
DUTCH MACARONS 
(printed with permission from William Curley) 
 
for the shells: 
175g powdered sugar, sifted, and divided (125g + 50g) 
125g ground almonds, sifted 
75g egg whites 
50g superfine granulated sugar 
20mL water 
 
for praline paste: 
100g hazelnuts 
100g almonds 
200g sugar 
1 tsp hazelnut oil (I used grape seed) 
 
for the praline ganache: 
150g heavy cream 
125g bittersweet chocolate (I used Lindt 70%), chopped in small pieces 
12g butter, softened 
40g almond praline paste 
 
Ideally the day before, make the praline paste (you will make more than you 
need, but it keeps well). Heat the oven to 400F. Spread the nuts on a baking 
sheet lined with a silicone mat. Roast for 8 to 10 minutes, then transfer to a 
heavy-bottom saucepan. 

Cook over medium heat while gradually adding the sugar and stirring non-stop. 
Cook until the sugar turns into a caramel, it will take from 15 to 18 minutes. 
Pour the mixture over a baking sheet and allow it to cool. When the nuts are 
cold, place in a food processor or Vitamix and blend until it forms a paste, 
adding the teaspoon of oil to help emulsify. 

Prepare the ganache: put the cream in a saucepan and bring to a boil. Put the 
chocolate in a mixing bowl and add the hot cream over it. Mix until emulsified, 
add the softened butter and the praline paste. Leave to set at room temperature 
for 2 hours, when it will reach a nice piping consistency. 

Make the shells: Place 125g of the powdered sugar, the ground almonds and the 
egg whites in the bowl of a Kitchen Aid type mixer, and whisk for a minute or 
so, as you start preparing the syrup. 



Make a syrup with the granulated sugar and water, cooking it to 240F (116C), 
then pour the syrup over the mixture in the KitchenAid bowl while it is 
whisking at medium speed.  Beat for 5 minutes, then add the remaining 50g or 
powdered sugar. 

Spoon the mixture into a piping bag fitted with a 10mm round piping tip, and 
pie ovals of 3/4 inch x 1+1/4 inch.  I made a little template to help me with 
consistency. Leave in a cool, dry area for about 12 hours to fully dry the 
macarons. 

Heat the oven to 350F. Using a sharp knife, cut a slit in the center of each 
macaron, then bake for 15 to 18 minutes, until they have puffed up and turned 
golden. Allow them to get fully cool. 

Spread ganache on one shell, top with another of similar size (hopefully they 
will all be very similar in dimension), leave to set for 30 minutes so that the 
ganache sets. 

	


