
 

Macaron Tower with Kalamata Olive, and Beetroot and 
Raspberry Macarons

Ingredients

2  x  450g  a lm o nd  m e a l  
2  x  450g  icin g  s ug a r 
2  x  165g  f re s h  e g g  wh ite s  
2  x  450g  ca s te r s ug a r 
2  x  111g  wa te r 
2  x  165g  o ld  e g g  wh ite s  
2  x  3g  p o wd e re d  e g g  wh ite  
1  Â½ tb s  re d  fo o d  co lo u ring  ( fo r th e  
b e e tro o t m a ca ro n )  
2  ts p  b la ck  fo o d  co lo u ring  ( fo r th e  
o l ive  m a ca ro n )   
1  tb s  m a ro o n  fo o d  co lo u ring  ( fo r th e  
o l ive  m a ca ro n )   

 
For the ras pberry j el ly  
1  ts p  p e ctin  NH 
Â½ ts p  g e l la n  
50g  ca s te r s ug a r 
250g  ra s p b e rry p u re e  

 
For the beetroot buttercream  
200g  ca s te r s ug a r 
75g  wa te r 
150g  e g g s  
90g  e g g  yo lk s  
400g  b u tte r,  s o f te ne d  
9g  b e e tro o t p o wd e r 

 
For the kalamata ol ive ganache  
240g  wh ite  cho co la te  
125g  ca nd ie d  k a la m a ta  o l ive s ,  
p u re e d  
40g  un s a l te d  b u tte r,  s o f te ne d  
40g  e x tra  vi rg in  o l ive  o i l  
40g  k a la m a ta  o l ive s ,  cho p p e d  
le m o n  ca nd ie s  

Method    
1.   P re he a t o ve ns  to  200Â°C .   

 
2.  Se p a ra te ly we ig h  o u t 2  b a tche s  o f  m a ca ro n  ing re d ie n ts .     

 
3.  Us ing  a  d rum  o r f in e  s ie ve ,  s i f t e a ch  b a tch  o f  a lm o nd  m e a l  a nd  
icin g  s ug a r to g e the r in  a  b o wl.  M ix  e a ch  b a tch  o f  f re s h  e g g  wh ite s  
with  th e  a lm o nd  m ix tu re  to  m a k e  a  p a s te  un ti l  we l l  co m b ine d  a nd  
s m o o th .  

 
4.  Ad d  e a ch  b a tch  o f  s ug a r a nd  wa te r to  a  s a u ce p a n .  P la ce  o ne  
s a u ce p a n  o ve r lo w he a t,  s t i rrin g  un ti l  th e  s ug a r ha s  d is s o lve d .  
I n cre a s e  the  he a t to  m e d ium - lo w a nd  s lo wly b ring  the  m ix tu re  to  a  
ro l l in g  b o i l .  Ad d  the  re d  co lo u ring  to  o ne  s a u ce p a n  a nd  the  b la ck  
a nd  m a ro o n  co lo u ring  to  th e  o the r,  s t i rrin g  e a ch  to  co m b ine .  C o o k  
the  m ix tu re  un ti l  i t  re a che s  119Â°C ,  b ru s h ing  d o wn  the  s id e s  with  
a  d a m p e ne d  p a s try b ru s h .  R e m o ve  f ro m  the  he a t ( th e  m ix tu re  
ne e d s  to  b e  a d d e d  to  th e  e g g  m ix tu re  a t 121Â°C ) .  

 
5.  Me a nwh i le ,  u s ing  a n  e le ctric m ix e r,  a d d  the  o ld  e g g  wh ite s  a nd  
p o wd e re d  e g g  to  a  la rg e  b o wl  a nd  b e a t un ti l  co m b ine d .  Slo wly a d d  
the  s ug a r s yrup  (a t 121Â°C )  in  a  th in  s tre a m  a nd  b e a t o n  a  
m e d ium  s p e e d  un ti l  th ick  a nd  g lo s s y.  C o n tinue  to  b e a t th e  
m e ring ue  un ti l  i t  h a s  co o le d  co m p le te ly.   

 
6.  Sta rt th e  s e co nd  b a tch  ( re p e a ting  f ro m  s te p  5 )  wh i ls t b e a ting  
the  f i rs t m e ring ue  ( to  co o l) .  

 
7.  To make the raspberry  je lly ,  co m b ine  the  p e ctin ,  g e l la n  a nd  
s ug a r in  a  b o wl.  He a t th e  ra s p b e rry p u re e ,  th e n  a d d  the  p e ctin  
m ix tu re  a nd  b ring  to  th e  b o i l .  C o o k  fo r a  co up le  o f  m inu te s  un ti l  i t  
re a che s  a  s e t.  T ra n s fe r th e  m ix tu re  to  a  b o wl  a nd  p la ce  in  th e  
re f rig e ra to r to  s e t.  

