
Macarons

French Macarons for Beginners

A comprehensive beginner's guide to making macarons Learn how you can make the kinds of beautiful and
delicious macarons you'd expect to find in a Parisian patisserie in the comfort of your own kitchen. French
Macarons for Beginners provides foolproof instructions for mastering these notoriously finicky confections.
From whipping up the meringue to properly folding and piping the batter, this macaron guide takes you
through the process in detail, step-by-step, to help ensure success—starting with your very first batch. This
French pastry cookbook includes: Macaron basics—Head off to macaron school and bake up picture-perfect
macarons with the assistance of complete, easy-to-follow directions. A range of flavors—Mix and match 30
shell recipes and 30 filling recipes to satisfy your personal taste. Cookie troubleshooting—Solve problems
like cracked shells, grainy ganache, curdled buttercream, and more. With this macaron cookbook, you'll learn
how easy it is to create incredible, colorful sweets in any flavor you can imagine.

Gourmet French Macarons: Over 75 Unique Flavors and Festive Shapes

French macarons, with a unique twist of color and shapes! Go beyond circles and basic flavors and give the
popular classic a modern and whimsical makeover. Gourmet French Macarons is filled with tried and tested
recipes, techniques, styling ideas, templates, and decorating tips. Impress everyone with over 75 flavors and
shapes to fit each season, holiday, or life celebration.

Les Petits Macarons

The ultimate, easy-to-follow guide to making delectable, bakery-quality macarons at home! With their
dazzling colors, bright flavors, and Parisian elegance, macarons have become a worldwide sensation. These
little delights may seem daunting for home bakers, but authors Kathryn Gordon and Anne E. McBride are
here to demystify macarons. With detailed instructions and a convenient Troubleshooting Guide, Les Petits
Macrons features dozens of flavor combinations. You will learn the three basic shell methods—French,
Swiss, and Italian—as well as the authors' secret Easiest French Macaron Method that requires nothing more
than a mixer, an oven, and a piping bag. Shell flavors including Pistachio, Blackberry, Coconut, and Red
velvet are paired with delectable fillings like Crunchy dark chocolate ganache, Lemon curd, and Strawberry
guava pate de fruit. There are even savory flavors like saffron, parsley, and ancho chile paired with fillings
like foie gras with black currant, or duck confit with port and fig.

The Complete French Macarons Cookbook

Create delicious, homemade French macarons with this comprehensive guide One bite of a perfectly baked
macaron can transport you to the pâtisseries of Paris—and now you can capture the magic of a French bakery
in your own kitchen! The Complete French Macarons Cookbook is full of expert guidance to help you master
the French macaron method, along with an enticing collection of 100 recipes that will delight any macaron
lover. This macaron book is the only one you'll ever need because it includes: Step-by-step
instructions—Ensure success with detailed directions for every step of the macaron-making process and a
comprehensive troubleshooting chart for common missteps. Classic and creative flavors—Enjoy traditional
flavors like Strawberry and Chocolate, and try your hand at exciting new combinations, like Thai Tea
Macarons and Crunchy Cinnamon Cereal Macarons. Macarons worth celebrating—Charm guests at your
next get-together with macarons designed for holidays and special affairs, including vegan and nut-free
options that everyone will love. Learn how to bake up the perfect batch for every occasion with this all-



inclusive macaron recipe book and guide.

Macarons

PRAISE FOR AUTHOR CECILE CANNONE'S MACARONS: \"Feather-light, at once crunchy and chewy,
and distinguished by rich buttercream filling.\" -- The New York Times \"Rival those in Paris.\" -- Zagat
\"Addictive.\" -- Time Out New York Cuter than a cupcake and more delicious, the adorable macaron is tr s
en vogue. Now you can make these crowd-pleasing cookies at home Packed with helpful and inspiring color
photos, this book offers everything you need to bake stunning macarons, including: ?Step-by-step
instructions for baking perfect shells ?Simple tricks for making smooth, melt-in-your-mouth fillings
?Decorating tips for dazzling, artistic cookies ?Delectable flavors from chocolate and espresso to lemon and
pistachio

