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Macarons, the stuff of bakersÃ¢â‚¬â„¢ candy-coated dreams, have taken the world by storm and

are demystified here for the home baker, With dozens of flavor combinations, recipes are structured

with three basic shell methodsÃ¢â‚¬â€•French, Swiss, and ItalianÃ¢â‚¬â€•plus one

never-before-seen Easiest French Macaron Method. Pick one that works for you, and go on to

create French-inspired pastry magic with nothing more than a mixer, an oven, and a piping

bag.Ã‚Â  Try shells flavored with pistachio, blackberry, coconut, and red velvet, filled with the likes

of sesame buttercream, strawberry guava pÃƒÂ¢te de fruit, crunchy dark chocolate ganache, and

lemon curd. Or go savory with shells like saffron, parsley, and ancho chile paired with fillings like

hummus, foie gras with black currant, and duck confit with port and fig. The options for

customization are endless, and the careful, detailed instruction is like a private baking class in your

very own kitchen! All recipes have been tested by students and teachers alike and are guaranteed

to bring the flavors of France right to your door.
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Susan G. Purdy, Ã‚Â author of Pie in the Sky, Family Baker, and Have Your Cake & Eat it,

TooÃ¢â‚¬Å“I thought I had to go to Paris to find these luscious confections, but now I have them in

my own kitchen. Thank you Kathryn and Anne for sharing the technique and demystifying the

method! With these detailed recipes and clear explanations, we can all create dazzling French

macarons in every imaginable Ã‚Â flavor. A must for serious bakers.Ã¢â‚¬Â•Ã‚Â Nick Malgieri,

author of Bake! and The Modern BakerÃ¢â‚¬Å“Kathryn and Anne have put together a great



collection of Parisian macarons, todayÃ¢â‚¬â„¢s top must-have sweet indulgence.Ã¢â‚¬Â•Anil

Rohira, World Pastry Champion "This is a wonderful book on a on a mouth watering delicacy -

macrons. I am amazed, impressed and educated with Ã‚Â your contribution, research, diversity and

skills. I enjoyed the simplicity and the depth of information in the book. Well done Kathryn."

Kathryn Gordon is a professional baking instructor and chef with sold-out classes at the Institute of

Culinary Education in New York City. She lives in New Jersey.Ã‚Â Anne E. McBride is the co-author

of three books and the director of the Experimental Cuisine Collective at New York University. She

lives in New Jersey.

This book is AMAZING!! Simply AMAZING!! So I had tried 6 times making the macarons, but I had

never got it right. I had thought buying this book would have been another mistake, BUT it proved

me wrong. I tried making French macarons today, and they came out perfect!!! 98% of them looked

like the store-bought ones and the taste was divine! I LOVE this book because the measurements

were written in both cup/Tablespoon, and grams, so I didn't have to purchase a scale just for

making macarons!! And also the Trouble-shooting section at the end of the book was really detailed

and helpful. Overall, this book is totally worth the money!

I tried making my first batch of macarons yesterday and they were a complete failure, but I have

high hopes that I will get it right one of these days with the help of this book! I like that it provides

some troubleshooting advice to help you figure out where you went wrong.

Learning to make macarons is difficult without hands-on training. I took Chef Kathryn's macaron

class at NYC's Institute for Culinary Education and highly recommend it to everyone interested in

making macarons. This book will make much more sense to the novice macaron baker after taking

her class versus just trying to learn from reading the book. As a former student of her recreational

baking class, she is accessible via email for help on any failed home baking macaron attempts!

What an amazing and generous offer from her.

Love this book! I think I saw someone leave a review about how certain directions were not clear or

not indicated, I disagree. This book provides ALL the information you need in making excellent

macarons, there are even suggestions on trouble shooting (basically test baking). There are three

different types of meringue that you can use for your batter. My favorite is the Italian. I have not



done the French one yet, but it is on my list.I also had no idea that there were savory macarons. I

will be trying one of these eventually as well!

A pretty little book with many great recipes however the ingredient ratios were a little off (I measure

by weight). The suggestion to start baking at a low heat and then increase it caused my macarons

to burst. I will stick with the method of letting them sit on the counter to dry a bit before baking.

