HAZELNUT MACARQONS

BEAT EGG WHITES WITH CASTER SUGAR, ADD DELINOISETTE AND ICING SUGAR (PREVIOUSLY SIFTED), STIRRING GENTLY. USING A PASTRY BAG WITH SMOOTH NOZZLE DEPOSIT ON BAKING TINS WITH OVEN RESISTANT PAP

INGREDIENTS

DELINOISETTE g 600
CONFECTIONER'S SUGAR g 100
EGG WHITES g 200-220
CASTER SUGAR g 50
JOYPASTE VANIGLIA MADAGASCAR/BOURBON To Taste
RICETTA GANACHE GIANDUIA

INGREDIENTS

RENO CONCERTO CIOCCOLATO GIANDUIA LATTE g 500
LIQUID CREAM 35% FAT g 250
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https://site-stage.ircagroup.com/en/product/delinoisette-en~200984
https://site-stage.ircagroup.com/en/product/joypaste-vaniglia-madagascar-bourbon-en~199883
https://site-stage.ircagroup.com/en/product/reno-concerto-cioccolato-gianduia-latte-en~200105

	Hazelnut macaroons
	Beat egg whites with caster sugar, add DELINOISETTE and icing sugar (previously sifted), stirring gently. Using a pastry bag with smooth nozzle deposit on baking tins with oven resistant pap
	INGREDIENTS

	Ricetta ganache gianduia
	INGREDIENTS