Macaron Fetish

Have you ever seen those beautiful French macaron pastries in bakery windows and wished you could make
them yourself? Now you can, with Kim H. Lim-Chodkowski’s Macaron Fetish. Learn about the proper tools
and ingredients for making macarons at home, followed by simple starting recipes like vanilla and coffee.
Once you’ve gained your confidence, you can try out more complicated recipes. Here are recipes for all
audiences, from children to connoisseurs. Tired of plain, round macarons? Make some cat-shaped pastries, or
chicks and bunnies for Easter! Find the salted caramel too hum-drum? Test a muscat wine buttercream or
nori seaweed, cashew, and sesame macaron shell. Recipes range from basic flavors—dark chocolate—to
complex mixtures of complementary ingredients—black sesame, white sesame, and salted butter
cream—both sweet and savory, and all are easy to make. Other exciting flavor combinations include: Orange
blossom water and candied ginger Balsamic vinegar and white chocolate Tabasco, espelette chili pepper, and
dark chocolate Chanterelle mushroom and pecan Garam masala, turmeric, and tuna Take up the macaron
obsession and make exquisite macarons that will drive your friends crazy with envy!

Les Petits Macarons

Macarons are one of the most delicious and decadent desserts you can try in France today, and while you will
be able to find them in a lot of places worldwide, nothing can beat the classic French flavor of Macarons.
However, if you want to try baking these little delicacies at home, you have to be extremely gentle and
patient. This Book bring you 25 different recipes you can use to bake macarons, using different ingredients
and fillings. You can learn how to add variations to a single batch of your baked macarons and become a
master chef, popular for their magic French Macarons.

Sweet Macarons

Sweet Macarons is your ultimate guide to creating delicate, delicious French macarons right in your own
kitchen. Filled with expert tips, foolproof recipes, and stunning photographs, this book teaches you how to
craft these mouthwatering treats with ease and precision. Whether you're a beginner or a seasoned baker,
you'll find everything you need to perfect your macarons, from mastering the art of meringue to creating a
variety of unique fillings. With recipes for classic flavors as well as creative twists, Sweet Macarons lets you
enjoy these elegant, melt-in-your-mouth confections every day.

50 Decadent Macaron Recipes

Try making these easy, decadent macaron recipes. Some of the recipes within the book: Peanut Butter
Ganache Macarons, Vanilla And Saffron Macarons, Cardamom And Rose Macarons, Vanilla Almond
Macarons, Cinnamon And Coffee Liqueur Macarons, White Ganache And Cherry Macarons, Pistachio And
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Lemon Macarons, Hazelnut And Chocolate Macarons, Blueberry Cream Cheese Macarons, Lemon Verbena
Macarons, Almond Peppermint Truffle Macarons, Vanilla Caramel Macarons, Apricot Grand Marnier
Macarons, Irish Coffee Cream Macarons, Spiced Honey Almond Macarons, Figgy Macarons, Passion Fruit
Macarons, Double Chocolate Fudge Macarons, Eggnog Crème Macarons, Chocolate Brandy Macarons,
Strawberry Cheesecake Macarons, Pistachio And Lavender Macarons and much, much more...... This recipe
book contains delicious, easy to follow recipes.

French Macarons for Beginners:

French Macarons for Beginners Delicate, colorful, and irresistibly delicious—French macarons are the
ultimate treat for any occasion. But achieving that perfect crisp shell, chewy interior, and decadent filling at
home can feel like an impossible challenge. Not anymore! This essential guide takes you through every step
of mastering the art of macaron-making, from selecting the right ingredients to troubleshooting common
issues. Whether you're a complete novice or an aspiring pastry chef, you'll gain the confidence to create
bakery-quality macarons in your own kitchen. Inside This Book, You'll Discover: Understanding
Macaronage – Mastering the Delicate Mixing Technique Classic Macaron Shell Recipe – Step-by-Step Guide
to Making Traditional Macaron Shells Troubleshooting Common Issues – Fixing Cracked Shells,
Hollowness, and Other Mishaps The Perfect Meringue – French, Italian, and Swiss Methods Explained
Filling 101: Ganache, Buttercream, & More – Essential Filling Recipes and Techniques Creative & Unique
Macaron Ideas – Savory Macarons, Exotic Flavors, and Seasonal Inspiration Scaling Up: Baking for Events
& Business – Tips for Large Batches and Selling Macarons Packed with expert tips, foolproof recipes, and
stunning presentation ideas, this book is your key to baking success. Whether you're making macarons for a
special occasion, a small business, or simply to enjoy at home, this guide will ensure your treats look as good
as they taste. Scroll Up and Grab Your Copy Today!

