt

1.5 Teaspoons Ground

Cinnamon

Boil the sugar and water together.

Cook until the sugar turns a dark tan color

and wisps of smoke come off the sugar.

At this point, quickly add the butter.

Stir, add the cream.

Add the apple sauce and bring to a boil.

Add a pinch of salt and the cinnamon.

Cover with plastic wrap and chill until

needed.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  3 1  

A sweet taste of autumn. Caramel and apple combined in a ganache filling for your
macarons and other treats.



PUMPKIN PIE  SPICE GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams (1.89 cups)

White Chocolate

125 Grams (4.4 oz)

Heavy Cream (Whipping

Cream)

2.5 Teaspoons Pumpkin

Pie Spice (homemade or

store-bought)

Pumpkin Pie Spice

9 Tablespoons Ground

Cinnamon

2 Tablespoons Ground

Nutmeg

2 Tablespoons Ground

Ginger

1.5 Tablespoons Ground

Allspice

105 Tablespoons Ground

Cloves

Boil the cream. 1.
Pour 1/3 of the boiled cream onto the
chocolate. 

2.

Stir, beginning from the center and slowly
making the movements larger and towards
the edges of the bowl. 

3.

Do this two more times with the rest of the
cream and mix until a smooth emulsion has
formed. 

4.

Add the pumpkin pie spice and mix until
completely combined. Cover with plastic
wrap and chill until needed.

5.

D I R E C T I O N SS E R V I N G  S I Z E :  2 0

P A G E  3 2  

Delicious pumpkin pie spice for a special macaron filling. This flavor is a favorite in the
Autumn months. It makes for a special addition to a Thanksgiving spread. 



CHOCOLATE ORANGE
 GINGERBREAD GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

65 Grams (2.29 oz)

Orange Juice (freshly

squeezed)

1 Orange (for zest)

125 Grams (4.41 oz)

Heavy Cream (Whipping

Cream) 35%

125 Grams (4.41 oz)

Dark Chocolate (at least

60%)

65 Grams (2.29 oz) Milk

Chocolate

30 Grams (1.06 oz)

Unsalted Butter

1 Teaspoon Gingerbread

Spice (homemade or

store-bought)

Put the two chocolates in a bowl and zest the

orange on top of them.

Boil the cream.

Pour 1/3 of the boiled cream onto the chocolate.

Stir, beginning from the center and slowly making

the movements larger and towards the edges of

the bowl.

Stir until all the chocolate has melted completely

and a smooth emulsion has formed.

Add the orange juice. Stir until completely mixed.

Add the butter and stir until completely mixed.

Add the gingerbread spices.

Cover with plastic wrap and chill until needed.

The more surface area you have the faster it will

cool so you can transfer to a plate for example.

D I R E C T I O N S
S E R V I N G  S I Z E :  2 0

P A G E  3 3  

They will be howling with joy when your friends and family get a taste of this tasty ganache.
Use it in your macaron recipes or elsewhere for nutty satisfaction.

M A K E  Y O U R  O W N
G I N G E R B R E A D

S P I C E !

these are in ratios so can use

any unit of measure you want:

2 Tbs Ground Cinnamon

3 Tbs Ground Ginger

1 Tbs Nutmeg

1 Tbs Allspice

1 Tbs Cloves



WHITE CHOCOLATE MINT GANACHE

Total Time: 

20 minutes

I N G R E D I E N T S

250 Grams (8.82 oz)

White Chocolate

175 Grams (6.17 oz)

Heavy Cream 30/35% Fat

35 Grams (1.23 oz) Fresh

Mint Leaves (about 1 big

bunch)

Boil the cream with the mint leaves. Cover

and infuse for 5-10 minutes. 

Pass the cream through a strainer to

remove the mint leaves and reweigh the

cream (you can tie the mint leaves in

cheesecloth for easy removal). If needed,

add more cream so you have 125ml (4.41

oz) in total. 

Boil the infused cream again. 

Pour 1/3 of the boiled cream onto the

chocolate. Stir, beginning from the center

and slowly making the movements larger

and towards the edges of the bowl. Do this

two more times with the rest of the cream

and mix until a smooth emulsion has

formed. 

Pour your ganache onto a plate or into a

bowl (the larger the surface area, the

faster it will cool). 

