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Equipment List

Learn how to make these tasty, delicate French treats. 
French Macarons are a fun treat to impress your friends with; they are inexpensive, gluten free, and absolutely delicious.   
While they may appear to be a complicated confection, our technique will show you how easy it is to make them.  By the end 
of this class you'll have the fundamentals of macarons down to a science, and a couple different options for filling them at 
the ready. 

Recommended Alternative Tips

Stand mixer Hand-held mixer If using a hand-held mixer to beat your egg whites, opt for a deeper, more narrow 
bowl in order to beat the egg whites more efficiently.  Then transfer your meringue 
to a large, shallower bowl to fold.

Food processor Sifter or tami If using a sifter to combine your dry ingredients, be sure to sift them first before you 
measure them and then again when adding to the meringue.

Large silicone spatula Wide wooden spoon Make sure that your spoon is as flat and wide as possible and use the same folding 
technique, making sure not to stir.

Piping bag Plastic food storage bag Use the largest bag possible and fill it with the batter before cutting a small hole to 
pipe with.

Piping tip Cut a small hole in bag We like using a small #5 or large #12 tip.  When cutting a hole in the bag to pipe 
without a tip, make sure the cut is straight and not askew.

Parchment paper Silicone mat Don’t use wax paper, and if in a serious bind, use aluminum foil.

While you will be watching us make Macarons with a stand mixer and a food processor, these can absolutely be made using 
the tools you already have in your kitchen.  Below is our recommended list of equipment for the best possible results, as 
well as our handy notes on what to use should you not have the equipment listed.
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Vanilla Macarons

Sift several times or place in a food processor

Almond flour 90 grams 1 sifted cup

Powdered sugar 120 grams 1 sifted cup

Salt 1 pinch

1. Sift dry ingredients several times or pulse for 1 minute the mix in the 
food processor. 

2. In the bowl of a stand mixer, beat the egg whites and cream of tartar 
until you reach soft peak stage.  Slowly add the vanilla sugar and 
continue beating until you reach stiff peaks. 

3. Sift one third of the dry ingredients over the egg whites. Fold until just 
barely absorbed (10-11 folds).  Repeat two more times with the 
remaining dry ingredients.  Continue folding until a ribbon forms. 

4. Pipe onto parchment paper and let set for 45 minutes-1 hour. 

5. Preheat your oven to 350.  Bake the cookies in the oven and lower the 
temperature to 300.  Bake for 15 minutes.  Remove cookies after 10 
minutes of cooling. 

In the bowl of a stand or hand-held mixer, place:

Egg whites 70 grams A little more than 2

Cream of tartar 1 pinch 1/4 tsp

Set aside: 

Sugar, with vanilla 
beans if desired for 
flavor

40 grams 3 Tbsps
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Salted Caramel Cream

In a small bowl, place:

Heavy cream, 
warmed

100 grams 1/2 cup

1. Bring the cream simmer and set aside. 

2. In a saucepot, heat the sugar, water and lemon juice on medium heat 
until they reach a golden caramel color. You may want to tilt the pot 
from time to time, but do not stir with any instrument. 

3. Once you have reached the golden caramel stage, slowly (and carefully) 
add in the cream. Turn the heat back on to medium-low, and stir in the 
salt. 

4. Cook over this heat, stirring occasionally, for about 3-5 minutes. The 
caramel will thicken a bit.  Turn off heat and add the butter. 

In a medium saucepot, place:

Sugar 200 grams 1 cup

Water 14 grams 1 Tbsp

Lemon juice 4 grams 1 tsp

Set aside: 

Butter (room temp) 60 grams 2 ounces

Sea salt Large pinch 1/2 tsp
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Italian Meringue Buttercream

In a stand mixer’s bowl or a hand held mixer’s large bowl, place:

Egg whites 75 grams 2-1/2

Sugar 80 grams 1/2 cup

Salt 1 pinch

1. Place a medium saucepot filled 1/3 of the way with water and bring to 
a simmer. 

2. Whisk the sugar, salt and egg whites in the bowl of stand mixer, holding 
the bowl over the saucepot.  Whisk until it feels warm to the touch. 

3. Place the bowl on the stand mixer and beat with the whisk attachment 
until stiff peaks form. 

4. Once the bowl is cool to the touch (about 4-5 minutes), add the butter, 
small pieces at a time. 

5. Add the vanilla and whip on high until smooth. 

Set aside: 

Vanilla 4 grams 1 tsp

Butter, cut into 
pieces

220 grams 8 ounces
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Meringue - Teaching Points 
When baking, I like to think of my eggs as a dry ingredient.  When heat is applied, 
ingredients change dramatically; sugar turns from solid to liquid, yolks coagulate 
and egg whites firm up.  Egg whites are albumen; they are the protective layer, 
made up of amino acids, that wrap the yolks and protect them from bouncing up 
against the eggshell.

1. Place a medium saucepot filled 1/3 of the way with water and bring to a 
simmer. 

2. Whisk the sugar, salt and egg whites in the bowl of stand mixer, holding the 
bowl over the saucepot.  Whisk until it feels warm to the touch. 