French Macarons for Beginners

A comprehensive beginner’s guide to making macarons Learn how you can make the kinds of beautiful and
delicious macarons you’d expect to find in a Parisian patisserie in the comfort of your own kitchen. French
Macarons for Beginners provides foolproof instructions for mastering these notoriously finicky confections.
From whipping up the meringue to properly folding and piping the batter, this macaron guide takes you
through the process in detail, step-by-step, to help ensure success—starting with your very first batch. This
French pastry cookbook includes: Macaron basics?Bake up picture-perfect macarons with the assistance of
complete, easy-to-follow directions. A range of flavors?Mix and match 30 shell recipes and 30 filling recipes
to satisfy your personal taste. Cookie troubleshooting?Solve problems like cracked shells, grainy ganache,
curdled buttercream, and more. With this macaron cookbook, you’ll learn how easy it is to create incredible,
colorful sweets in any flavor you can imagine.

Secrets of Macarons

Now a worldwide symbol of sweet indulgence, macarons seduce the senses with their delicate crunch and
velvet filling. In this book, French chef Jose Marechal discloses the secrets of macarons, including the tips
and techniques required to make these little treats. This book equips the reader with the skills to master nine
classic flavors, and create their own signature macarons.

I Love Macarons

“Beautiful photos that will make you drool. You’ll learn through all the step-by-step recipes and photos how
to make your own taste of Paris at home.” —Make: Magazine Cute-as-can-be, buttery macarons capture the
whimsy and elegance of Paris, where they’re traditionally served with tea or wrapped up in ribbon to give as
a gift. But the secrets of making perfect macarons have long eluded home bakers—until now! In I Love
Macarons, renowned Japanese pastry-maker Hisako Ogita brings her extensive experience to the art of
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baking macarons with fully illustrated foolproof step-by-step instructions. This charmingly designed guide is
sure to have pastry lovers everywhere whipping up these colorful confections at home, using ordinary baking
equipment and simple ingredients to create myriad flavors of perfection. “For those up for the challenge,
Ogita’s book is the best possible preparation . . . Ogita’s love of macaroons comes across as magnificently
sincere, as does her belief that perfection is within the reach of anyone with a mixer and a pastry bag.”
—Boston.com “The recipes themselves are inspired, such as pistachio with bitter ganache filling and purple
yam with chestnut cream, and there are lots of photos of the macaron making process, which is undoubtedly
helpful for beginners.” —Fearless Fresh “Her book is the best because of the research and quality that it
reflects on each page. She has refined the techniques for the home cook, and has majestically documented
and photographed the steps to making a perfect macaroon.” —Cooking by the Book “A small, focused book
by a Japanese pastry chef that fills a twee and tiny niche: French macarons.” —The New York Times

Macarons

Macarons are the new cupcakes! Stylish, picture-perfect and delicious, macarons are the ultimate in pretty
sweet treats. Adaptable to any colour scheme or flavouring, these delicate little fancies make the perfect gift
or centrepiece for a smart afternoon tea. This gorgeous book by baking queen, Annie Rigg, gives you step-
by-step instructions on how to master the basic macaron recipe so that you always get a crisp exterior, chewy
biscuit and flavoursome filling. Annie also supplies the most popular flavour combinations before providing
recipes for both traditional, unexpected and mouthwatering options. Flavours include salted caramel,
pistachio, lemon, cappuccino, cherry and chocolate, malted milk chocolate, and raspberry and passion fruit.
Annie Rigg is an experienced freelance food stylist and writer. She has worked on numerous books and best-
selling magazines, such as Sainsbury's Magazine, Olive, Delicious, Country Living and Good Food
Magazine. She has worked with a number of top chefs, and used to cook for world-famous singers and bands
on tour, including Tom Jones, Paul McCartney, Pink Floyd and The Rolling Stones.

Mastering Macarons

Your Complete Macaron Masterclass The ultimate handbook to creating one of the most notoriously
challenging cookies, this comprehensive resource has everything you need to know to create consistently
fantastic macarons. Scientist-turned-pastry chef Fred Csibi-Levin unravels common issues like deflated
meringue, flattened feet and fragile shells. No more wondering what went wrong—Fred’s clear explanations,
photo examples and practical advice will give you the skills to troubleshoot your own process and create
predictable perfection every time! Packed with science-backed tips and tricks, this book is bro- ken into three
parts: a detailed step-by-step guide on making macaron shells and various fillings, a section on elevating your
macaron decorations and designs and a collection of over two dozen delicious, innovative recipes like: • Sea
Salt–Caramel • Strawberry Basil • Honey Vanilla • Apple Tatin • Rich Chocolate • Espresso • Pistachio •
Intensely Raspberry Perfect for any macaron baker, this evergreen guide will revolutionize your confidence
in the kitchen and earn a star spot on your shelf as the conclusive macaron resource.

