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M A R R O N S  M A C A R O O N  F I L L I N G

CHESTNUTS PUREE 4/4 = 870 G

CARTON OF 12

REF :  1395

CHESTNUTS PASTE 4/4 = 1  KG

CARTON OF 12

REF :  1450

Cream the butter, then add the dough and the Pellorce & Jullien chestnut purée, finishing with 

the rum. Garnish macaroons and chill for 24 h. 

- 100 g dairy butter

- 700 g Pellorce & Jullien chestnut paste

- 300 g Pellorce & Jullien chestnut puree

- 20 g rum

M A C A R O O N  M A K E R

M A N U F A C T U R I N G  P R O C E S S

- 500 g extra-fine almond powder

- 500 g icing sugar

- 185 g pasteurized egg whites

- Q.S water-soluble colorants

- 125 g water

Blend the white almond powder and powdered sugar in a food processor, then sieve the 

mixture. Add 185 g pasteurized egg whites and coloring. Mix well.  Cook sugar and water at 

120°C. When the sugar reaches 115°C, beat the 185 g pasteurized egg whites and dehydrated 

egg whites in second gear until frothy. At 120°C, drizzle the cooked sugar over the frothy whites 

at medium speed, then cool at maximum speed to 50°C. Mix some of the Italian meringue with 

the almond-sugar mixture, whites and colorants to soften the mixture. Pour this mixture into 

the remaining Italian meringue, then “macaroon” to make the mixture fall. Arrange macaroons 

on baking sheets or Silpat. Bake at 140°C/150°C for 12 to 15 minutes, depending on the oven. 

Leave the macaroons to cool on wire racks before garnishing with the following mixture:

- 500 g caster sugar

- 185 g pasteurized egg whites

- 150 g melted dairy butter

- 3 g dehydrated egg whites


