Macaroons
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CALORIES

©

READY IN SERVINGS

©

50 min. 113 kcal

DESSERT

Ingredients

4 large egg whites

300 g powdered sugar

20 servings food coloring red

140 g almond flour

0.5 mascarpone cheese

4 tbsp raspberry jam

Equipment

bowl
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baking sheet
oven

whisk

1000

palette knife

Directions

I:‘ Whisk the egg whites in a large, clean bowl until soft peaks form.
I:‘ Whisk in the icing sugar in 3 or 4 batches, whisking well between each addition.

I:‘ Add a couple of drops of colouring with the final addition of sugar. Keep whisking until the
mixture is light pink, with no streaks, and is thick and glossy, a bit like shaving foam.

I:‘ Using a large metal spoon, gently fold through the ground almonds. Cover 4 baking sheets
with baking parchment and dab a little of the mixture in the corners of each sheet to secure
paper. If you dont have enough baking sheets, make and cook half the quantity, then repeat.
Use 2 spoons or a piping bag fitted with a wide nozzle to make 40 circles, each about 5cm
wide. Leave to sit out for about 10 mins until a skin starts to form.

Heat oven to 180C/160C fan/gas
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Place the baking sheets in the oven, leaving the oven door slightly ajar to allow steam to
escape, then bake for 20-25 mins until just crisp, but not browned. Leave to cool.

I:‘ When ready to serve, gently ease off the paper with a palette knife. Carefully spread 1tsp
raspberry jam per biscuit over half of the biscuits and 1tsp mascarpone per biscuit over the
other halves, then gently sandwich together.

Nutrition Facts
I

PROTEIN 7.57% [ FAT 26.77% CARBS 65.66%

Properties
Glycemic Index:2.75, Glycemic Load:1.49, Inflammation Score:O, Nutrition Score:0.56260870364697%

Nutrients (% of daily need)

Calories: 112.56kcal (5.63%), Fat: 3.49g (5.37%), Saturated Fat: 0.25g (1.58%), Carbohydrates: 19.26g (6.42%), Net
Carbohydrates: 18.47g (6.72%), Sugar: 16.9g (18.78%), Cholesterol: 0.03mg (0.01%), Sodium: 12.55mg (0.55%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.22g (4.44%), Fiber: 0.79g (3.14%), Selenium: 1.49ug (2.13%),
Vitamin B2: 0.03mg (2.05%), Iron: 0.3mg (1.66%), Calcium: 16.15mg (1.61%)



