
VEGAN RASPBERRY MACARONS 
(adapted from Pies and Tacos) 
 
for shells: 
110 grams almond flour 
110 grams powdered sugar 
75 grams aquafaba 
1/4 teaspoon cream of tartar 
66 grams granulated sugar 
for vegan buttercream: 
 
for filling: 
125g powdered sugar, sifted   
3 tbsp freeze dried raspberry powder (about 18g) 
56g vegan butter (I used Earth Balance) 
1/2 tsp lemon juice 
tiny pinch of salt 

to decorate:  
Royal icing (optional)  
 
Process the almond flour and powdered sugar in a food processor for about 20 
seconds total using short pulses. Sift the mixture and reserve.   
 
Place the aquafaba in the bowl of a mixer. Start whipping on low speed and add 
the cream of tartar. Whip for about 30 seconds, until the aquafaba starts getting 
white and thick like soup. Raise the speed to medium and continue to whip for 
another couple of minutes, until you are able to see streaks left by the whisk on 
the aquafaba. 

Raise the speed to high, and start to add the granulated sugar, slowly, a bit at a 
time. Continue to whip until the aquafaba achieves stiff peaks, which can take 
10 minutes or more, depending on your mixer.  
 
Add the sifted dry ingredients to the whipped aquafaba. Start folding with a 
spatula slowly. Fold the batter forming a letter J with the spatula.  

You will fold until the batter is flowing slowly but effortlessly off the spatula. 
To test it out, you can grab a teaspoon of batter and place it on a baking sheet, 
watch how it behaves for 1 minute. If the batter smooths out the top, it means 
you are ready to go. If batter forms a pointy tip, you have more folding to do. 



But be very careful. You also don’t want to overfold. Just fold a couple more 
times, and test again. 

Transfer the batter to the piping bag. Pipe circles on a baking sheet lined with 
silicon mat. Slam the trays against the counter to release air bubbles. Let the 
trays rest for 30-45 minutes until the shells are dry.   
 
Heat the oven to 285ºF. Bake one tray at a time for a total of 20 minutes, or 
until the macarons tops do not twist independently of the bottom if you try to 
rotate them. Let the macarons cool down before filling. 

Make the filling: Sift the powdered sugar and freeze dried strawberry powder 
together. Whip the butter on medium for about 1 minute, until creamy. Add the 
powdered sugar and freeze dried strawberry powder and mix on low until 
combined. Raise the speed and cream for another minute, add the lemon juice 
and salt and continue whipping to incorporate it all. Adjust consistency with 
non-dairy milk or more powdered sugar, if needed.   
 
Assemble shells, fill with some buttercream, and decorate with Royal Icing 
using a very fine icing tip, if so desired. Let the macarons sit in the fridge 
overnight before enjoying them. 

	


