CARROT CAKE MACARONS
(from the Bewitching Kitchen)

for the shells:

150 g almond flour

150 g powdered sugar

56 + 56 g egg whites

40 g water

150 g granulated sugar, super fine

1/4 tsp vanilla extract

gel food dye (2 parts red, 1 part yellow, 1 part pink)

for the Swiss meringue buttercream filling:

3 large egg whites, room temperature

1/2 cup sugar

2 sticks unsalted butter, softened but still cool, cut into 1/2-inch pieces
pinch salt

3 to 4 tablespoons carrot cake spread

Make the shells: Add the almond flour and the powdered sugar to the bowl of a food
processor and pulse it 10 to 12 times. You want to have it fine but not allow the oil
in the almonds to seep out and turn it into a paste. Immediately sieve it on a large
bowl and reserve.

To a small bowl, add half of the egg whites (56 g), then add the food dyes and vanilla.
Mix until it is all well incorporated, the dye sometimes resists mixing
homogeneously into the egg white.

Now comes the fun part. You will add the other half of the egg whites to the bowl of
a mixer and the granulated sugar and water into a small saucepan. Have an instant
thermometer ready. Start beating the egg white in slow-speed, as you turn the heat
and start bringing the sugar syrup to a boil, without stirring (this is important, or
you risk crystallizing the sugar and having to start all over). When the sugar starts
boiling, increase the mixer to medium-speed. You want it to be at the stage of soft
peaks by the time the syrup reaches 244 F. Once that happens, slowly drizzle the
syrup into the egg white-sugar, as you continue beating. Beat until the temperature
cools down to around 115F, no need to bring it down all the way to room
temperature. You don’t want to have a very stiff meringue at this point, or it will be
too hard to incorporate into the almond flour.

The second fun part starts now, the famous macaronage. Add the dyed egg white
and the meringue on top of the almond flour and mix gently but decisively. If you
have never made macarons before, I advise you to watch some videos on youtube to
familiarize yourself with the proper macaronage. You want the batter to flow from
the spatula and form a figure eight on the surface as you allow it to drip, but it
should not flow too rapidly. If you spoon some batter on parchment paper, it should



smooth out in about 30 seconds or so. Once you get to the right stage, fill a piping
bag fitted with the piping tip of your choice (I like a 1/2 inch opening), and pipe on
parchment paper or Silpat. Bang the baking sheet a few times to release air bubbles,
and allow it to dry at room temperature for 30 minutes or until the surface feels dry
to the touch.

Bake at 300F for 10 to 12 minutes. Cool before peeling off the baking sheet.
Decorate either before filling them or after, depending on the type of decoration you
choose. I used an air-brush and stencils (see my composite picture), with the color
Sunset Orange from Chefmaster.

Make the filling. Place the egg whites and the sugar in a large metal mixing bowl
set above a pot of simmering water. Whisk the mixture until the sugar melts and the
mixture becomes warm and very thin in consistency, reaching a temperature of
around 160F.

Transfer the contents to a Kitchen Aid bowl and whisk on high-speed until stiff
peaks form. Now, change the whisk to the paddle beater, add the butter and salt,
mixing on low-speed. Add the butter piece by piece and keep mixing. When the
butter seems to be all incorporated, even if it looks a little curdled, increase the
speed to high. The mixture will become smooth and totally creamy within a few
minutes.

Add the carrot cake spread and mix on low-speed. Taste and add more if you feel
like it. Put the mixture in a piping bag fitted with an open star piping tip and fill your
macarons.

Place them in the fridge overnight and bring to room temperature 15 minutes
before serving.