Macarons

“The macaron bible that we have all waited for . . . filled with imagination, creativity and wonder” by the
universally acknowledged king of French pastry (Cooking by the Book). With shops in Tokyo, Paris and
London, Pierre Herme has taken the world by storm and has even been described as a couturier of pastry.
This is a man at the top of his art and there is no question his macarons are in a league of their own.
Macarons are the aristocrats of pastry; these brightly colored, mini meringues, daintily sandwiched together
with gooey fillings have become a holy grail for cookery fanatics and there are even food blogs dedicated to
them. Like Pierre Herme’s famous macarons, it would be difficult for any macaron book to surpass this
universal bestseller. There are 208 pages of recipes and beautiful food photography, and because making
macarons is mostly about technique, rather than just a standard recipe, readers will appreciate the 32 step-by-
step photo-illustrated instructions for making shells and fillings. All the classics are here like dark chocolate,
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praline, coffee, and pistachio, but others feature the more unusual macarons that Herme is justly famous for:
Isfahan is one, with lychee, rose and raspberry, Arabesque with apricot and pistachio, Satine with passion
fruit, orange and cream cheese, Mandarin and pink pepper, black truffles, balsamic vinegar as well as a
bright-green macaron filled with fresh mint.

French Macarons for Beginners: Foolproof Recipes with 60 Flavors to Mix and Match

Unlock the Secrets of Macarons, One Scrumptious Recipe at a Time From macaron master Camila Hurst
comes your ultimate resource for making perfect macarons. Whether you’ve already tried making this
delicious but oh-so tricky treat or are getting started for the first time, let Camila be your personal guide
through every step of the process. You’ll learn the fundamentals with an in-depth tutorial for perfect plain
shells, packed with step-by-step photos and all of Camila’s best tips and tricks gathered from her experience
baking thousands of macarons over the years. There are even sections dedicated to shell decorating, sourcing
the right ingredients and tools, as well as troubleshooting common problems. Practice your newfound skills
across 10 shell flavors and 40 drool-worthy recipes for fillings, and soon you’ll be whipping up gorgeous
macarons that will wow everyone who tries them! Discover awe-inspiring creations such as: • Fleur de Sel
Caramel Macarons • Snickerdoodle Macarons • Birthday Cake Macarons • Pistachio Macarons • Black
Sesame Matcha Macarons • Chili Hot Chocolate Macarons With clear instructions, a treasure trove of
knowledge and mouthwatering recipes, Macaron School will put you on the path to macaron mastery.

Macaron School

Macarons have recently become a sensation in countries across the globe. Whether it is because of their
elegance or their irresistible flavor, macarons are certainly here to stay! With the help of this macaron
cookbook, you will have your own baker walking you through how to make macarons in your home
completely from scratch. With this cookbook, you will learn how to make macaron recipes such as: •
Birthday Cake Macarons • S'mores Macarons • Malted Chocolate Macarons • Authentic French Macarons •
Nutella Macarons • Oreo Macarons • Unicorn Macarons • Coconut Lime and Cheesecake Macarons • and
even more! So, what are you waiting for? Grab a copy of this macaron cookbook and start making authentic
macarons in your home as soon as today!

Le Macarons

Learn the Secrets Behind Baking the Perfect Macaron Have you ever had the desire to try and conquer the
famous French confection Macarons, but felt intimidated by their legendary fickleness? Well fret no more!
The Quick Start Guide to Macarons will be take you step by step through the entire process from preparation
all the way through to baking these wonderful cookies. Along the way, you will learn the secrets that your
Macaron recipes don't tell you. Watch as I take you through multiple batches, explaining what goes wrong
and how to correct it. I will also point out the tips needed to produce bakery quality Macarons. Perfect for
both novices and skilled bakers, this book keeps you from having to go through the trial and error process of
learning how to bake Macarons, saving you both time and money. Here is a Peek of What's Inside How to
deal with hollow shells. How to keep the shells from cracking on top. Should you age the eggs? How to
handle a Macaron that is dry and crunchy throughout. A detailed Macaron recipe with photos of important
steps. Shell flavor variations and filling ideas. Download The Quick Start Guide to Macarons today, and you
will be making Macarons like an expert French baker in no time!