Cover with plastic wrap and chill until

needed.

D I R E C T I O N SS E R V I N G  S I Z E :  2 0

P A G E  3 4  

The minty taste of winter in your macaron fillings. Enjoy the mint ganache.



Fridge: Freshness varies by filling;
ganache-filled macarons last up to 7
days, while jam or curd-filled ones are
best enjoyed within 3 days.
Freezer: Defrost in the fridge for 12
hours to let them defrost gently. 
Always eat macarons at room
temperature

SHELF L IFE

T H E  U L T I M A T E  M A C A R O N  L O V E R ’ S  H A N D B O O K
P A G E  3 5  

HOW TO STORE MACARONS PROPERLY

To preserve the integrity of your macarons,

store them in an airtight container with

parchment paper at the bottom. Place

macarons vertically, side by side, to avoid

direct weight on each other, which helps in

preventing crushing and maintaining their

shape. If you have multiple layers,

separate them with parchment paper to

avoid direct contact, ensuring their

structural integrity is preserved.

HOW TO STACK THEM1

Fridge: Suitable for short-term storage.
Keep filled macarons in the fridge for
up to 7 days for the best freshness.
Avoid proximity to strong-smelling
foods to prevent flavor transfer.
Freezer: For long-term storage,
freezing is your best bet. Macarons
can last up to 1 - 2 months in the
freezer, stored in an airtight container.
Layers of parchment paper between
them can prevent freezer burn.

FRIDGE VS FREEZER2

3



Macaron 
Troubleshooting 

I llustrated  troubleshoot ing  gu ide  from Cook'n  With  Class
i llustrated  by  Cla ire  Makes  Th ings

P A G E  3 6  

This guide will take you through the various problems that
can arise when baking macarons. Use it to prepare

yourself before baking, or as a reference guide to see
what went wrong and how to fix it next time. 



1. My almond meal seems too moist/wet 
Place it in a warm (not hot) oven, spread the meal thin on a pan, and allow it to dry
out over several hours. 

Speckles

2. My almond meal has seed coat in it 
If the meal is finely ground, seed coat is fine, it just produces speckled macarons.
The peanut macarons above are made with such a macaron meal.

P A G E  3 7  



3. My meringue is grainy 
Meringue is over-beaten and broken. Try beating it on medium-low speed and
checking often to ensure you don't push your meringue too far. There is no rush
here, this isn't a race to make the fastest meringue.

4. My meringue is a loose foam, it won't come to a firm meringue 
• Not beating the mixture long enough. 
• Beating in a plastic bowl. 
• Beating in a bowl that isn't impeccably clean. 
• Trace of yolk in the whites. 

Beat in a very clean (VERY CLEAN, not a trace of grease or oil) stainless or copper
bowl. Add a little acid to help strengthen your meringue if you're beating in
stainless steel (a couple of drops of lemon juice, 1/4 teaspoon cream of tartar, or a
small pinch of salt).

Soft peaks

Over-beaten Stiff peaks

P A G E  3 8  



5. My macaron batter appears too thick 
• Under-mixed 
• Incorrect measurements of ingredients 

6. My macaron batter appears too thin 
• Over-mixed 
• Poorly beaten or broken meringue 
• Incorrect measurements of ingredients 

Too thick

Too thin

P A G E  3 9  



7. My macaron tops are splotchy 
• Inadequately beaten meringue 
• Over mixed batter 

8. My macaron tops are lumpy (grainy) 
The almond meal is too coarse. Grind the almond meal into a fine powder
or sift out the larger particles. 

9. My macaron tops are lumpy (wavy, like rumpled wax paper) 
• Over-mixed batter 
• Under-beaten meringue
• Cooked at too low a temperature 
• Not rested long enough 
• Under-cooked

Splotchy Lumpy (grainy)
Lumpy (wavy)

P A G E  4 0  



10. My macaron tops are lumpy (bubbles) 
• Not taping the pan on the counter before resting 
• Not popping air bubbles with a tooth-pick before resting 

11. My macaron tops have peaks that don't settle down (even
if I tap the pan) 
• Under-mixed 
• Incorrect measurements of ingredients 

12. My macarons have scattered lumps of almond powder in
them
 Not sifting the dry ingredients thoroughly before adding them to
the meringue 

