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INTRODUCTION

MACARONS BECAME MY PASSION when I was working in a French patisserie in Sydney and my boss returned from a holiday in France with a 10-pack of Pierre Hermé macarons. They were unbelievable and unlike any I had tasted previously — soft and delicate with a smooth, crisp outer shell. What’s more, they really tasted like the flavours they were named after. I dedicated two years to finding the perfect macaron recipe, then many more years to experimenting with flavours and textures. 

This book features a selection of my favourite macarons, as well as some filling techniques that we have come up with at the Zumbo kitchen. I have included recipes for three different types of macaron shells: Italian, Swiss and French. The Italian meringue is the kind I use in my shops and is easiest to handle. The Swiss is a little more difficult and the original French meringue is the hardest to master. Try them all and see which you prefer. 

I have also included some recipes for using macarons in desserts so you can experiment with combinations, textures and flavours. 

The only limit is your imagination!
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Pancake & Maple Syrup
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MAKES 50

PANCAKE

30 g (1 oz) plain (all-purpose) flour

10 g (¼ oz) caster (superfine) sugar

0.25 g (1/50 oz) baking powder

38 g (11/3 oz) milk

1 x 60 g (2¼ oz) egg, separated, at room temperature 


PANCAKE MAPLE SYRUP GANACHE

100 g (3½ oz) maple syrup

1 pancake (see recipe above)

120 g (4¼ oz) thin (pouring/whipping) cream (35% fat)

Seeds scraped from ½ vanilla bean 

200 g (7 oz) white couverture chocolate, chopped or buttons


1 quantity macaron shells, coloured beige


To make the pancake, put the dry ingredients in a medium bowl. Lightly whisk the milk and egg yolk in a jug, then slowly whisk into the dry ingredients until well incorporated and smooth. Put the egg white in an electric mixer fitted with a whisk attachment and whisk until stiff peaks form. Gently fold the egg white into the pancake batter.

Lightly grease a small non-stick frying pan with butter or oil and heat over medium heat. Pour in the pancake batter and cook until bubbles begin to form on the surface, then turn and cook for a further 1–2 minutes. Transfer to a bowl.

To make the pancake maple syrup ganache, pour the maple syrup over the pancake and set aside for 1½ hours.

Put the cream and vanilla seeds in a saucepan over medium heat and bring to the boil. Put the chocolate in a bowl. Pour over the hot cream mixture and set aside for 2 minutes. Stir until smooth.

Blitz the pancake mixture with a stick mixer until smooth, then stir through the chocolate mixture. Allow the ganache to cool and become firm enough to pipe.

Fill a piping (icing) bag with a 7 mm (3/8 inch) plain nozzle with the ganache. Pipe the ganache on the flat side of half the macaron shells, then top with the remaining shells. Put the assembled macarons in the refrigerator for 24 hours to set, then bring to room temperature and serve or transfer to an airtight container.







Rice Pudding


[image: ] 


MAKES 50

RICE PUDDING

188 g (6¾ oz) thin (pouring/whipping) cream (35% fat)

188 g (6¾ oz) milk

75 g (2¾ oz) brown sugar

70 g (2½ oz) arborio or jasmine rice

50 g (1¾ oz) caster (superfine) sugar

6 g (1/5 oz) natural vanilla extract


GANACHE

58 g (2¼ oz) thin (pouring/whipping) cream (35% fat)

Small pinch of seeds scraped from a vanilla bean

Small pinch of ground cinnamon

95 g (3¼ oz) white couverture chocolate, chopped or buttons

30 g (1 oz) unsalted butter, chopped and softened


1 quantity macaron shells, sprinkled with ground cinnamon

To make the rice pudding, put all the ingredients in a saucepan over medium–low heat and cook until the rice is tender. Stir often to prevent the rice sticking on the base of the pan and add small amounts of additional milk if the mixture becomes too dry before the rice is cooked. Remove from the heat and allow to cool completely.

Meanwhile, to make the ganache, put the cream, vanilla seeds and cinnamon in a saucepan over medium heat and bring to the boil. Put the chocolate in a bowl. Pour over the hot cream and set aside for 2 minutes. Stir until smooth, then cool the mixture to 50°C (122°F).

