
DIRECTIONS
Before the class starts, I encourage you to weigh out the
ingredients individually and set aside. Not only will this allow for
everyone to keep up during the class, but it will also ensure
better results.

10. When sugar reaches 200°F, turn mixer on with egg

whites to medium-low speed. Let this mix as the sugar

increases in temperature.

1. Start by combining 200 grams almond flour and 220
grams confectioner's sugar in food processor. Pulse 6-7

times for 2-3 seconds each, scraping bowl as necessary

between mixes. This step allows for smoother shells. Transfer

to large bowl.

2. If skipping this step, simply sift almond flour and

confectioner's sugar into a large bowl. Discard any remaining

unsifted clumps. Replace this weight with additional

confectioner's sugar to keep same final weight.

3. Add 75 grams of the egg whites to the sifted almond

mixture.

4. Add food coloring.

5. Using spatula, mix very well until thick paste.

6. Add the remaining 85 grams of egg whites and 1/8th
teaspoon (if using) to a CLEAN, dry mixer bowl with whisk

attachment.

7. In a small saucepan, add the 225 grams granulated
sugar and 120 grams water. Stir well.

8. Prepare candy thermometer in sugar saucepan.

9. Over medium-high heat (~60-70%), bring sugar syrup to

200°F. Do not stir or disturb. You may brush sides of pan with

water if large amount of crystals start to form.

INGREDIENTS

200 g (1 ¾ C) almond flour, blanched, fine

220 g (1 ¾ C) confectioner's sugar

160 g (~ 1/2 cup or 5-6 eggs worth) egg whites, room

temperature

1/8 teaspoon cream of tartar (optional)

food coloring, gel or powder

120 g (1/2 cup) water

225 g (1 cup) sugar, granulated

Kitchen scale

Food processor (optional for smoother shells)

Candy thermometer

Mixer (stand mixer preferred, hand mixer can work) with

whisk attachment

Piping bags w ~1/2 in. tip

Oven thermometer

Sifter

Parchment paper or silicone baking mats (preferred)

Sheet pans for paper/mats

Piping template (attached - please print if you want to use)

Part A (Cookie Base)

Part B (Sugar Syrup)

~2 cups frosting or buttercream, to fill 

We will discuss options, but have this ready, as we will

focus on the shells in this class. Feel free to buy pre-made.

It works great!

Equipment

My recommended products can be found here.

http://southernfatty.com/mac-shop
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DIRECTIONS

Feel free to send me a message on social media or email phillip@southernfatty.com.

11.     Continue to heat sugar syrup until thermometer reads 248°F. Remove from heat immediately at this

temperature.

 

12.     CAREFULLY pour the sugar syrup into frothy egg whites at edge where whites meet the bowl. I will cover

more detail on this during the class to avoid clumps and other issues.

 

13.     Increase the mixer speed to medium-high (6 on KitchenAid Classic). Mix for 7-8 minutes until outter

bowl is room temperature to touch.

 

14.     Remove bowl from mixer and transfer about one third of the meringue to the previously mixed almond

flour batter.

 

15.     Mix until fully incorporated. Don't worry about mixing this step too much.

 

16.     Add remaining meringue.

 

17.     With a spatula, FOLD the meringue into the almond batter.

         This step is critical to obtaining perfect macarons. (We will focus on these details in the class.)
 

18.     When the appropriate consistency of batter is achieved, transfer the batter to large piping bag with

piping tip.

 

19.     Place parchment or silicone mat on baking sheet. I like to pipe several sheets (or all of the batter, even).

 

20.    Using piping template, pipe batter as instructed in class.

 

21.     Bang trays to remove excess air bubbles.

 

22.    Allow macarons to rest for 30 (or more if humid) minutes.

 

23.     Pre-heat oven with oven thermometer to 300°F (conventional).

 

24.     Bake one sheetof rested macarons at a time for 15 minutes.

 

25.     Remove and cool completely.

 

NOTES:
Macarons are best the next day.

I prefer to fill them, store in an airtight

container, chill in fridge overnight.

Remove to room temperature to enjoy.

 

Yes! You can freeze macarons. I prefer

to freeze the shells alone and assemble

with filling when ready to assemble and

use.

 

Please share your bakes!
Tag @southernfatty and #southernfatty
on social media.
 

Questions after class?

 Baker's Notes
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