The Quick Start Guide to Macarons

GET INTO MACARON HEAVEN WITH OVER 60 DELICIOUS MACARON RECIPES TO DELIGHT
EVERYONE IN ANY OCCASION! In This Book You Will Find Delicious Recipes Such As: ? Classic
Vanilla Macaron ? Fruity Macaron Recipes ? Strawberry Rosé Macarons ? Rosé Buttercream ? Chocolate
Raspberry Macarons ? Strawberry Macarons ? Classic Chocolate Macarons ? Chocolate Macarons With
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Salted Caramel Filling ? Blueberry Filled Macarons ? Coconut-Lavender Macarons ? Lavender Buttercream
? Passionfruit Macarons ? Bananas Foster Macarons ? Classic Chocolate Ganache ? Classic Peanut Macarons
? PB&J Macarons ? Peanut Butter and Honey Macarons ? Pecan Pie Macarons ? Espresso Mocha Macarons
? Pumpkin Spice Latte Macarons ? Spiced Chai Macarons AND SO MUCH MORE! Let's Get You To Your
Goals ASAP! Pick up your copy of the book right now by clicking the BUY NOW button at the top of this
page!

Macarons Recipe For Beginners

Guides readers through each step in making perfect Parisian macarons every time.

Mad about Macarons!

Discover the secrets of making delicious macarons with this convenient and comprehensive Macarons
Cookbook! It's filled with over 30 mouth-watering recipes, complete with detailed instructions and helpful
tips for perfecting the art of macaron baking. With this book, you'll discover how to create stunningly
beautiful macarons in a range of delightful flavours. Don't let your love for macarons remain unfulfilled any
longer! Order our comprehensive Macarons Cookbook today and start baking these delicate treats like a pro.
With our easy-to-follow recipes, you'll be whipping up satisfying batches in no time.

Macarons Cookbook

The stuff of dreams, macarons never fail to delight. These delicate meringue-based confections are perfect as
a teatime treat with friends, or prettily packaged as a gift whatever the occasion. Now creative baker Tan
Phay Shing has made the little confections even more irresistible by adding a touch of creativity and a whole
lot of cuteness to the mix. Instead of the typical circular macarons, this collection features macarons in
various shapes and sizes, from animals to vehicles and things around the house. You’ll also find recipes for a
wide range of macaron fillings that are full of flavour and not cloyingly sweet. Complete with printable
templates, illustrated step-by-step instructions and tips on perfecting your macaron-making technique,
Creative Baking: Macarons has all you need to start mixing up these treats!

Creative Baking: Macaron

Enjoy 100 Mouth-Watering Pastry Recipes from Miette “The photos are so enticing, and the pastries so
perfectly made, we almost ate the paper.”—The Oregonian #1 New Release in Chocolate Baking, Brunch &
Tea, and Pie Baking Sharing the secrets of creating the perfect pastries, candies, cookies, and chews from the
Miette Patisserie, this delicious dessert cookbook combines the rustic charm of homemade sweets with the
elegance of French baking. Bring home San Francisco’s favorite French bakery. Renowned for beautiful
cakes and whimsical confections, Miette Patisserie is among the most beloved of San Francisco's culinary
destinations for locals and travelers. At Miette, cakes, cookies, and desserts are transformed into creative
creations. Its pretty Parisian aesthetic enchants visitors with tables piled high with beribboned bags of
gingersnaps, homemade marshmallows, fleur de sel caramels, and rainbows of gumballs. The cutest
confectionary cookbook you’ll ever own. Self-taught baker and owner Meg Ray shares baking recipes and
secret formulas for favorite Miette treats in this scrumptious sweets cookbook. More than 75 gorgeous color
photos capture the enchanting beauty of Miette desserts and shops. The edges on the book block enhance its
charming package, adding a sweet touch to every home. Whether professionals or beginners, baking
aficionados will delight in these unique bakery recipes. Just like the adorable cakes, cookies, eclairs, and tarts
for sale in Miette's, this book is irresistible! Inside, find recipes like: • Strawberry Charlotte • Chocolate
Sablés • Lime Meringue Tart • And more! If you’re looking for a French baking gift, a pastry chef cookbook,
or a French baking cookbook—like Dessert Person, French Pastry Made Simple, and Tartine—then you’ll
love Miette.
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Miette

Elegant and sophisticated, macarons are a delight for the eye as well as the tastebuds. They usually adorn the
window displays of French bakeries, but with this book you can create these stunning morsels at home.
Mowie Kay has developed 50 recipes that are suitable for every occasion. They come in a delightful array of
vibrant and pastel shades, and make use of a wide range of ingredients. Try classic recipes, such as vanilla or
espresso macarons, or opt for something new, such as strawberry and balsamic vinegar macarons.With over
200 glorious photographs, including a picture of every finished dish, this is the perfect addition to every
baker's bookshelf.

