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BONUS 

                                       Preparation of the almonds homemade flour: 
 

First, the almonds need to be peeled. The easiest way to do this is to insert them briefly in boiling water for about a minute, dry them with 
a paper towel, squeeze them and peel them. After that, 

you need to dry them again in the oven. The drying time depends on the quality of the almonds. It is only important that they dry well. 
Put them in the grinding machine that you have (blender or multipurpose) along with powdered sugar. 

From 200 grams of almonds you get about 130 grams of flour. 
Add the powdered sugar to the flour, and sift at least two more times. Let this mixture weigh at least 330 grams. 

 
PREPARATION: 

 
(for 40 individual or 20 whole biscuits when they are combined with cream) 

 

1. Heat the sweet sour (mascarpone) cream and add pieces of chocolate to it. Mix well. 

Add color, cocoa, or some extracts, the cream should be warm. For a better taste add lemon juice and grated lemon and 

orange peel. Leave the mix to cool. 

2. Slowly start stirring the egg whites on medium speed. Add salt. Add the crystal sugar on two occasions, once in the 

middle of the stirring, and the second time towards the end. 

Check the firmness of the egg white snow. (see the detailed description on the blog) 

3. Add a half of the almond flour and smooth it evenly and lightly, rolling it into a circle, and stirring until the mixture is 

firm. Add the rest of the flour and repeat the whole procedure. 

Macaronization (see the blog) is done until uniform mixture is obtained. 

The right density is achieved when the spatula is lifted, and the mixture drops like lava. 

4. You can add nutritional color or extracts to the macarons, or if you want more colors, divide them into different bowls 

and use the desired colors. 

5. Put the baking paper into the pan. 

Pour the mixture into a bag with a plain, round top to decorate the cake and make circles of the same size (about 3 cm in 

diameter). Leave a minimum of 2 cm space between the macarons. 

6. The most important thing is that the macarons dry completely to form a membrane on their surface. This is important 

in order to get the right shape and a specific ring at the bottom of the macaroni during baking. If they do not stick to 

your finger when you touch them, they're ready for baking. 

7. Heat the oven to 150C, bake the macarons about 13 - 15 minutes, and check 2-3 times. After two minutes, open the 

oven for 2-3 seconds so that the moisture can come out and then close the oven again. 

8. When they are done, remove them and slip them off the hot plate, in order to stop further baking and wait for them to 

cool completely. 

9. When they are cold fill them with the cream you have prepared and combine two of them to get one cookie. 

10. Leave them in the refrigerator, in a hermetically sealed container 24-48 hours before serving. 

 

ENJOY! 

MACARONS: 
3 egg whites (exactly 115 grams) 

100 g of almond flour (or very finely minced 
almonds) 

200 g of powdersugar 
50 g of fine crystal sugar 

pinch of salt 
nutritional color or a bit of cocoa  

CREME: 
100 grams of milk chocolate (white or black) 

30 ml of sweet cream – mascarpone 
1 teaspoon of lemon juice 

1 teaspoon of finely grated lemon and orange 
peel 

CREME: 
100 grams of milk chocolate (white or black) 

30 ml of sweet cream – mascarpone 
1 teaspoon of lemon juice 

1 teaspoon of finely grated lemon and orange 
peel 


