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Welcome to 

“You Love To Cook. We Love To Make Cooking Simple” 
 

That’s why we are so pleased you have chosen your Kitzini product, and delighted to 

have you with us.  

 

At Kitzini you can buy some fantastic Macaron mats which, with these lovely recipes 

will make making Macarons simple, easy and enjoyably delicious. 

We believe every cook, in every kitchen deserves stylish, intelligent, innovative 

products. That’s why we search the globe for the best Kit for your Kitchen – to help you 

create fantastic food. 

 

We hope you love the quality of our products. We are constantly developing & 

improving our products so we would love a couple of minutes of your precious time to 

leave us a review so we can learn from your experience, you can do that here.  

 

We would love you to keep in touch so join us for more recipes and ideas from The 

Kitzini Kitchen on our website www.kitzini.com or facebook. 

   

Happy baking, Kitzini. 
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Bring your tea-time alive with these beautiful and delicious recipes! 

  

We've gathered some lovely macron recipes from the top Home Cooking 

Sites to make your sweet tooth satisfied.  And they really do taste as good 

as they look.  

 

We hope you’ll have a wonderful time creating these delicious dishes with 

the help of your Kitzini. 
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Vanilla Macarons 

 

Ingredients: 

 

1 ¾ cups powdered sugar 

1 cup almond flour, finely 

ground 

1 teaspoon salt, divided 

3 egg whites, at room 

temperature 

¼ cup granulated sugar 

½ teaspoon vanilla extract 

2 drops pink gel food 

colouring 

Preparation: 

Photo credit: https://www.123rf.com 
Recipe credit: https://tasty.co/recipe/macarons 

Make the macarons: In the bowl of a food processor, combine the powdered sugar, 

almond flour, and ½ teaspoon of salt, and process on low speed, until extra fine. Sift the 

almond flour mixture through a fine-mesh sieve into a large bowl. 

In a separate large bowl, beat the egg whites and the remaining ½ teaspoon of salt with 

an electric hand mixer until soft peaks form. Gradually add the granulated sugar until 

fully incorporated. Continue to beat until stiff peaks form (you should be able to turn the 

bowl upside down without anything falling out). 

Add the vanilla and beat until incorporated. Add the food colouring and beat until just 

combined. 

Add about ⅓ of the sifted almond flour mixture at a time to the beaten egg whites and 

use a spatula to gently fold until combined. After the last addition of almond flour, 

continue to fold slowly until the batter falls into ribbons and you can make a figure 8 while 

holding the spatula up. 
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Transfer the macaron batter into a piping bag fitted with a round tip. 

Place 4 dots of the batter in each corner of a rimmed baking sheet, and place a piece of 

parchment paper over it, using the batter to help adhere the parchment to the baking 

sheet. 

Pipe the macarons onto the parchment paper in 1½-inch (3-cm) circles, spacing at least 

1-inch (2-cm) apart. 

Tap the baking sheet on a flat surface 5 times to release any air bubbles. 

Let the macarons sit at room temperature for 30 minutes to 1 hour, until dry to the 

touch. 

Preheat the oven to 300˚F (150˚C). 

Bake the macarons for 17 minutes, until the feet are well-risen and the macarons don’t 

stick to the parchment paper. 

Transfer the macarons to a wire rack to cool completely before filling. 

Photo credit: https://www.123rf.com 
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Vanilla 

Buttercream 

 

Ingredients: 

 

1 cup unsalted butter,  

2 sticks, at room 

temperature 

3 cups powdered sugar 

1 teaspoon vanilla extract 

3 tablespoons heavy cream 

Preparation: 

Make the buttercream: In a large bowl, add the butter and beat with a mixer for 1 minute 

until light and fluffy. Sift in the powdered sugar and beat until fully incorporated. Add the 

vanilla and beat to combine. Add the cream, 1 tablespoon at a time, and beat to combine, 

until desired consistency is reached. 

Transfer the buttercream to a piping bag fitted with a round tip. 

Add a dollop of buttercream to one macaron shell. Top it with another macaron shell to 

create a sandwich. Repeat with remaining macaron shells and buttercream. 

Place in an airtight container for 24 hours to “bloom”. 