Bubbles

Peaks

Lumps

P A G E  4 1  



13. My macarons have lopsided feet 
• Warped baking pans or using thin pans that buckle in the heat 
• Resting the pans on a surface that isn't level 
• Strong heat from the bottom of the oven 
• Oven too hot or has hot spots 

14. My macarons have protruding feet 
• Cooked on a silicone baking mat 
• Over-mixed 
• Cooked too hot 
• Poor or broken meringue 

15. My macarons have no feet 
• Under-mixing 
• Resting too long 
• Poor, under-beaten, or broken meringue 
• Cooked at too low a temperature

Protruding feet

Lopsided feet

No feet
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16. My macarons are not round 
• Not using a piping bag and tip 
• Not piping straight down onto the pan 
• Reusing parchment 
• Using wrinkled parchment 
• Using warped pans 

17. My macarons had feet in the oven but once they came out
and cooled the feet were shorter. 
This is normal. The feet will shrink a little coming out of the oven.
The shrinkage is more pronounced on silicone baking mats than on
parchment, in my experience. 

18. My macarons stick to the pan 
• Under-cooked 
• Baked too hot or too cool 
• Prying the delicate cookies off with your meaty fists 
• Baking the cookies on something other than 
the recommended silicone baking mats or baking 
parchment, like aluminum foil (NO!) Ideally, the cookies 
should release easily while still in the oven. Test by trying 
to lift one of the cookies from the pan with an offset 
spatula. Allow the cookies to cool on the parchment or 
silpat, or pop them into the freezer for a few minutes 
and they should be easier to remove.

19. My macarons are completely hollow. (Low profile shells. The interior is gummy and
pooled in the bottom of the shell.) 
• Over-mixed and undercooked. 
• Baked too hot and for too brief a time. The insides never set and collapsed when cool

Misshapen

Shorter feet 

Bottom not attached

Hollow

P A G E  4 3  



20. My macarons have air pockets (pre-cooling) 
• Under-cooked 
• Over-beating the meringue to stiff, dry peaks 
• Under-mixed, too much air left in the batter 

21. My macarons have air pockets (post-cooling) 
Slightly under-cooked 

22. My macarons are soft and break easily 
• Under-cooked 
• Cooked at too low a temperature 
• Over-mixed 
• Meringue under-beaten 

23. My macarons are feet-less, flat, bubbly, grainy, and all
wrong 
• Broken meringue 
• Under-beaten meringue 

Breaking

Flat, bubbly, grainy

Air pockets
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25. My macarons browned while baking 
• Cooked on too high of an oven rack 
• Strong heat from the top of the oven 
• Top element of the oven turning on (shield the cookies by placing an empty pan
on a top rack) 
• Cooked too long 

26. My macarons cracked 
• Cookies rise rapidly due to strong heat from the bottom of the oven. Double-
stack the pans to fix this. 
• Cookies were not adequately rested before baking. 
• Cooked on too low of an oven rack 
• Under-beaten meringue (may also be puffy and lack feet) 
• Batter under-mixed (too much air in batter)

Browning Cracked

24 My macarons are hard coming out of the oven 
 Cooked too long 

Too hard
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27. My macarons are puffy and porous 
• Under mixed 
• Inaccurate ingredient ratios (often too much egg) 
• Used superfine rather than powdered sugar 

28. My macarons are kind of crisp after they cool 
You need to fill and mature the cookies. They will be ready to eat in
24-72 hours

Puffy & porous 

Crispy

P A G E  4 6  



A L B U M E N
Albumen refers to egg whites or the
proteins contained within them, crucial
for providing structure and stability in
macaron meringue.

G L O S S A R Y

C O O K I E  S H E E T
A flat, metal pan used for baking,
offering an even surface crucial for the
even baking of macarons.

F R E N C H  M E R I N G U E
French Meringue is created by
whisking sugar into egg whites until
they form stiff peaks, used in the
preparation of French macarons.

G E L  F O O D  C O L O R I N G
a concentrated dye used to color
macaron batter, preferred for its ability
to impart vibrant colors without
altering the consistency of the batter.

I N F U S I O N
Infusion involves extracting flavors
from solid ingredients into a liquid,
used in macaron fillings to introduce a
range of flavors.

