
French Macarons For Dummies
Fear not, beginner bakers! I think I've found a "go to" basic macaron recipe to help you get
started. Macarons, like the croissants and eclairs that took "trendy pastry" honors before them,
are distinctly European—distinctly French, really—in their affect.

Although part of the same happy pastry family, the French
macaron should not be confused with the coconut macaroon.
They are similar in concept, but differ.
Light, airy, meringue-like, beautiful French macarons have been on my baking bucket list for 2
years. I've been studying, testing, and driving myself crazy. 
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Let's start with the basics: A (link chefsteps.com/classes/french-macarons/landing#/ macaron)
(pronounced mack-a-rohn) is a confection made up. The delicate French macaron is a work of
art, but not all macarons are created equal. We ate 148 of them to find the best in Chicago. 

Small, sweet, and melt-in-your mouth good: The French macaron may be petite, but if done well,
it can Thierry makes their macarons daily, and their range of flavours includes some standouts
like Cassis and Maple Pecan. Dummy Image. 

http://see.gomysearch.ru/list.php?q=French Macarons For Dummies
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