Photo credit: https://www.123rf.com 
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Gluten-Free French 

Macarons 

Ingredients: 

71 grams almond flour (I 

used Honeyville blanched 

almond flour) 

117 grams powdered sugar 

(also known as 

confectioner's sugar) 

2 large egg whites at room 

temperature 

53 grams sugar 

8-10 drops natural food 

colouring 

 

Chocolate 

Ganache Filling: 
4 oz. bittersweet chocolate 

chips 

1/2 cup heavy cream 

2 Tbsp. butter, cut into 

small cubes 

Preparation: 
Preheat oven to 315 degrees F. 

Cover a large baking sheet with a silicone mat (parchment  

paper is okay too - but a silicone mat is preferable). Set  

aside. 

Add almond flour and powdered sugar to a food processor  

and process for 30 seconds. Sift mixture through a strainer  

(discard any bits too large to pass through strainer, or  

reprocess mixture and sift again). Set aside. 

Using a standing mixer, add egg whites and sugar to the mixing bowl and mix on 

medium for 2 minutes. After 2 minutes, increase mixer to medium-high speed for 

another 2 minutes, and then switch the mixer to high for another 2 minutes (always set 

your timer). After mixing you should have a beautiful white mixture with stiff peaks. 

Add food colouring and mix on low until desired colour. 

Add the almond flour mixture to the egg white mixture and gently fold until well 

combined. It will take you about a minute to fold everything together. You'll know the 

mixture is good when you can hold up the spatula and the mixture ribbons off it 

smoothly. It will take about 60-70 folds. 

Photo and recipe credit: https://www.goodforyouglutenfree.com/gluten-free-macaron-recipe-how-to-
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Add mixture to a piping bag with a 1" round tip. 

Holding the piping bag upright, pipe the mixture to form small round circles. I usually 

count to 3 (1-2-3) as I pipe. The cookies are meant to be small (about 1-2" wide). 

Once mixture is piped into small circles, gently bang the cookie sheet against the 

counter 3-4 times to remove any air bubbles. 

Allow macarons to sit, untouched, for 20-25 minutes. The macarons will form a 

protective skin over them. You can gently touch the macarons after 20-25 minutes 

and if the macaron is not wet to the touch, you can bake them. 

Bake for about 11 minutes, rotating the cookie sheet halfway through. Do NOT over 

bake. 

Allow cookies to cool for 15 minutes before handling. Use a flat spatula to gently 

loosen any stuck cookies. 

Allow cookies to fully cool before filling. 

To prepare the chocolate ganache, heat heavy cream in a small saucepan over 

medium-high heat. Once cream begins to bubble, lower heat to medium and add 

chocolate. Stir constantly. Once chocolate is melted, add butter and continue to stir 

until well combined. Remove from heat. 

Allow mixture to cool in the fridge for 30+ minutes before piping. The mixture will 

harden over time and once it looks and spreads like frosting, it's ready. 

 

Add ganache to a piping bag  

with a 1" tip and pipe ganache  

into the centre of the bottom of  

one macaron, than place a  

second macaron on top of the  

ganache to form a sandwich. 

Place macarons in the fridge  

for 1-2 hours before eating  

(this allows the ganache time  

to firm up). The macarons  

taste best after refrigeration  

overnight, so plan ahead. 
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Preparation: 
Begin by adding your almond meal and powdered sugar to a 

food processor. Pulse for 10 to 15 seconds, until the two are 

combined well. Pour the mixture through a flour sifter to break 

up any clumps and catch any unwanted scraps from the 

almond meal; set aside. 

In a large stainless steel bowl, or the bowl of a stand mixer, 

whisk your egg whites on high speed until they lose their 

yellow tint and become extremely frothy. 

Gradually add the white sugar in and continue mixing on high 

speed. Continue whisking until the egg whites have obtained 

stiff peaks. Keep checking egg whites during process to avoid 

overmixing them. The egg whites should still have a slightly 

glossy appearance but remain stiff when bowl is held at slight 

angle. 

Add the dry ingredients into the egg whites little by little. Use a 

rubber spatula to gently fold the dry ingredients into the egg 

whites. This will help loosen up the batter. The batter is ready 

when it falls off the spatula slowly and evenly, dropping into 

the bowl in a ribbon-like manner. 