M A C A R O N A G E
Macaronage is the technique of
folding the almond meal and meringue
mixture to the correct consistency,
crucial for making macarons.

C A N D Y
T H E R M O M E T E R
An essential tool for measuring the
temperature of sugar syrups during the
preparation of candies and Italian
meringue for macarons, ensuring
precision.

F L E U R  D E  S E L
a hand-harvested sea salt known for its
delicate flavor, often used as a
finishing touch on gourmet macarons.

G A N A C H E
Ganache is a creamy mixture of
chocolate and cream, commonly used
as a filling in macarons for its rich
flavor and smooth texture.

H E A V Y  C R E A M  O R
W H I P P I N G  C R E A M
 the high-fat part of milk, used in
desserts for its ability to be whipped
into a voluminous, creamy texture

I T A L I A N  M E R I N G U E
Italian Meringue is made by beating
hot sugar syrup into whipped egg
whites until glossy and stiff, offering
stability to desserts like macarons.

M I S E  E N  P L A C E
Mise en Place is a culinary term
meaning "everything in its place,"
referring to the organization of
ingredients before starting a recipe,
essential for efficient macaron making.

P A G E  4 7  



P A S T R Y  T I P
A nozzle for a piping bag, used for
shaping macaron batter into rounds on
baking sheets.

G L O S S A R Y

P O W D E R E D  F O O D
C O L O R I N G
A dry dye used to color macaron
batter, allowing for intense colors
without adding moisture.

P O W D E R S
Powders refer to the dry ingredients
used in baking, such as flour, sugar,
salt, and baking powder,
distinguishing them from wet
ingredients.

S E A  S A L T
Sea Salt is produced from the
evaporation of seawater, used in
culinary applications to enhance
flavor, including in macaron fillings.

S W I S S  M E R I N G U E
Swiss Meringue is made by dissolving
sugar in egg whites over a water bath
and then whipping it to glossy peaks,
known for its smooth texture used in
desserts. It is rare that you will find a
macaron recipe using the Swiss
meringue which can be a trickier
meringue to master.

P A R C H M E N T  P A P E R
Parchment Paper is a non-stick baking
paper, used to line baking sheets to
prevent macarons from sticking during
baking.

P O W D E R E D  S U G A R
Powdered Sugar, or confectioners'
sugar, is finely ground sugar with a
small amount of anti-caking agent,
used in macaron shells for its fine
texture.

P R A L I N É
Praliné is a confection made from
caramelized nuts and sugar, used as a
flavoring in macarons and other
desserts for its nutty, sweet taste.

S I F T I N G
Sifting is the process of passing dry
ingredients through a sieve to remove
lumps, ensuring a smooth consistency
in macaron batter.

S Y R U P
Syrup in the context of macaron
making typically refers to the sugar
syrup used in making Italian meringue,
crucial for achieving the correct
consistency and stability of macaron
shells.

P A G E  4 8  



Did you know that macarons are made all over France? While the
Parisian take on macarons is world-renowned, variations of the macarons

can be found in Nancy and the Basque country. As a bonus in this
already jammed-packed recipe handbook, we’re offering you two

recipes that you simply have to try:

Macaron de Nancy
Muxu/Macaron Basque

P A G E  4 9



MACARONS DE NANCY

Total Time: 

30 minutes

I N G R E D I E N T S

100 Grams (3.5 oz)

Almond Powder (Almond

Meal/Almond Flour)

100 Grams (3.5 oz)

Confectioners Sugar

(Powdered Sugar)

2 Egg Whites

5 Grams (1 tsp) Vanilla

Extract

Mix the powders and add the egg whites.
The batter should be dense.

1.

Pipe out to about 15 small cookies.2.
Lightly wet the tops with a paintbrush and
sprinkle with confectioner sugar.

3.

Preheat the oven to 200°C (392°F). As
soon as the cookies are in the oven, bring
the temperature to 175°C (347°F) and
bake for about 15 minutes or until they are
golden.

4.

The cookies can be stored in an airtight
container for a few days.

5.

