
Source: Adapted from Pierre Herme

French Macarons (Italian Meringue Method) 
with Four Filling Flavours
Makes 20 macaroons (40 biscuits – 2 per macaroon)

Cook : Fukiko Mann, Dessert

Ingredients (Italian Meringue)
• 40 g (scant 1½ oz) egg white (left in a 

fridge for 2-3 days)
• 100 g (½ cup) sugar
• 25 ml (scant 2 Tbsp) water
• 40 g (scant 1½ oz) egg white
• 100 g (1 cup) extra fine almond flour
• 100 g (heaped ¾ cup) icing sugar

Ingredients (Optional Flavours / Colours)
• A few drops of food colouring 
• 3-4 g (2 tsp) matcha green tea powder 
• 5 g (1 heaped tsp) cocoa powder
• 1 g (large pinch) freeze dry fruits

Instructions
• Roast icing sugar and almond flour for 5-10 mins at 120 C (250 F) in the oven to dry them. (For a 

smooth finish, grind them further in a food processor.) Then sieve them into a large bowl. For 
cocoa, matcha and other flavouring powders, sieve them together. Leave it in a fridge for keep 
them dry.

• Start whisking 40 g of egg white in a small bowl until half whipped.
• Add sugar to the water in a small saucepan. Boil until it reaches 118 C (245 F). Then start adding 

the syrup to half whipped egg white very slowly while whisking it further, until the egg white is very 
firm. Italian Meringue is made.

• Add 40 g of egg white (if using food colouring, mix food colouring into this egg) into almond and 
icing sugar mix.

• Add half of Italian Meringue into the above almond flour mix. Mix them very well gently, then add 
another half of meringue. After they are well incorporated, start macaronage. Try scraping the side 
of the bowl with a spatula and gently bring it into the centre, until the dough start flowing down 
like magmas or a soft cake dough. 

• Pipe them with a 8 mm round tip onto a baking sheet on a oven tray. 3 cm circle and 2 cm apart 
from each other, as it will spread out to 3.5-4cm. Lightly tap the oven tray to remove air bubbles.

• Leave them to dry until you can touch and feel the surface firm and not sticking to your finger. In 
Singapore, in the air conditioned room for about 1 hour.

• Preheat the oven at 170 C (340 F) and bake for 3-4 mins, then open the oven to let out the 
humidity and cool the oven temperature a little, then close the door and cook further 10-15 mins 
at 120 C (250 F) . When the shell is firm and does not move when touched, they are baked. 

• Once cooled down, remove from the sheet and store in the airtight container.



Macaron Fillings – see also next page
Each flavour to fill 40 macarons

Ingredients (Lemon)
• 112 g (4 oz) egg

• 120 g (heaped ½ cup sugar

• 4 g (2 tsp) grated lemon zest

• 80 g (5 Tbsp) lemon juice

• 175 g (heaped 12 Tbsp) butter

• 50 g almond powder

Instructions
• Mix Lemon juice, skin, sugar 

and eggs. Put them in a 

double boiler, or in a bowl 

over hot water. Keep 

whisking until it reaches 83-

84 C. Cool it down to 60c, 

then add cubed butter. Mix 

with the blender for 10 

mins.

Ingredients (Ispahan)
Ganache

• 170 g (6 oz) Varohna Ivoire 

or white chocolate

• 130 g (4 ½ oz) canned 

lychee

• 20 g (1 heaped Tbsp) fresh 

cream

• 1 g (drop) rose extract

Raspberry Jam:

• 50% raspberry & 50% sugar

• Lemon pips & little lemon 

juice Or pectin powder

Instructions
• Cook Raspberry, sugar and 

lemon pips (or Pectin 

powder) until thicker 

consistency.

• Liquidize lychee and strain 

for smooth texture. Mix 

lychee puree into fresh 

cream and warm up, then 

mix in the warmed white 

chocolate. Then add rose 

extract.



Ingredients (Chocolate)
Ganache:

• 130 g (4½ oz) fresh cream

• 130 g (4½ oz) Varohna 

Guanaja or dark 

couverture

• 50 g (3 Tbsp) unsalted 

butter

Instructions
• Warm up fresh cream, 

then add chocolate and 

mix with the whisk. When 

well combined, add cubed 

butter until butter is well 

combined. Keep in the 

fridge.  

Ingredients (Vanilla-Fraise) 
Ganache:

• 100 g (3½ oz) fresh cream

• 2 vanilla beans, scraped

• 140 g (5 oz) Varohna 

Ivoire

Strawberry compote:

• 100 g (3½ oz) strawberry

• 6 g (1 tsp) lemon juice

• 10 g (1 Tbsp) sugar

• 2 g (scant 1 tsp) gelatin

Instructions
• Mix sugar, lemon juice into 

strawberries then 

liquidize. Take out small 

portion of this and warm it 

up so that Gelatin (pre-

soaked in water) get well 

mixed. Mix this back to the 

strawberries, then leave in 

the fridge.

• Warm up fresh cream until 

almost boiled. Then add 

vanilla beans and leave to 

soak for 30 mins. Then 

warm up white chocolate 

and mix it into cream. 

Keep in the fridge.