When the chocolate mixture is at the right temperature, blitz in the butter with a stick mixer until smooth. Set the ganache aside to cool.

Put the ganache and rice pudding in a bowl and mix until combined. Fill a piping (icing) bag with a 12 mm (½ inch) plain nozzle with the rice pudding ganache. Pipe the ganache on the flat side of half the macaron shells, then top with the remaining shells. Put the assembled macarons in the refrigerator for 24 hours to set, then bring to room temperature and serve or transfer to an airtight container.
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MAKES 50

200 g (7 oz) lightly beaten egg

190 g (6¾ oz) caster (superfine) sugar

150 g (5½ oz) fresh passionfruit juice (see Note)

15 g (½ oz) fresh lemon juice

300 g (10½ oz) unsalted butter, chopped and softened


1 quantity macaron shells, coloured dark purple


Put the egg and sugar in a saucepan and stir well. Stir in the passionfruit and lemon juices. Heat over medium to low heat, stirring constantly, until the mixture reaches 85°C (185°F). Strain the curd into a bowl, then cool to 50°C (122°F). 

When the curd is at the right temperature, blitz in the butter with a stick mixer until smooth and shiny. Allow the curd to cool and become firm enough to pipe.

Fill a piping (icing) bag with a 7 mm (3/8 inch) plain nozzle with the curd. Pipe the curd on the flat side of half the macaron shells, then top with the remaining shells. Put the assembled macarons in the refrigerator for 24 hours to set, then bring to room temperature and serve or transfer to an airtight container.


NOTE: To make fresh passionfruit juice, scoop out the pulp into a sieve set over a bowl. Press down on the pulp with a spoon to extract all the juice. You will need about 7 passionfruit to produce the required amount.

The curd must be stirred constantly as it cooks to avoid ending up with scrambled eggs.

To make passionfruit & basil macarons, infuse the passionfruit juice with 20 g (¾ oz) shredded basil leaves for 30 minutes. Strain the juice to remove the basil before making the curd.

To make passionfruit & tonka bean macarons, stir a finely grated tonka bean (see Glossary) through the curd after blitzing in the butter. 







VEGEMITE
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MAKES 50

188 g (6¾ oz) thin (pouring/whipping) cream (35% fat)

225 g (8 oz) white couverture chocolate, chopped or buttons

40 g (1½ oz) Vegemite™

50 g (1¾ oz) fresh breadcrumbs, toasted

125 g (4½ oz) unsalted butter, chopped and softened

1 quantity macaron shells, coloured light brown


Put the cream in a saucepan over medium heat and bring to the boil. Put the chocolate and Vegemite in a bowl. Pour over the hot cream and set aside for 2 minutes. Stir until the mixture is smooth. Stir in the breadcrumbs, then cool the mixture to 50°C (122°F).

When the chocolate mixture is at the right temperature, blitz in the butter with a stick mixer until smooth. Allow the ganache to cool and become firm enough to pipe. 

Fill a piping (icing) bag with a 9 mm (1/3 inch) plain nozzle with the ganache. Pipe the ganache on the flat side of half the macaron shells, then top with the remaining shells. Put the assembled macarons in the refrigerator for 24 hours to set, then bring to room temperature and serve or transfer to an airtight container.









HOT X BUNS
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MAKES 50

¼ hot cross bun

½ hot cross bun, soaked in lukewarm water for  3 minutes, then drained

120 g (4¼ oz) thin (pouring/whipping) cream (35% fat)

0.5 g (1/50 oz) ground cloves

0.25 g (1/50 oz) ground allspice

0.15 g (1/50 oz) ground cardamom

160 g (5½ oz) white couverture chocolate, chopped or buttons

40 g (1½ oz) unsalted butter, chopped and softened

20 g (¾ oz) candied orange peel, finely chopped

20 g (¾ oz) raisins, soaked in hot water for 30 minutes, then drained and roughly chopped


1 quantity macaron shells, coloured light brown (see Note)


Cut the hot cross bun quarter into 3 slices. Leave on a tray, covered with a cloth, to dry out overnight. 