D I R E C T I O N SS E R V I N G  S I Z E :  1 5

P A G E  5 0  

Macarons de Nancy, also known as "Sisters' Macaroons," hail from the French city of Nancy
in the Lorraine region. Unlike the more famous colorful Parisian macarons, these are simpler,
rustic cookies. They have a crisp exterior and a soft, chewy interior. Legend attributes their

origin to the Sisters of the Les Dames du Saint-Sacrement convent, who are said to have
begun making these macarons in the 17th century to avoid wasting leftover egg whites.



MUXU OR MACARON BASQUE

Total Time: 

25 minutes

I N G R E D I E N T S

250 Grams Powdered

Sugar

150 Grams Almond Meal

4 Egg Whites

2 Drops Vanilla Extract

10 Grams Corn Starch

Pre-heat your oven to 200 C (400F).1.
In a mixing bowl, mix 2 egg whites with
the other ingredients, and whisk well.

2.

In your stand-up mixer or by hand, whisk
the 2 other egg whites until they make a
peak.

3.

With a spatula, mix the 2 preparations
gently.

4.

Make small balls with this batter and put
them on the parchment paper and on the
baking tray.

5.

Flatten them with your hand trying to keep
a round shape.

6.

Bake them for 10 to 15 minutes.7.

D I R E C T I O N S
S E R V I N G  S I Z E :  6

P A G E  5 1  

Muxu, or the Macaron Basque, is a large, soft cookie that stands out with its tender and
slightly chewy texture. Unlike smaller, bite-sized cookies, each Muxu measures around 8 to
10 cm in diameter, making it a more substantial treat. The rustic appearance of the Muxu,

with its homely and artisanal look, contrasts with more uniform and refined macaron cookies,
embodying the charm of its regional heritage.



IN A COOKIE CUTTER
WORLD,  BE A MACARON
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F R E N C H  C U I S I N E

French Market Class, Knife
Skills, Bistro Cuisine, Sauce

Making

MORE INFORMATION

F R E N C H  P Â T I S S E R I E

Macaron, Croissant, French
Desserts, Advanced Baking,

Choux Pastry ...

MORE INFORMATION

F A M I L Y  &  K I D S

Cuisine en Famille, Macaron
en Famille, Pâtisserie en

Famille

MORE INFORMATION

C U L I N A R Y
H O L I D A Y S

Culinary holidays in France,
Itlay, Spain, & Beyond from

Let's Eat The World

MORE INFORMATION

C O O K  W I T H  U S !
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https://cooknwithclass.com/french-cooking-classes-paris/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook
https://cooknwithclass.com/baking-and-french-desserts-classes/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook
https://cooknwithclass.com/kids-cooking-classes-paris/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook
https://letseattheworld.com/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook
https://letseattheworld.com/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook
https://cooknwithclass.com/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook


T H A N K  Y O U !

Thank you,  Cla i re  van Kui jck  f rom Cla i re  Makes  Th ings,  for  the  love ly  i l lus t ra t ions
inc luded in  th i s  e-book.  Another  spec ia l  thanks  to  Des igns  by Darowan for  th i s
fabulous  e-book des ign.  And of  course,  the  team at  Cook’n  Wi th  Class  for  tes t ing
and rev iewing these rec ipes  to  make th i s  u l t imate  macaron lover ’s  handbook tas ty
and home-baker  f r iendly .  And we thank you,  for  purchas ing th i s  ebook and hope
you wi l l  en joy the  rec ipes  wi th  your  f r iends  and fami l ies .  Be sure  to  tag
#cooknwi thc lass ,  @cooknwi thc lass .par i s  IG or  @CooknWithClass  for  FB i f  you
share on soc ia l  and send us  photos  o f  your  recreat ions  -  we love to  see your
progress .

W W W . C O O K N W I T H C L A S S . C O M
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https://facebook.com/cooknwithclass
https://instagram.com/cooknwithclass.paris
https://www.tiktok.com/@cooknwithclass.paris
https://www.youtube.com/@CooknWithClassParis
https://clairemakesthings.es/
https://www.canva.com/p/designsbydarowan/
https://cooknwithclass.com/?utm_campaign=16-anniversary&utm_medium=pdf&utm_source=ebook
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3 cm macaron stencil

P A G E  5 7  



4 cm macaron stencil



P A G E  5 9  



3 
cm

 m
ac

ar
on

 s
te

nc
il



P A G E  6 1  



P A G E  6 2  



P A G E  6 3  



P A G E  6 4


