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Les Petits Macarons

By Kathryn Gordon, Anne E. McBride

Hardback. Book Condition: New. Not Signed; Macarons, the stuff
of bakers' 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
methods-French, Swiss, and Italian-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. Try shells
flavored with pistachio, blackberry, coconut, and red velvet,
filled with the likes of sesame buttercream, strawberry guava
pate 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. book.
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Reviews

The publication is easy in read through safer to comprehend. It is actually loaded with wisdom and knowledge Its been
printed in an extremely simple way and is particularly simply right a=er i finished reading through this pdf where
actually modified me, affect the way i believe.
-- Ms. Clem entina  Cole V     

This is the very best publication i have got read until now. It is definitely simplified but shocks within the fi=y percent of
the pdf. You may like how the article writer create this pdf.
-- Rosa r io Dur g a n      
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