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Ingredients 
 

 
 
For the amounts of ingredients, please refer to the table above. 

• Egg whites 
• Almond meal/flour 
• Caster sugar (for meringue) 
• Icing sugar (for macaron shell) 
• Salt, a pinch 

Recipe 
 
The recipe is for basic macarons without food colors or flavors. 

1. Weigh out all the ingredients. Take the egg whites in a medium mixing 
bowl, cover the bowl, and let the egg whites rest for about 10 minutes 
until they are at room temperature. 

2. Mix together the almond meal and icing sugar. Pulse in a blender till 
both ingredients are mixed well and the resulting powder is fine. Try 
not to blend for long durations as it may release oil from the almonds, 
the powder mixture should be finely ground but dry. 

3. Sift the above mixture through a fine sieve. If there are any bigger 
chunks remaining in the sieve, collect all and pulse them again in the 
blender. Try to get as much mixture through the sieve as possible. A 
few almond pieces might still remain, snack on them! Set the mixture 
aside. 

4. Cut parchment paper to the size of the baking tray. Using a quarter 
dollar coin, mark out circles with a pencil. Line the tray with the 
parchment paper with the marked side facing down. 
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5. For the meringue, start whipping room temperature egg whites from 
Step 1. until they turn frothy. At this point, add a pinch of salt (I have 
always used salt in place of cream of tartar and it has worked well for 
me). Continue beating until soft peaks form (I cannot exactly say when 
soft peaks will form, this is achieved by trial-and-error :-) ). Now add 
1/3rd of the granulated sugar, beat for 40-45 seconds. Gradually add 
the sugar in 3-4 batches and continue beating the whites and stop just 
before it forms stiff peaks. Easier said! But keep checking the peaks 
intermittently while beating and stop when the peaks just stand 
straight up and are no longer droopy or hooked. Add gel food 
coloring at this point, mix once. Avoid water-based food colors as they 
are said to alter the consistency of the meringue. 

6. Now add all of the sifted almond meal-sugar mixture to the meringue. 
Start folding the mixture with a spatula. Also, 'cut' the mixture with the 
spatula in a 'mashing' kind of manner to knock out some of the air 
from the mixture. Continue folding gently until the mixture becomes 
'wet' and resembles the consistency of 'molten lava' 🤔 Basically, when 
you take some batter with the spatula and drop it in the bowl, it should 
fall in a continuous ribbon, the shape of which should hold for 3-4 
seconds. 

7. Once the batter is ready, fill it in a piping bag, cut the tip of the bag 
such that the batter can easily be piped out. Pipe the batter out on 
the parchment-lined baking tray. 

8. Rest the batter at room temperature for at least 30 minutes, after 
which gently touch the batter to check if it has dried on the surface. If 
not, let rest for a few more minutes. 

9. Preheat the oven to 300°F. (For my oven, I finally standardized the 
temperature to 270°F). Bake the cookies for 15-20 minutes. They 
should form 'feet', a bubbly looking ridge at the bottom along the 
circumference of the cookie. 

10. If the cookies look baked or have just started turning golden, take 
them out and let cool completely. If you're not sure, it is better to let 
them cook for 5 more minutes rather than taking them out under-
baked. 

11. After the shells have cooked, they come easily off the parchment. Pipe 
the desired fillings on half of the shells and top them with the 
remaining ones. 

  