Gingerbread 

Macaron with 

Caramel 

Mascarpone 

Filling 

 

Ingredients: 

 

3 egg whites, room 

temperature 

pinch of salt 

1/4 cup white sugar 

2 cups powdered sugar 

1 cup almond flour 

1 tsp dried ground ginger 

1 tsp dried ground 

cinnamon 

1/4 tsp dried ground 

cloves 

1/4 tsp dried ground 

nutmeg 

cinnamon for decor 

(optional) 

1/2 c unsalted butter, 

softened 

4 oz. mascarpone  

cheese 

1/3 c powdered sugar 

3 tbsp. of caramel  

sauce 

 

Photo and recipe credit: https://www.lunavineyards.com/decanted/gingerbread-macaron-with-caramel-
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Line a baking sheet with a macaron-stenciled silicone mat, or a piece of parchment 

paper. Fill a pastry bag fitted with a plain tip with your macaron batter. Pipe 1 inch wide 

blots of batter; after 15 seconds, the batter should smooth out and become closer to 1 

½ - inch wide rounds. Space the macarons about 3/4” apart. If you’re using a macaron-

specific mat, then simply fill in the stenciled circles just until you’ve almost filled the 

entire circle, leaving room for them to even out. 

Give the baking mat a gentle tap or two to pop any air bubbles. Preheat the oven to 

325°F. Then, let the macarons rest on the mat for about 15 minutes or so, until they’ve 

slightly dried in appearance. Then, very gently drop a tiny pinch of cinnamon in the 

centre of half of the macaron shells. Let the macarons rest for another 5 minutes, then 

place in the oven to bake at 325°F for 10 minutes. Reduce the oven to 285°F and 

continue baking for another 7 minutes. 

Let the macarons cool on the sheet. While the macarons cool, create your filling. Beat 

the butter and mascarpone on medium speed until they’re combined and creamy. Add 

in the powdered sugar and caramel sauce and mix until combined. 

Once the macarons are cool, fill a pastry bag with the filling. Pipe the filling onto the 

bottoms of the macaron shells. Take a macaron shell that matches in size and gently 

press down onto the filling to create a sandwich. Place in airtight container and 

refrigerate overnight for best results. 
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Preparation: 

To begin, make the macaron shells. Line 2 baking trays with 

baking paper and have ready 2 piping bags fitted with a 

plain round tip 

Sift together the ground almonds and icing sugar to remove 

any large chunks or lumps. Using a free-standing mixer with 

whisk attachment or a hand mixer, whisk the egg whites 

until frothy 

Mango and cardamom filled 

macarons 

 

Macaron Shells 
60g of ground almonds,  

sifted 

100g of icing sugar 

60g of egg white 

40g of caster sugar 

2 drops of orange food  

Colouring 

 

Mango and  

Cardamom  

Cream Cheese Filling 
60g of cream cheese 

3 tbsp. of icing sugar 

3 tbsp. of mango purée 

1/2 tsp cardamom seeds,  

(ground to a powder) 

120ml of double cream 

 
Add the caster sugar bit-by-bit, while continuously beating, until soft peaks form (it should 

hold its peak shape when you lift the whisk up). What I've learnt is, it’s better to over-beat 

the egg white than under-beat it, so if you're in doubt, just keep beating until it’s really 

stiff. If using a free-standing mixer, this job is done in a matter of 5 minutes. A hand mixer 

might take longer 

Add the meringue into the almond and sugar mix and fold it in using a spatula, starting 

from the bottom and continuing to the top until you get a smooth, even mixture. Go easy 

on the folding - it’s better to be under-folded than the other way round because you can 

fix the under-folding, whereas if the batter becomes too loose then your macarons will 

end up distorted 
Before you mix the batter completely, separate it into 2 batches. In one batch, add the orange 
food colour and to the other either add white colour or keep as it is. Of course, you can add 
whichever colour you prefer 
 

Photo and recipe credit: https://www.greatbritishchefs.com/recipes/mango-
cardamom-macaron-recipe/ 
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Continue to fold until the colour is evenly spread. It’s better to use gel colour than liquid, 

because the liquid ones can alter the consistency of the batter 

When the batter falls back in ribbons when you lift the spatula, and after about a minute or 

so if the ribbon shape has disappeared, then you are good to go. If it doesn't, then give a 

couple more folds and do the test again 

Pour the 2 coloured batters into each of the prepared piping bags and pipe away, leaving 

about 2 inches gap between the shells 

Set aside to dry for 20-30 minutes. Again, this completely varies. I've found that if the batter 

is towards the looser side, then it takes longer to dry and if it’s thicker, it will dry in about 15 

minutes. Humidity also slows the process of drying. To test, lightly touch the piped batter 

with your little finger and if it sticks, that means you need to leave it longer. If it’s slightly 

hard and dry, then you are good to go. If you don't let it dry enough, your macarons won’t 

come out with good ‘feet’ 