Process the dried hot cross bun to coarse breadcrumbs and transfer to a small bowl. Drain the water from the other hot cross bun, then process to a purée.

Put the cream and spices in a saucepan over medium heat and bring to the boil. Put the chocolate in a bowl. Pour over the hot cream mixture and set aside for 2 minutes. Stir until smooth, then cool the mixture to 50°C (122°F).

When the chocolate mixture is at the right temperature, blitz in the butter with a stick mixer until smooth. Fold through the orange peel, hot cross bun purée and crumbs, and chopped raisins. Allow the ganache to cool and become firm enough to pipe.

Fill a piping (icing) bag with a 7 mm (3/8 inch) plain nozzle with the ganache. Pipe the ganache on the flat side of half the macaron shells, then top with the remaining shells. Put the assembled macarons in the refrigerator for 24 hours to set, then bring to room temperature and serve or transfer to an airtight container.


NOTE: To make the crosses on the shells, you will need some uncoloured macaron mixture. As soon as you pipe each macaron onto the tray, pipe a cross on top using the uncoloured mixture. Don’t pipe all the way to the edge — when you tap the tray the lines will extend. 







MANDARIN
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MAKES 50

100 g (3½ oz) thin (pouring/whipping) cream (35% fat)

540 g (1 lb 3 oz) white couverture chocolate, chopped or buttons

440 g (15½ oz) mandarin purée


1 quantity macaron shells, coloured orange


Put the cream in a saucepan over medium heat and bring to the boil. Put the chocolate in a bowl. Pour over the hot cream and set aside for 2 minutes. Stir until smooth, then cool to 50°C (122°F).

Meanwhile, heat the mandarin purée in a small saucepan over medium heat until it reaches 60°C (140°F). When the chocolate mixture is at the right temperature, stir in the 60°C purée until combined. Allow the ganache to cool and become firm enough to pipe.

Fill a piping (icing) bag with a 7 mm (3/8 inch) plain nozzle with the ganache. Pipe the ganache on the flat side of half the macaron shells, then top with the remaining shells. Put the assembled macarons in the refrigerator for 24 hours to set, then bring to room temperature and serve or transfer to an airtight container.

NOTE: To make mandarin & tonka bean macarons, add a finely grated tonka bean (see Glossary) to the chocolate mixture when adding the mandarin purée. 

To make mandarin & saffron macarons, add 0.5 g (1/50 oz) saffron threads to the cream before bringing it to the boil.
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CHOCOLATE PEANUT BUTTER &JELLY
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MAKES 50

JELLY

125 g (4½ oz) redcurrant purée

125 g (4½ oz) raspberry purée

62 g (2¼ oz) caster (superfine) sugar

1.5 g (1/20 oz) gellan (see Glossary)

1 g (1/25 oz) iota (see Glossary)

CHOCOLATE & PEANUT BUTTER GANACHE

100 g (3½ oz) thin (pouring/whipping) cream (35% fat)

240 g (8½ oz) milk couverture chocolate, chopped or buttons

215 g (7½ oz) crunchy peanut butter

50 g (1¾ oz) unsalted butter, chopped and softened

1 g (1/25 oz) sea salt flakes


½ quantity chocolate macaron shells

½ quantity macaron shells, coloured red


To make the jelly, put the redcurrant and raspberry purées, sugar, gellan and iota in a saucepan and blitz with a stick mixer until smooth and thickened slightly. Bring the mixture to the boil over medium heat, then pour into a square 12 cm (4½ inch) container. Refrigerate until set, then cut into 1.5 cm (5/8 inch) squares. 

To make the chocolate & peanut butter ganache, put the cream in a saucepan over medium heat and bring to the boil. Put the chocolate in a bowl. Pour over the hot cream and set aside for 2 minutes. Add the peanut butter and stir until smooth, then bring the mixture to 50°C (122°F).

When the chocolate mixture is at the right temperature, blitz in the butter with a stick mixer until smooth.
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