COFEE AND CHOCOLATE MINI-MACARON CAKE
(slightly modified from Pies and Tacos website)

for the shells:

100 grams egg whites

100 grams granulated sugar
4 grams egg white powder
105 grams almond flour
105 grams powdered sugar

1 teaspoon espresso powder

for the espresso and mocha filling:

1/4 cup cream cheese, softened (56 grams)
2 tbsp butter, softened (28 grams)

1 + 1/2 cup powdered sugar (187 grams)
1/2 tsp vanilla extract

1/2 tsp espresso powder

2 tbsp cocoa powder

1 tsp milk to adjust consistency (if needed)

Prepare a large piping bag, fitted with a large round tip, | use a 1/2” diameter tip. Set aside. Line two baking sheets with
parchment paper or silicone mat. Place a template with large circles - 4 inches in diameter - underneath it. You will need 4

circles.

Process the powdered sugar and almond flour for 20 seconds, pass through a sieve. Set it aside. Whisk the sugar and the
egg white powder (if using) in a bowl, and place it over a pan with barely simmering water. Add the egg whites to the sugar

and whisk the mixture until frothy and the sugar is completely melted. Transfer the syrup to the bowl of a stand mixer.

With the whisk attachment, start whisking mixture on low for about 30 seconds, then gradually start increasing speed to
medium. Whisk on medium for one to two minutes, until the mixture is white and starting to become fluffy. Raise the
speed to high, or medium-high and whisk for a few minutes until stiff peaks are formed. Pour the powdered sugar and
almond flour into the stiff meringue. Perform the macaronage until it is glossy and has a thick flowing consistency. Add the

espresso powder when the batter is almost ready to pipe.

Transfer the batter to the prepared piping bag. Place the piping bag directly 90 degrees over the center of a circle
template. Apply gentle pressure and carefully pipe while keeping the bag in that vertical position. | piped each macaron
about 3.5”, because they spread out considerably after piping, and then they reached a 4.” diameter after | banged the tray
against the counter. Once you’ve piped the circles, bang the tray against the counter a few times. This will release air

bubbles that are in the batter and prevent your macaron shells from cracking.

Let the trays sit for a while so the shells will dry out. Bake at 315F for about 20 minutes, until they don’t move around as

you try to rotate the shells.



Make the filling:

Cream the softened cream cheese and butter together in the bowl of an electric mixer, for about 2 minutes, until light and
fluffy. With the mixer off, add the powdered sugar to the bowl. Turn mixer on low to incorporate the powdered sugar with
the cream cheese and butter. Cream the mixture on medium high for one minute. Add vanilla extract and the espresso

powder and mix to combine.

If the frosting is too runny, add more powdered sugar. And if the frosting is too stiff, add a teaspoon of water or milk to
thin it out. Divide the frosting between two different bowls. Cover one bowl so that the frosting doesn’t dry out, that will
be the Espresso Frosting.

To make the Mocha Frosting, add cocoa powder to the other half of the frosting you divided between the bowls. Cream

until combined.

Lay out a piece of plastic wrap. Spread a stripe of the Mocha Frosting in the middle of the plastic wrap, across the narrow
side. On top of the Mocha (brown) Frosting, spread some Espresso (white) Frosting. Roll the plastic wrap over itself to form
a log. Line a piping bag with the piping tip of your preference. Insert the frosting log in the piping bag (watch the video on

this page). Press evenly on all sides so both color frostings come out with the same intensity.
Place one macaron shell on top of a cake stand or plate. Pipe some frosting on top. Top with another shell. Pipe more
frosting on top. Repeat until you reach the last shell. If desired, pipe some frosting on top of the macaron cake, and then

decorate with chocolate covered espresso beans.

Let the macarons mature for 24 hour in the fridge before serving.