Towards the last 10 minutes, preheat the oven to 140°C/gas mark 1 

Once the time is up, place the tray in the middle rack and bake for 12-15 minutes, until 

crisp. If your macarons are undercooked, they become crinkled and hollow on top and will 

be too delicate to handle. So if you are a first timer, over-baking it a bit to be on the safer 

side is acceptable, but take care not to burn them 

Once done, cool on a rack completely before doing the filling 

Photo and recipe credit: https://www.greatbritishchefs.com/recipes/mango-cardamom-macaron-recipe/ 

To make the filling, gently fold together the cream cheese, sugar, mango pulp and 

cardamom powder in a mixing bowl. Make sure the mixture doesn't become too loose 

Add more cream if your desired consistency is not reached and whisk again. Transfer the 

mix to a piping bag 

To finish the macarons, pair up the shells into matching sizes. Pipe the filling onto half of 

the shells and sandwich them together 

Store in an airtight container in the refrigerator until ready to serve. They taste much much 

better once they have moistened in the fridge for a day 
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Pistachio macarons (Italian meringue) with  

buttercream filling 

 

Ingredients: 

 Macaron batter 
200g Powdered sugar 
135g Almond flour 
65g Pistachios (or 65g of almond flour) 
75g Egg whites (for the dry ingredients) 
75g Egg whites (for the Italian meringue) 
200g Granulated sugar 
75g Water Powdered green colouring  
(just the tip of a knife) 
 

Pistachio buttercream filling 
200g Unsalted butter (softened) 

130g Powdered sugar 

80g Almond flour 

60g Pistachios (finely chopped) 

80g Pistachio paste 
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Directions: 
 

Put the almond flour, powdered sugar and pistachios (if any) in a food processor 

and mix 2-3 times for about 10 seconds each, with at least 10 seconds of pause 

every time (or just sift everything well at least three times) 

Put the dry mixture in a bowl with the first half of the egg whites and stir until you 

obtain a thick paste 

In the meantime, put the granulated sugar and water in a saucepan on medium 

heat 

When the sugar syrup reaches 108°C, start whipping the egg whites with the 

food colouring at high speed. Slow the mixer down in case soft peaks form 

before the syrup is ready. 

When the sugar reaches 119°C, pour it slowly on the egg whites in a steady 

stream between the side of the bowl and the beater while the mixer is running 

Continue beating at medium speed until the egg whites are completely cool. At 

this point, you have the so-called Italian meringue! The Italian meringue is ready 

for macarons when it forms a soft peak usually called "bec d'oiseau" ("bird's 

beak"). 

Using a spatula, fold in a third of the meringue into the macaron paste 

Macaronage: carefully fold in the remaining meringue with an upward 

movement that starts from the centre and reaches the border of the bowl; at the 

same time, make sure you slightly turn the bowl in the opposite direction of the 

spatula 

The batter is ready when it becomes shiny and it is not too thick nor too runny 

(achieving the right consistency is actually the hardest part of making 

macarons). You can check if the batter is ready by passing the spatula vertically 

in it: if the batter return to its initial position in about 5 seconds, it's ready. 

Optional: to make sure the parchment paper doesn't move when you pipe the 

macarons, pipe some "dots" of batter in the four corners of the pan 

Hold vertically a pastry bag fitted with a medium plain tip and pipe the batter into 

small rounds (about 3-4cm each) on paper-lined sheet pans. (See method in the 

notes) 

Lift the pan 20cm above the table with two hands and let it drop twice (or tap it a 

couple of times on the bottom) 

Sprinkle some coarsely chopped pistachios on half of the macaron shells 

(optional). Let the piped batter sit at room temperature for 20-40 minutes, then 

bake in an oven preheated at 150° for 13-16 minutes. 
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Pistachio cream filling: 

 
Whisk the softened butter vigorously 

Add the sifted powdered sugar... 

