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Vanilla and Dark Chocolate Macarons 
 
 
 

EQUIPMENT 
 

Bladed Mixer, Mixing Bowls, Piping Bag with Size 7-8 Straight Nozzle, Rubber Spatulas,  
Fine Mesh Sieve, Small Saucepans, Scales, Chef Knife, Electric Mixer with Whisk Attachment,  

Baking Sheets, Baking Paper, Cooling Rack, Pallet Knife, Digital Thermometer 
 
 

INGREDIENTS 
 

200gm Almond Meal, 200gm Pure Icing Sugar, 75gm Egg White + 75gm Egg White, 60gm Water, 180gm Caster Sugar 
 

INGREDIENTS - Dark Chocolate Ganache Filling 
 

300gm Dark Chocolate, 30gm Butter, 200gm Thickened Cream 
 
 

METHOD 
 

Break up the dark chocolate into bite size pieces and place into a medium sized mixing bowl with the butter, place the cream in 
saucepan and place over a medium heat until boiling 

 
 

Once boiled pour the cream over the chocolate and set aside 
 

In a large mixing bowl pass the icing sugar through the sieve and set aside 
 

Place the almond meal in the bowl of a bladed mixer and blitz until you achieve a fine powder, remove from the mixer and 
pass through the fine mesh sieve into the same bowl as the icing sugar 

 
Split the vanilla bean and scrape out the seeds, chop the seeds on the chopping board then add to the icing mix and rub 

together with your hands and set aside 
 

Return to the chocolate mix and fold the warm cream through until smooth and set aside again 
 

Place 75gm of egg whites in the bowl of an electric mixer and turn it on to high speed. Place the water and sugar in a small 
pot and place over high heat until boiling 

 
Place the other 75gm of egg whites into the icing and almond mix and fold through until you end up with a thick paste 

 
Once the sugar has boiled place the thermometer in the pot and cook until you reach 115 degrees celcius 

 
Remove from the heat and slowly pour the sugar syrup over the beating egg whites in the mixer, do not stop the mixer. 

Continue to beat until all the sugar syrup has been added 
 

Keep the mixer beating until the mixing bowl is cool to the touch 
 

Once cool remove the whisk from the bowl, using a rubber spatula add half the meringue to the almond and icing mix and mix 
well 

 
Add the other half and mix through until even in colour and smooth 

 
Fill the piping bag and pipe 6 small dots of mix on to each baking tray and place the baking paper on top and rub the mix in to 

prevent the paper from curling during baking 
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METHOD – Cont’d 
 

Pipe the mixture on the baking paper about the size of a 20 cent coin or large walnut, leave room in-between each macaron to 
ensure even baking 

 
Once you have filled a tray tap the tray on the bench with some vigour to knock out any air bubbles 

 
Continue piping until all the trays are full and no mix is left 

 
 

The most important part of the process is next, leave the trays out for at least 15-20 mins until a skin forms on the surface of 
the mix, gently touch the surface to make sure they have dried sufficiently 

 
The mix should not stick to your finger at all, once fully dry place in a pre-heated oven on DRY oven setting, ensure no 

moisture settings are set. 135 degrees for 15-20 mins 
 

Once baked remove 1 macaron to ensure the base is dry and baked through, if satisfied remove from the oven and place 
directly on a cooling rack to cool 

 
Once cool match pairs of macarons that are the same size and set aside 

 
Fill the piping bag with room temperature chocolate ganache fitted with the same nozzle and pipe ganache on to each half. 

Place the other half on top of the ganache and slightly press down to even out the filling, serve with strong coffee or 
dessert wines 

 
 
 
 

HINTS & TIPS 
 

-  Macarons often fail due to impatience, the key to success is letting the piped mix dry out sufficiently 
 

- If you want to add colour to your Macarons buy powdered food colouring, the addition of liquid colours will change the 
consistency therefore the end mix 

 
- Although not very G.I friendly Macarons are gluten free, most of the substance to these little treats is sugar 

 
- Macarons freeze very well, make them in large batches and freeze the shells without the filling 

 
 
 


