Macaron Base

CLASSIC

MACARONS

Mix 200g of icing sugar with 200g of almond
powder. Then, add 75g of egg white and set
the mixture aside. Make an Italian meringue by
boiling 200g of white sugar with 75g of water
until it reaches 118°C. Add 75g of egg white in
a bowl, pour the sugar mixture over it and
whisk very well. Finally, combine both mixtures
together and add coloring of your choice. Pipe
dollops of the meringue on a silpat and wait
around 1hr before baking at 160°C for 10 min.
Once baked, let completly cool before using.

Creamy Milk Chocolate Ganache

Boil 165g of cream, 55g of milk, 15g of glucose
and 80g of egg yolks together for few seconds.
Stop the heat and add 200g of Milk Chocolate
Dolores 42% and blend with a hand blender
to obtain a very smooth texture. Keep in the
fridge overnight and use the next day.

Assembling

Pipe in the middle of a macaron a small
amount of Raspberry Bakejam Gourmet. Take
another macaron and pipe a small amount of
the creamy milk chocolate ganache. Combine
both sides to create your ﬁnal macaron. Let it
set and enjoy!

FEATURED PRODUCTS
DOLORES 42% MILK COUVERTURE
FLUIDITY COCOA MILK COCOA SUGAR
BUTTER
%
%
%
%
42

22

36

37

Flavor Proﬁle:
The perfect balance of lighly roasted beans and
the richness of french cow milk, resulting in
luxurious hues of golden caramel ﬂavors,
providing a uniquely indulging experience.
Format: Coins (2kg bags)
Bean origins: Ghana

BAKEJAM GOURMET RASPBERRY
%

BAKE
STABILITY
%

35

80

FRUIT

SUGAR
%
65

A delicious and rich jam made for baking in hot
or cold applications. Ideal for injections, ﬁllings,
spreading for cookies, macarons, biscuits,
danishes, swiss rolls, and much more.
Format: Cans or pails
Raspberry origin: Hungary