This book is wonderful. I use it mostly for recipe ideas because I have experience making the

cookies themselves already. They give you ideas for the flavoring of both the shells and the filling

and suggest pairings. The recipes are both sweet and savory. They even go over some

troubleshooting for when your macarons go wrong (it happens to us all). I can't wait to try more of

these!

Very informative, detailed description of how to make macarons. They came out excellent on my

first try

I attended a macaron class and wanted to make my own at home. The recipe that I was given didn't

give too many details other than the ingredients. I purchased this "petit" book and have made 4

batches and they all came out amazing! The directions are so good, it would be hard to mess it up.

LOVE LOVE LOVE this book, can't wait to try every recipe in here!

Les Petits Macarons: Colorful French Confections to Make at Home Mad About Macarons!: Make

Macarons Like the French Livres pour les enfants: Un peu d'aventure (Livres pour les enfants de

2-10 ans, Livre d'ÃƒÂ¢ge prÃƒÂ©scolaire, Petites histoires pour les enfants: French Edition

L'Amerique centrale et les Antilles: Le Mexique, les Antilles, les Bahamas, le Guatemala, Le Belize,

le Honduras, El Salvador, le Nicaragua, le Costa ... Panama (Beautes du monde) (French Edition)

Tresors des contes : Peter Pan ; Le petit chaperon rouge ; Les trois petits cochons ; Blanche-Neige

; Aladin et la lampe merveilleuse ; Pinocchio, ... ... Le petit Poucet (3CD audio) (French Edition)

Perfect Risotto (Les Petits Plats Francais) French Desserts: The Art of French Desserts: The Very

Best Traditional French Desserts & Pastries Cookbook (French Dessert Recipes, French Pastry

Recipes, French Desserts Cookbook) FranÃƒÂ§ais: Apprentissage Rapide des Adverbes pour

Anglophones [French: Fast Learning of Adverbs for English Speakers]: Les 100 Adverbes

FranÃƒÂ§ais les Plus UtilisÃƒÂ©s avec 600 Exemples de Phrases Les Fondements du

http://privateebooks.com/en-us/read-book/yBaDp/les-petits-macarons-colorful-french-confections-to-make-at-home.pdf?r=YZkWYoQ2VjU%2BEXk%2By3PGj4WJH5T%2FEBY8aTZsk%2FHzDGs%3D


developpement agricole: Chapitre 1 du livre: Options agricoles pour les agriculteurs de petite

echelle (French Edition) Seychelles - Les plus belles plages, Soleil, mer et sable. 2016: Soleil, mer

et sable. Les plus belles plages des Seychelles. (Calvendo Nature) (French Edition) Baking French

Macarons: A Beginner's Guide Macarons: Authentic French Cookie Recipes from the Macaron Cafe

Bullet Colorful Journal: Bullet Grid Journal Colorful Polka Dots, Square (8.5 x 8.5), 150 Dotted

Pages, Medium Spaced, Soft Cover (Vintage Dot Grid Journal Square) (Volume 1) Chocolates and

Confections at Home with The Culinary Institute of America French baby book: Counting Fun.

Compter en sÃ¢â‚¬â„¢amusant: Children's Picture Book English-French (Bilingual Edition).

Childrens French book, French bilingual ... books for children t. 2) (French Edition) Learn French

With Stories (WITH AUDIO): Improve your French reading and listening comprehension skills with

seven French stories for beginner and intermediate ... French with Stories t. 1) (French Edition) Les

Monts du Beaujolais et du Lyonnais ÃƒÆ’Ã‚Â  pied : Sur les crÃƒÆ’Ã‚Âªtes entre Loire et

RhÃƒÆ’Ã‚Â´ne Molecular Biology and Pathogenesis of Peste des Petits Ruminants Virus

(SpringerBriefs in Animal Sciences) Peste des Petits Ruminants Virus How to Make Money Online:

Learn how to make money from home with my step-by-step plan to build a $5000 per month

passive income website portfolio (of ... each) (THE MAKE MONEY FROM HOME LIONS CLUB) 

https://sparkle-fillip.firebaseapp.com/contact.html
https://sparkle-fillip.firebaseapp.com/dmca.html
https://sparkle-fillip.firebaseapp.com/privacy-policy.html
https://sparkle-fillip.firebaseapp.com/faq.html

