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    Baking Macarons:
The Swiss Meringue Method

 This unique cookbook is designed for bakers of all levels. Follow each carefully detailed recipe and bake stunning macarons that will impress any dessert lover.

 Helpful information includes the best ingredients and equipment to stock your kitchen, resources, tips and troubleshooting, plus the easy macaronage technique that will save you time and energy. 

 With a photo of each recipe, Baking Macarons: The Swiss Meringue Method, offers everything you need to bake beautiful and delicious macarons. It features 20+ new tried-and-tested macaron recipes.

 Some of the flavors include Minty Chocolate, Speculoos [Cookie Butter], Raspberry Cheesecake, and Apple Spice macarons.
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Macarons are becoming increasingly popular to bake at home. At the grocery store, I noticed they carried three different brands of almond flour. A year ago, they only had one brand and it was in the health food aisle. The price of almond flour has also gone down, making these delicacies even more affordable.

I didn’t plan to write a book about French macarons, let alone a second one about the Swiss meringue method. Then I joined a wonderful Facebook group, All Things Macarons – Tips, Tricks and Techniques. I’m so grateful for the generous and talented members who shared their expertise and encouraged macaron bakers of all levels. The Swiss method was discussed and shown, along with the [gasp!] use of a stand mixer to do the macaronage process. If you’ve made macarons, or even watched a video, you’ve seen how the baker uses a spatula to combine the wet [meringue] and dry [almond flour and confectioners’ sugar] ingredients, which form the batter.

The macaronage process can be a bit tedious and time consuming. Some bakers recommend adding the dry ingredients to the meringue in three batches, others encourage you to dump it all in. Most opt for adding in two batches and carefully folding the mixture until it becomes glossy and is easy to pipe. The French method is the room temperature method but is very finicky and even if your macarons have the desired feet [pied], smooth tops, and nice dome like shapes, the insides may be hollow.

I’ve watched many videos on how to make macarons. I’ve read countless blogs where the author described his or her experiences with baking macarons. I’ve also bought and read numerous books where the author details the process of baking these small pastries. In only one book is the Swiss method written about and step-by-step photos shown. I include the book in my resources chapter.

Whether book, blog or video, the most common macaron baking instructions center around the French method, which is the use of “aged” egg whites. The other is the Italian method, which calls for heating up the sugar and water syrup to 118 degrees Celsius and then carefully pouring it in the meringue while it’s being mixed. While some authors mention the fact that the Swiss method exists, many don’t acknowledge it.

The few Swiss macaron videos I’ve seen are from European or South American bakers. One man did the entire process with a hand whisk. Others used a hand mixer, but none of them mixed all the ingredients in the mixer; the dry ingredients and meringue were done like that of the French and Italian methods.

It’s amazing to see bakers of all skill levels using a variety of hand and stand mixers, but only for whipping the meringue. They don’t use them as intended. Some are brand new, top of the line models with loads of power. These mixers are ready to work, but they are dismissed from their job function, replaced with a one-dollar rubber spatula.

The Swiss method I’ve discovered is innovative because it has two different features from the traditional one. 1. Granulated or caster sugar are not necessary. 2. After the meringue is ready, the almond flour/confectioners’ sugar mixture is added to the bowl and mixed in a stand mixer for several seconds. You read that right, seconds, NOT minutes. No more macaronage by hand. This saves time, along with your shoulder and arm muscles. Best of all, it’s quite effective when not overmixed.

As with Baking French Macarons: A Beginner’s Guide, I go into a lot of detail about the technique needed to make these sweet little cookies. However, one thing hasn’t changed between the time I first began baking macarons and now. I continued to experiment with the amounts and types of ingredients needed for baking perfect macaron shells. I had a unique and proven technique that I was ready to share with people who want to have macarons that look as good as they taste. I was proud of my petite cookies with the cute little feet, the shiny domelike shells and the crunchy thin skin of the cookie covering the chewy inner macaron. There were no hollows, only a spongy pair of cookies that held a luscious filling.

Baking Macarons: The Swiss Meringue Method covers the simple techniques you’ll need along with the best type of equipment you should have to bake lovely macarons. You’ll also learn how the weather makes a difference, why you should invest in a digital kitchen scale and oven thermometer. I’ve spent lots of time, money, and hard work to get these recipes right. They are all unique and some are more suited to those who like their macarons sweet and others who enjoy their macarons with a little less sugar and are more classically flavored.

These macarons only require three main ingredients, not the usual four. However, I add a couple of minor ones that will help stabilize the meringue and discourage those annoying hollows. This method is for any level of baker providing you carefully read each recipe thoroughly along with the helpful suggestions.

