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LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 pound blanched almonds and  coarsely chopped 

3 cups confectioners' sugar

3 large egg whites  room temperature 

3 servings food coloring  for decorating 

1 pound marzipan paste  at room temperature 

0.3 teaspoon salt

4 teaspoons vanilla

Equipment

READY IN
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15 min.

SERVINGS
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3

CALORIES
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2113 kcal
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whisk

sieve

aluminum foil

sifter

grater

Directions
In an electric coffee grinder, grind the blanched almonds in small batches into a fine powder.

Sift the powder through a fine sieve into a large bowl. Regrind any almond particles remaining

in the sifter. In a bowl whisk the egg whites with the salt until they are frothy, whisk the vanilla,

and stir the mixture into the almond powder. Sift in 3 cups of confectioners' sugar, 1 cup at a

time, kneading the mixture together in the bowl, and sift enough of the remaining 1 cup sugar

to form a smooth, pliable dough (add more sugar if the dough is too sticky). Quarter the

dough and wrap each piece tightly in foil. The marzipan paste keeps, chilled, in an airtight

container for up to 8 weeks.;

Work with 1 piece of marzipan at a time, keeping the remaining marzipan covered tightly. Pull

off a piece of marzipan paste, form it into a smooth ball by rolling it between the palms, and

shape it gently into the desired shape. (Wipe hands occasionally with a damp cloth.)

To achieve the texture of citrus fruit roll the marzipan shape over a fine grater or sieve. A

small wire loop may be pressed into the back of the thickest part of the marzipan if the

marzipan is for hanging.

Let the marzipan dry on sheets of foil overnight and with a large soft watercolor brush dipped

in the food coloring, tint it as desired. If a shading effect is desired add the second coat of

coloring before the first coat dries.

Let the marzipan dry on foil for 2 days and with a fine soft water color brush dipped in the

food coloring add any fine details desired. Wooden picks, broken into small pieces and

colored with food coloring, may be used to form the stems of fruits. Cloves may be used to

form the blossom end of fruits such as apples and pears. White paper may be cut and

colored with food coloring to form the leaves for fruits, or any small leaves may be used.

After the marzipan has had its final coat of food coloring let it dry on sheets of foil for1 day.

The marzipan keeps, chilled, in an airtight container for up to 8 weeks.

Nutrition Facts



 PROTEIN 9.62%
  FAT 49.2%

  CARBS 41.18%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-10, Nutrition Score:44.410869300365%

Nutrients (% of daily need)
Calories: 2112.6kcal (105.63%), Fat: 119.54g (183.9%), Saturated Fat: 9.15g (57.2%), Carbohydrates: 225.11g (75.04%),

Net Carbohydrates: 205.6g (74.76%), Sugar: 185.75g (206.39%), Cholesterol: 0mg (0%), Sodium: 330.07mg

(14.35%), Alcohol: 1.83g (100%), Alcohol %: 0.5% (100%), Protein: 52.59g (105.18%), Vitamin E: 54.05mg (360.35%),

Manganese: 5.06mg (253.18%), Magnesium: 621.16mg (155.29%), Copper: 2.25mg (112.66%), Phosphorus: 1095.4mg

(109.54%), Vitamin B2: 1.78mg (104.53%), Fiber: 19.5g (78.02%), Vitamin B3: 10.54mg (52.68%), Zinc: 6.79mg

(45.25%), Calcium: 450.25mg (45.02%), Iron: 7.94mg (44.1%), Potassium: 1468.75mg (41.96%), Folate: 166.13µg

(41.53%), Vitamin B1: 0.46mg (30.47%), Selenium: 13.67µg (19.53%), Vitamin B6: 0.24mg (11.87%), Vitamin B5:

0.99mg (9.93%)