Macarons

Awaken your inner pastry chef with this how-to guide to baking perfection.; Master baker and confectionary
artist Sasha Nary is here to disprove the assumption that baking and dessert decorating are difficult-or
impossible-tasks. With a little passion, some simple tricks and tips, and a host of show-stopping recipes,
anyone can impress their loved ones with unforgettable homemade treats, such as - Chocolate Honey Cake -
Eggless Yogurt Cherry Cake - Pear Mint Ganache Macarons -Lavender Blueberry Mini Pavlova - Pistachio
Raspberry Milk Cake This mouthwatering collection of desserts contains a mix of traditional Ukrainian
recipes as well as Sasha's original inventions that have been \"tested, tried, and tested again,\" including
health-conscious alternatives so you can enjoy the magic of baking guilt-free. Whether you're a pavlova
protégé or a macaron master, Baking Magic is sure to inspire a new love for American and European
desserts!

Baking Magic: Awaken your Inner Pastry Chef

Coconut macaroons updated for a new generation with flavors like Red Velvet, Salted Caramel, and more.

The Macaroon Bible

Yveline Mauclerc, a French pastry chef, living in Florida has designed this book thinking of all those who
dreamed of making French macarons, without ever daring to start. If you are one of them, these is for
youYou will know how to use the pastry bag, the spatula, and the culinary terms will not be a puzzle
anymore!With simple language and accessible to all, she suggests everyone to make wonderful and tasty
macarons ... those she calls the small cookies of happiness. Yveline guide you step by step, as she did with
hundreds people who followed her cooking classes in FLORIDA. Each explanation is supplemented by
several photos in order to make each step as clear as possible.Follow her directions through 10 recipes, and
you too will succeed!In this book you will learn the Meringue methodthe classical flavors Vanilla, chocolate,
Berries, coffee, Pistachio, raspberry, Rose, Salted Caramel and two salted macarons to surprise your friends
Onion & Bacon, and Salmon & lemon cream Now you have to discover them!

French Macarons

A No-Fuss Guide to the Delicious Art of Pâtisserie Unleash your inner pastry chef with Molly Wilkinson’s
approachable recipes for all of your French favorites. Trained at Le Cordon Bleu in Paris, Molly takes the
most essential techniques and makes them easy for home bakers, resulting in a collection of simple, key
recipes that open up the world of pastry. With friendly, detailed directions and brilliant shortcuts, you can
skip the pastry shop and enjoy delicious homemade creations. Master base recipes like 30-minute puff pastry,
decadent chocolate ganache and fail-safe citrus curds, and you’re on your way to making dozens of iconic
French treats. You’ll feel like a pro when whipping up gorgeous trays of madeleines and decorating a
stunning array of cream puffs and éclairs. Along with classics like The Frenchman’s Chocolate Mousse,
Profiteroles and Classic Mille-Feuilles, learn to assemble exquisite showstoppers such as Croquembouche
and Caramel Mousse Tartelettes with Poached Pears in Ginger. This go-to guide shows you all the tips and
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tricks you need to impress your guests and have fun with French pastry.

French Pastry Made Simple

Discover the bite-sized joy of a macaron! The ultimate indulgence comes as a brightly coloured, mouth-
watering macaron. Simply follow one basic recipe and add different flavours and fillings. Be surprised by
how effortless it can be to bake such decadent delicacies!