When you have the ingredients weighed and sifted, the egg whites separated, and the baking trays lined, it’s time to bake macarons, Swiss style.


  CHAPTER 1
RECOMMENDED EQUIPMENT
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You may have some or all of the equipment and ingredients you need in your kitchen. If not, here’s a list:

Heavy duty baking sheets/trays.

Before I first began baking macarons, I went to a discount store and bought two flimsy baking sheets. Then I had to buy more because they warped. I tried Wiltons brand and liked how sturdy they were but they were a little small for the silicone mats. Fortunately, I discovered Nordicware aluminum and they’re just the right weight, are good quality, and reasonably priced. I have them in three different sizes and recommend them.

High quality baking sheets won’t warp, or they certainly won’t warp after a couple of uses. Dark baking sheets attract more heat than aluminum or stainless steel. The size most home bakers’ use is called a half sheet. They’re half the size of the sheets used by commercial bakers.

The size you get should be larger than the silicone mat, if that’s what you’ll use. My preferred size is 12.75” x 17.75” or above. The Silpats I use are sized at 11 5/8” x 16 1/2”.

Once you find your preferred brand[s], stock up on them so you have enough if you make large amounts.

If you have budget type baking sheets, they might work but you’ll have to double pan or stack them so they’ll insulate the shells. Just make sure they’re not warped.

Pastry bag/piping bag

There are three options, silicone, canvas, or disposable plastic. I’ve used canvas and it’s nice and can be cleaned in a dishwasher or your washing machine. I haven’t used silicone bags, but many amateur and professional bakers recommend them for their durability and compatibility with a variety of piping tips. Mostly, I use disposable plastic piping/decorating bags. Wilton is also easy to find, and crafts stores carry them along with their own brands. Online you can order several different brands and sizes.

For the record, a 12” bag is suitable for smaller macaron recipes, 14” for medium recipes, and 16” and above for larger recipes. Here’s a guide.

Small =1egg white

Medium = 2 to 3 egg whites

Large = 4 or more egg whites.

Round piping tip[s]

I like the Ateco #802 round tip but you can use a larger one and/or a different brand like Wilton. The Wilton brand is found in crafts shops and discount stores so it’s more readily available. For the filling, you can create some ganache or buttercream swirls by using a large star tip for a fancier filling. Or you can use a plain round tip. If using a piping bag, you can choose not to use a tip, especially with heavier ganaches and/or jam fillings.

Silicone mat[s]
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The Silpat brand comes in a variety of sizes and even includes one with 20 circles already printed on it. Many bakers only use the Silpat brand but there are several others that you can find online and in crafts or cookware stores. I’ve used the Velesco brand with similar results. Cleanup is very easy – soap and water followed by a lemon or vinegar rinse.

Parchment paper has its advantages and disadvantages. It’s easy to find in most supermarkets and is reasonably priced. The problems I found are that it’s hard to stay on the baking sheet. Some bakers use magnets, others glue it down with a dab of macaron batter. Even if the shells are removed cleanly, the paper will probably be wrinkled so it won’t be reusable. Another advantage is the fact that it’s one less item to wash.

Flexible silicone spatula

The key word here is flexible so it’s easy to maneuver around the mixing bowl. When you get the right type of spatula, it will have the ability to scrape very easily. There are two reasons to choose silicone. 1. Flexibility and ease of use. 2. It won’t scratch your mixing bowl. It’s best to buy this in a store so you can test the grip and feel how comfortable it is in your hand. The handle will be made from silicone, plastic, wood or metal. I found a metal-handled silicone spatula at a discount store for less than $5 and it’s quite sturdy. I recommend having at least two spatulas, as there should be one for fillings. A sturdy plastic spatula is fine for fillings, especially buttercreams. Even though you might use your mixer for the macaronage, you’ll still need to scrape the sides and bottom of the bowl to make sure the wet and dry ingredients are

Mesh sieve [strainer] [6” or 8”].
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Stainless steel or glass mixing bowls


Copper bowl



Plastic mixing bowls


Stand or hand mixer
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Saucepan


Food processer [optional]


Balloon whisk


Measuring spoons/cups


Cooling rack/s


Oven thermometer


Candy thermometer [optional]


Digital scale
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      Digital scale that measures in grams and ounces. An oven thermometer is important for making sure the temperature is accurate. These two tools will help you achieve macaron baking success!
    
  


Covered storage containers/storage bags


Wax paper


Paper macaron template


Toothpicks
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