3. Place the bowl on the stand mixer and beat with the whisk attachment 
until stiff peaks form. 

4. Once the bowl is cool to the touch (about 4-5 minutes), add the butter, 
small pieces at a time. 

5. Add the vanilla and whip on high until smooth. 

If adding sugar to a meringue, do so just as soon as they reach soft peak stage.  Doing so earlier will weigh down the egg whites and prevent them from 
incorporating enough air.  Many recipes call for adding an acid to the egg whites, usually in the form of lemon juice or cream of tartar.  When you add an 
acid to egg whites, you prevent them from deflating and losing their hold (see above description of stiff peak stage) after they’ve reached their peaks.  
It’s also why older recipes call for whipping whites in a copper bowl; its acidity helps the whites hold their peaks. 

A few rules: 
1. Water and fats prevent egg whites from whipping up.  Be sure to use a clean, dry bowl to whip them. 

2. Beat on high- it goes faster and helps with the stand mixers for the whip to reach all sides. 

3. If beating with a hand-held beater, use a deeper, more narrow bowl (we like purchasing cheap old stand mixer bowls).  This keeps the egg whites 
from spreading all over a larger bowl and makes the process go much faster. 
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Notes about the Parisian Macarons 
There are three sorts of macarons; the coconut haystack popular 
in the U.S., the Italian amaretti cookie and the Parisian 
macarons, which is what we are making today. All three are 
flourless (and therefor gluten free), and all three are deemed 
Kosher for Passover.  The macarons you are making today are 
nut flour based, as all french macarons are.  

Nut Flours 
Almond (and other nut flours) are made by finely chopping nuts.  If the nuts were ground, they would form a paste instead of fine flour.  If you have a 
hard time sourcing almond or any other nut flour, you can substitute them for whole nuts.  We’ve given you the measurements in both cups and grams 
to facilitate this substitution.  When processing the nuts into a flour, it is very important that you do so with the powdered sugar.  The starch in the 
sugar will help absorb any oil that may be dispersed as you process the nuts.  If you wish to make hazelnut, pistachio or even peanut macarons, we 
suggest replacing up to half the almond flour for another nut and placing them all in the food processor together.

Piping 
When piping your macarons, please follow these simple tips: 

• Clamp your piping bag at the point where the filling ends. 
• Squeeze only with the hand clamping the bag. 
• Hold your tip just a hair above the paper and squeeze.  release the pressure and then lift your hand.  do not move your tip up at all until all 

the pressure has been released. 
• The tip should be placed just at the height of the cookie.  if the cookie is piped too thick, it will be underbaked and difficult to peel off the 

paper later. 

Other Notes 
• If you are measuring out your ingredients with a measuring cup, be sure to fluff and sift your powdered sugar and nut flours before measuring 

them. 
• Using an extract for this French method will make the cookies burn.  We recommend using infused sugars for extra flavor, though making 

these just plain is lovely as well! 
• No need to age you egg whites!  Do have them at room temperature, though.  Some recipes call for aging egg whites in order to ‘dry’ them.  We 

have not found significant results to warrant planning your baking out 5 days in advance! 
• Do not tap your cookie sheets; you need air left in your cookies for them to lift and develop a foot in the oven! 
• The foot forms in the first three minutes of baking in a home oven (but don’t open the door too soon)!  In our commercial oven, it takes just 

over one minute.

Colors 
While we don’t use colors in class, if you were to want to color your macarons, we suggest adding a few drops of gel paste (not the liquid color from the 
grocery store) to the egg whites once they have reached stiff peaks.  Fold this color in a few times and proceed as directed.  Adding the color, even if it is 
in powdered form, to the dry ingredients will cause the oils in the nuts to unevenly absorb the color, resulting in a clumped look. 
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Clémence Gossett 
Co-Owner and Pastry Chef, The Gourmandise School 
Clémence, a great lover of sweets, was born in Paris.  A frequent patron of pastry shops, she quickly developed a palate for 
all things flaky, buttery, sweet and chocolatey.  At eight, Clémence moved with her family to Washington, DC, where she spent 
years perfecting her croquembouche and chocolate chip cookies.  Her summers were spent training for dishwashing 
olympics in her grandparent’s Auberge in the Luberon region of France, and at age 11, she made a cake that made its way 
onto the dessert table.  

After studying, Clémence moved to L.A., worked at Fox and met the most delicious friends who encouraged her to start a 
dessert company.  Gourmandise was born out of a kitchen in Venice, and The Gourmandise School grew out of a passion for 
teaching the company’s favorite recipes. 6 years and many satellite kitchen classrooms later, Clémence met Hadley in one of 
her classes.  In 2011 in Santa Monica, CA, the two opened The Gourmandise School, a hands-on culinary school with a focus 
on teaching classic techniques using seasonal and locally sourced ingredients. The school offers pastry and cooking classes, 
professional courses and fascinating food workshops. 

Clémence lives in a delicious house with her husband Satie and children Malcolm, Olivia and Xavier.  Clémence is also a 
food writer, Master Food Preserver, recipe developer and food consultant.  And chocolate lover. 