 
8.  To make the beetroot  butter cream ,  a d d  the  s ug a r a nd  wa te r to  
a  s a u ce p a n  a nd  b ring  to  th e  b o i l ,  co o k ing  un ti l  i t  re a che s  118Â°C .  
U s ing  a n  e le ctric m ix e r,  m ix  the  e g g s  a nd  e g g  yo lk s  in  a  la rg e  
b o wl  un ti l  co m b ine d .  W ith  the  m ix e r runn ing  o n  m e d ium  s p e e d ,  
p o u r o ve r th e  s ug a r s yrup  a nd  co n tinue  to  b e a t un ti l  50Â°C .  
 
 
  

 
      
 
  

 
   

 
  
  

 
    
  

 
   

 
  
  

 
  
 
      
 
  

 
  
 
  
 
 
 
  

 
  
 
 
 
 
  

 
  
 
  



 

 
 

 

  
  
  
  
  
  
  
     
  
 
  
 
  

 
  
  
     
  
  

 
  
  
  
  
  
  
  

 
  
  
 
  
  
  
  
  

  
      

 
   

 
  
 
 
  

 
  
 
   
 
 
    
 
     

 
  
 
    
 
  

 
  
  

 
  
 
 
 
  

 
  
    
 
 
    
C a re fu l ly a nd  s lo wly a d d  the  b u tte r,  th e n  the  b e e tro o t p o wd e r.  
T ra n s fe r th e  m ix tu re  in to  2  s m a l l  p ip ing  b a g s .    P la ce  in  th e  f rid g e  
to  f i rm  up  s l ig h tly.   

 
9.  Fo ld  Â¼ o f  th e  re d  m e ring ue  in to  o ne  b a tch  o f  th e  a lm o nd  
p a s te ,  to  lo o s e n  up  the  m ix tu re ,  th e n  fo ld  th ro ug h  re m a in ing  
m e ring ue  un ti l  co m b ine d .  

 
10.  P la ce  the  re d  m a ca ro n  m ix tu re  in  2  la rg e  p ip ing  b a g s .  

 
11.  T o  f in is h  the  o l ive  m a ca ro n  m ix tu re ,  re p e a t s te p s  9  a nd  10  
a nd  p la ce  in to  2  la rg e  p ip ing  b a g s .   

 
12.  P ip e  e a ch  b a tch  o f  m a ca ro n s ,  3 -4 cm  ci rcle s  o n to  6  l in e d  
b a k ing  tra ys  (4  x  7  m a ca ro n s  e a ch  tra y) .  

 
13.  Le a ve  to  s e t f o r a t le a s t 30  m inu te s  to  fo rm  a  cru s t.  

 
14.  O nce  the  ra s p b e rry je l ly h a s  s e t,  g e n tly wh is k  the  m ix tu re  to  
lo o s e n  i t up ,  th e n  tra n s fe r to  s m a l l  p ip ing  b a g .  

 
15.  P la ce  the  re d  m a ca ro n s  in to  2  o ve ns  (3  tra ys  in  e a ch  o ve n ) .  
T u rn  the  o ve ns  o f f  a nd  le a ve  fo r 10  m inu te s ,  th e n  tu rn  o ve ns  o n  
to  155Â°C  a nd  b a k e  fo r a  fu rthe r 9 -10  m inu te s .  R e m o ve  f ro m  the  
o ve n .  R e p e a t p ro ce s s  with  k a la m a ta  m a ca ro n s .  Le a ve  m a ca ro n s  to  
co o l  o n  tra ys .   

 
16.  To make the kalamata olive ganache ,  m e lt th e  wh ite  
cho co la te .  P la ce  the  ca nd ie d  o l ive  p u re e  in  a n  e le ctric m ix e r a nd  
p o u r o ve r th e  m e lte d  cho co la te ,  m ix ing  to  co m b ine .  W ith  the  
m ix e r runn ing ,  b e a t in  th e  b u tte r th e n  s lo wly a d d  the  o l ive  o i l ,  
m ix ing  un ti l  we l l  co m b ine d .  Fo ld  th ro ug h  the  cho p p e d  o l ive s .  P la ce  
the  m ix tu re  in to  th e  re f rig e ra to r to  co o l  s l ig h tly,  th e n  tra n s fe r to  a  
s m a l l  p ip ing  b a g .     

 
17.  T o  f in is h  the  m a ca ro n s ,  p ip e  the  ra s p b e rry je l ly a nd  b e e tro o t 
b u tte rcre a m  o n to  ha l f  o f  th e  re d  m a ca ro n s ,  th e n  to p  with  
re m a in ing  re d  m a ca ro n s .  R e p e a t p ro ce s s  with  k a la m a ta  o l ive  
g a na che ,  p re s s ing  1  le m o n  ca nd y in to  th e  ce n tre .  T o p  with  
k a la m a ta  o l ive  m a ca ro n s .  P la ce  the  f in is he d  m a ca ro n s  in  th e  
f rid g e  to  s i t f o r a b o u t 10  m inu te s  b e fo re  a s s e m b l ing .  

 
18.  T o  a s s e m b le  the  m a ca ro n  to we r,  p la ce  to o thp ick s  o n  a  s l ig h t 
a ng le ,  t i l t in g  up wa rd s  in to  th e  co ne  b e fo re  p la cing  m a ca ro n  o n to  a  
to o thp ick  cre a ting  a  p a tte rn  a s  d e s i re d .  