Macarons

A sweet tooth is a powerful thing. Babies everywhere seem to smile when tasting sweetness for the first time,
a trait inherited, perhaps, from our ancestors who foraged for sweet foods that were generally safer to eat than
their bitter counterparts. But the \"science of sweet\" is only the beginning of a fascinating story, because it is
not basic human need or simple biological impulse that prompts us to decorate elaborate wedding cakes,
scoop ice cream into a cone, or drop sugar cubes into coffee. These are matters of culture and aesthetics, of
history and society, and we might ask many other questions. Why do sweets feature so prominently in
children's literature? When was sugar called a spice? And how did chocolate evolve from an ancient drink to
a modern candy bar? The Oxford Companion to Sugar and Sweets explores these questions and more through
the collective knowledge of 265 expert contributors, from food historians to chemists, restaurateurs to
cookbook writers, neuroscientists to pastry chefs. The Companion takes readers around the globe and
throughout time, affording glimpses deep into the brain as well as stratospheric flights into the world of
sugar-crafted fantasies. More than just a compendium of pastries, candies, ices, preserves, and confections,
this reference work reveals how the human proclivity for sweet has brought richness to our language, our art,
and, of course, our gastronomy. In nearly 600 entries, beginning with \"à la mode\" and ending with the
Italian trifle known as \"zuppa inglese,\" the Companion traces sugar's journey from a rare luxury to a
ubiquitous commodity. In between, readers will learn about numerous sweeteners (as well-known as agave
nectar and as obscure as castoreum, or beaver extract), the evolution of the dessert course, the production of
chocolate, and the neurological, psychological, and cultural responses to sweetness. The Companion also
delves into the darker side of sugar, from its ties to colonialism and slavery to its addictive qualities.
Celebrating sugar while acknowledging its complex history, The Oxford Companion to Sugar and Sweets is
the definitive guide to one of humankind's greatest sources of pleasure. Like kids in a candy shop, fans of
sugar (and aren't we all?) will enjoy perusing the wondrous variety to be found in this volume.

The Oxford Companion to Sugar and Sweets

Macarons Math, Science, and Art, provides you with an unusual, though scientifically sound combination of
ingredients and techniques to create perfect macarons—ruffled feet, smooth tops, and no-hollow discs.

Macarons

NEW YORK TIMES BESTSELLER • 100 stunning, delicious, must-bake recipes for everyone who saves
room for dessert from the wildly popular baker and social media star behind Broma Bakery. “These are
recipes to make us happy from morning to midnight. Sweet Tooth is like being in the kitchen with Sarah, and
that’s a treat.”—Dorie Greenspan, New York Times bestselling author of Baking with Dorie Sarah Fennel
began her website, Broma Bakery, as a hobby that combined her love of baked goods with her passion for
photography. Soon, millions of readers fell in love with her reliable recipes for nostalgic desserts with a
modern twist like Strawberry Shortcake Cake, Oatmeal Cream Cookies, and White Chocolate Brownies. In
Sweet Tooth, Sarah introduces brand-new recipes—like Espresso Martini Cake and Vanilla Bean-Blackberry
Scones—and shares a few classic fan favorites too, including her Best Chocolate Chip Cookies in the World,
shared, liked, and commented on by millions of fans. Whether you’re a new or experienced baker, the tips
and insights throughout the book will make your cakes fluffier and crusts flakier while building confidence
along the way. With an essential baker’s pantry and a guide to never overbaking again, Sarah sets you up for

Macarons



success with each recipe, from Small Batch Blueberry Muffins, a make-ahead Tiramisu Icebox Cake, and an
impressive Apple Rose Tart for a crowd. Irresistible, entertaining, and with “I can’t believe it was so simple!”
instructions, Sweet Tooth is for bakers of all levels. The only requirement? A deep, unwavering love for
dessert.

Sweet Tooth

Featuring more than 100 recipes, Social Sweets is a heavenly collection of desserts from Michelin starred
chef Jason Atherton. Showcasing a variety of beautiful and contemporary recipes from his London
restaurants, this volume is a celebration of the flavours and techniques from across the world which have
inspired him. As well as the desserts that feature on the menus of his restaurants, the collection also includes
timeless classics, such as bakewell tart, sticky toffee pudding and cheesecakes, and ice creams and sorbets
that act as the perfect accompaniment – or a dessert in their own right. Rounded off by a selection of cheese
recipes, the recipes in this book are sure to inspire and will have something for every palate. Stunningly
illustrated with photographs from John Cary, Jason once again proves why he is one of the world's most
innovative chefs, offering an abundance of perfect treats to share with friends and family.

