HAVING SWAPPED OUT SOME OF THE ALMOND MEAL FOR GROUND CASHEWS, THIS MACARON
RECIPE IS MORE ECONOMICAL, BUT DELICIOUS ALL THE SAME. EXPERIMENT WITH DIFFERENT
COLORS AND BUTTERCREAM FLAVORS TO COME UP WITH EXCITING COMBINATIONS.

Makes about 24 pieces Prep Time 2 hours Baking Time 15 minutes

v 75 grams raw, unsalted
cashews

v 50 grams almond meal

v 150 grams confectioners’
sugar

v 100 grams egg whites
(from around 3 to 4 eggs)

v 100 grams caster sugar

v food coloring of your choice

FOR THE VANILLA BUTTERCREAM

v/ 150 grams caster sugar

v, 65 ml water

v 2 large egg yolks

¢ 125 grams butter, cubed
and softened at room
temperature

v 2 tablespoons ground
cashews

v seeds from 1 vanilla bean

1 Preheat oven to 120°F. Line a
baking sheet with parchment
paper and set aside.

2 On another baking sheet,
spread cashews in an even layer.
Roast in the preheated oven for
30 minutes. Allow to cool.

3 In a food processor, combine
almond meal, cashews, and
confectioners’ sugat. Process
for 1 minute until very finely
ground, stopping every 15
seconds to scrape down the
mixture with a spatula to ensure
that the mixture does not
clump up.

4 Place egg whites in the bowl
of an electric mixer and whip
until soft peaks form. Start
slowly and then build up speed.
5 While egg whites are being
beaten, add caster sugar 50
grams at a time.

6 Beat eﬁgg.whites until stiff
peaks form. Add a few drops
food coloring. (Refrain from
adding food coloring until after

you’'ve whipped the egg whites
to the stiff peaks stage—any
earlier and the stiff peaks might
not form.)

7 Fold the ground almond and
cashew mixture into the egg
white mixture in three additions
until fully combined.

8 Preheat oven to 300°F

9 Pipe mixture onto pr‘eparied
baking tray. Set tray aside for
around 30 minutes to let the
shells dry. Bake for 13 to 15
minutes.

10 Prepare the buttercream:
Place sugar in a saucepan, add
water and make sure that sugar
is dampened. Set over me‘dix}m
heat and bring to a boil; do not
stir. Place a candy thermometer
in the boiling syrup. Bring
temperature to 240°F (firm ball

speed then increase to high until
yolks are pale and foamy.

12 Once syrup reaches 240°F,
turn off heat. Let the bubbling
subside for 30 seconds and
pour syrup in a thin and 'Siteady
stream over egg yolks while the
mixer is running at high speed.
When all the syrup has been
absorbed, continue to beat

until the mixture cools to room
temperature.
13 On medium-low speed, add
softened butter a few cubes at
a time, waiting for each addition
to be incorporated before
adding the next. After all the
butter has been added, |
speed to medium,

whipping until mixture is thick
and smooth, about 5 n

until fully incorporated.
15 Allow to cool slig
piping onto ma