...and whisk again to incorporate it 

Add the almond flour 

Add the finely chopped pistachios 

Finally add the pistachio paste and whisk to incorporate everything 

Cool the macarons completely before removing them from the pan. Press the interior 
of the baked shells gently in the centre (without crushing them!) in order to make more 
room for the filling 

Pipe the pistachio cream filling in the middle of a shell 

Sandwich two shells together and store for 24 hours in the fridge before serving 
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Raspberry Macarons - Italian Meringue 

 

Ingredients: 

Macaron Shells: 
1 1/2 cup (150g) ground almonds 
1 1/4 cup (150g) powdered sugar 
4-5 tsp (4g) freeze-dried raspberries,  
finely ground, seeds removed 
55g egg whites  
(from about 2 small eggs) 
pinch of red food colouring powder 
55g egg whites (from about 2 small eggs) 
pinch of salt 
3/4 cup (150g) granulated sugar 
2 1/2 tbsp. (38ml) water 

 

White Chocolate Raspberry Filling 

5 oz. (150g) fresh or frozen raspberries 

2 tbsp. (30g) sugar 

1/3 cup (80g) whipping cream 

8 oz. (230g) white chocolate, small pieces 

4-5 tsp (4g) freeze-dried raspberries finely  

ground, seeds removed 
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Directions 
Prepare white chocolate raspberry filling. Place raspberries and sugar into a small 

saucepan and bring to a boil while stirring constantly. Simmer for about 5 minutes or until 

thickens and remove from heat. Sieve to remove the seeds. Set aside. Place the sieved 

raspberry jam, cream and chocolate in a small saucepan. Place over low heat to melt the 

chocolate. Add freeze dried raspberries and red food colouring if used. Transfer to a small 

bowl, let cool completely and refrigerate before using. Prepare the macaron shells. Line two 

baking sheets with parchment paper and have a pastry bag with a plain tip (about ½ inch, 1 

cm) ready. Preheat oven to 300F (150C). Grind together the powdered sugar with almond 

powder and freeze-dried raspberries, using a food processor, to obtain a fine powder. Sift 

through a sieve into large bowl. In a small bowl place 55g egg whites and a pinch of red 

food colouring. Beat together until well combined. Pour the whites over the sieved almonds. 

Place the other 55g egg whites and 

salt into a mixing bowl. Set aside 

until you prepare the sugar syrup. 

In a small saucepan combine 

granulated sugar with water and 

place on medium heat. Using a 

candy thermometer measure syrup 

temperature. When it reaches 230 

F (112C) start whipping the egg 

whites. When the syrup reaches 

244F (118C) pour it over the 

whipped egg whites while mixing 

continuously.  

Continue beating until the bowl has cooled slightly, and glossy stiff peaks have formed. 

Add the whipped whites over the almonds mixture and using a rubber or silicone spatula 

gently fold in until combined and smooth. Work the batter until it flows in very thick 

ribbons when the spatula is lifted. 

 

Transfer the mixture to the piping bag fitted with a 1/2 inch (1 cm) plain tip. 

Pipe the batter on the parchment-lined baking sheets in 1-inch (2.5 cm) circles, evenly 

spaced one-inch (2 cm) apart. 

Rap the baking sheet a few times firmly on the counter top to flatten the macarons and to 

remove air bubbles. 

Bake for 20-24 minutes. Let cool slightly before removing from baking sheet. 

Place the raspberry and white chocolate filling into a piping bag and spread on the inside 

of the macarons and sandwich them together. 

Refrigerate for at least one day before serving, to meld the flavours. Serve macarons at 

room temperature. 
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Thank you 

We are so grateful you have chosen Kitzini, and we 

hope this selection of “Macaron Recipes” 

contributes in some way to your baking journey. 

 

You love to cook, we love to make cooking simple.  

Our mission is to bring beautifully designed, 

intelligent, innovative products to our customers, 

and provide you with inspiration and ideas on how 

to get the most out of them. You can find more of 

our products here. 

 

Our customers are really important to us, and we 

would love you to get involved with Kitzini in any 

way you choose – on Facebook, by joining up for 

our mailing list “Stories from the Kitzini Kitchen”… 

or simply by dropping us a note on our website.  

 

With the very best wishes. 

 

Happy baking! 

 

Kitzini  

 

 

 

https://www.amazon.co.uk/s/ref=nb_sb_noss_1?url=search-alias=aps&field-keywords=kitzini
http://www.facebook.com/kitzini
http://www.kitzini.com