Social Sweets

NATIONAL BESTSELLER Beloved family-owned Canadian bakery Jenna Rae Cakes shares over 100
recipes for its most delectable--and most beautiful--sweet treats. Jenna Hutchinson was in the middle of
applying to dental school when she saw an episode of Cake Boss and thought, I can do that! Little did she
know, that moment would set her life off in a new direction, and she and her twin sister Ashley would go on
to own one of Canada's most successful and celebrated bakeries, Jenna Rae Cakes. Now, in Jenna Rae Cakes
and Sweet Treats, Jenna and Ashley reveal the tried and true recipes, flavours, and show-stopping designs
that put them on the map. Inside you will find recipes for over 100 of the most vibrant and decadent cookie
sandwiches, cupcakes, party squares, cakes, macarons, cream puffs, and more. Known for the long list of
rotating flavour options they offer each day at the shop, Jenna Rae Cakes and Sweet Treats features all of
their fan favourites, including Cotton Candy Cupcakes, Lemon Meringue Party Squares, Salted Caramel
Macarons, Peanut Butter and Jam Cookie Sandwiches, Salted Dark Chocolate Espresso Cake, and many
more. Dive in and let the mouthwatering photography inspire you to bake your very own Instagram-worthy
treats with spectacular results. With Jenna and Ashley's insider tips, your baking will reach a colourful,
flavourful, and stylish new level in no time.

Jenna Rae Cakes and Sweet Treats

Bake beautiful and delicious French macarons in your own kitchen. This collection of tried-and-tested
recipes allows bakers to create these tasty and colorful confections. The author details what equipment and
ingredients you need, offers numerous helpful tips, resources, and shares more than 30 recipes for you to
whip up an array of elegant French delicacies. Baking French Macarons: A Beginner's Guide, offers
everything you need to bake stunning macarons that will impress anyone who tastes them. Some of the
flavors include Cinnamon Caramel, Tangy Orange, Key Lime, and Acai macarons.

Baking French Macarons

A comprehensive and reliable approach to the foundations of baking, ideal for students and early-career
professionals In the newly revised Eighth Edition to Professional Baking, best-selling author, Wayne Gisslen,
delivers a comprehensive and accessible introduction to baking practices, including the selection of
ingredients and proper mixing and baking techniques. The book discusses makeup and assembly, as well as
skilled and imaginative decoration and presentation, in a straightforward and learner-friendly style. Each
recipe and formula still includes US and metric measurements. The metric measurements have been updated
and revised based on the baker’s percentages of each ingredient; the strong technique instruction of the

Macarons



formulas and recipes remain unchanged from previous editions. The clear narrative is accompanied by links
to technique videos, glossaries and audio pronunciations, math tutorials, and quizzes to assist the student and
professional baker in the development of both foundational and more advanced skills. THE NEW EDITION
INCLUDES: Updates to the art program, including new photos, tables, and illustrations throughout the book
Revised and updated formulas and recipes, including new material on emulsions, revisions to the text
explaining mixing techniques, no-knead breads, and double hydration New material and recipes on the
construction of entremets and revised material on the Joconde Method and dough lamination This latest
edition of Professional Baking is an indispensable resource for both students of baking and professional chefs
seeking a sound theoretical and practical foundation in baking practices.

Professional Baking

More than 400 delicious dessert ideas and recipes. Desserts pairs 68 classic desserts from around the world
with step-by-step photography and ideas for variations--in all, this cookbook contains more than 400 recipes.
You can master the classics, such as New York cheesecake, crème brûleé, crêpes, macaroons, meringues, and
more. Each great dessert classic is followed by different interpretations on that recipe. Some of these
interpretations are familiar, while others introduce exciting new flavor pairings. Plus, features showcase ideas
for how to decorate and present truly show-stopping desserts. All 68 classic recipes in Desserts are
demonstrated with step-by-step photos that also are relevant to the variations, so you can be sure that
whatever dessert you choose will be sure to impress when entertaining, at holidays and occasions, or just a
special day at home.

Desserts

It is essential for any serious pastry chef to have a comprehensive knowledge of frozen dessert production,
and this book provides all the basic information a pastry professional needs. Introductory chapters include the
history and evolution of frozen desserts; ingredients including dairy products, sugars, stabilizers, emulsifiers,
fruits, and flavors; and equipment including churning machines, production equipment, and storage and
serving containers. Also included are essentials on storage, sanitation, and production and serving techniques.
Recipe chapters cover Dairy-Based Frozen Desserts, which include ice cream, gelato, and sherbet; Non-Dairy
Desserts, which include sorbet and granites; and Aerated Still-Frozen Desserts, which include parfaits, semi-
freddos, and frozen mousses and souffles. Each recipe chapter covers both classic and modern small-batch
production techniques, basic formulas, and both basic and advanced base recipes. The final chapter, Finished
Items, makes use of these base recipes and shows readers how to produce, plate, garnish, and serve small
desserts, plated desserts, frozen cakes, and even frozen accompaniments to savory courses. Recipes are
illustrated throughout by full-color beauty photographs. An instructor's manual and companion website are
also available for classroom use.

Frozen Desserts
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