
Recipe courtesy of Sensational Cakes And More ©2020. CLICK HERE for the video! 

Almond Macaroons 
These two-“O” macaroons are completely different than the canned variety availably in 
your Passover aisle. Instead of sweetness overload, these babies are bursting with nutty 
flavor and texture! 
 

INGREDIENTS 

7 oz / 200g almonds (almost any nut or ground nut flour will do) 

3/4 C / 5.25 oz / 150g granulated white sugar or chopped dates 

Pinch of salt 

1/4 tsp almond extract 

1/4 tsp vanilla extract 

2 large egg whites, or 6 Tbsp pasteurized egg whites 

Optional add-ins or garnishes: dried fruit (diced or small), chopped chocolate or mini-chips, coarse sugar, 
coarsely chopped or sliced nuts, powdered sugar (roll before baking or dust after baking) 
 

INSTRUCTIONS  

1. Preheat oven to 400 degrees and place rack near the top. Line 2 baking sheets with parchment paper. 

2. Combine nuts, sugar (or dates), and salt in a food processor and pulse until the nuts are finely ground.  

3. Combine egg whites and extracts in a small bowl or measuring cup and whisk to combine. Add liquids to 
food processor and pulse just until a dough begins to form.  

4. Shape the macaroons by one of these methods: 
• For a stiffer combination, transfer dough to the counter and shape into a log. Slice the log into 24 

pieces, then roll each individually into a ball. Place balls on cookie sheet at least one inch apart. 

• For a looser dough, use a cookie dough scoop to portion into about 24 balls. Place balls on cookie 
sheet, flat side down, at least one inch apart. 

5. Garnish balls as desired. Toppings must be pressed into the dough; if they don’t stick well, you can brush 
the tops of the dough balls with egg white “glue” first. 

6. Bake on the top rack of the oven for 10 to 12 minutes or until the macaroons are just beginning to brown. 
They will still feel a bit soft, but they’ll harden as they cool. Store in an airtight container.  

RECIPE NOTES: 

• I've tried this with almonds, pistachios, hazelnuts, and cashews… be creative! Try using more than one 
variety of nut, try combining a fine nut flour with chopped nuts, try using skin-on nuts to vary the texture. 
The finer the nut grind, the stiffer your dough and the denser your cookies. 

• For vegan: combine 2 Tbsp flaxseed meal and 6 Tbsp water and let sit for 5 minutes. Use in place of the 
two egg whites. (Aquafaba is another excellent option, 2/3 tsp plus 6 Tbsp water, soak 5 minutes.) 

• Experiment with different flavors - use hazelnut flour, add a few tablespoons of cocoa and a teaspoon of 
espresso, and voilá - Hazelnut Mocha! Try using pistachios and mixing in dried cranberries or cherries - add 
¼ tsp cardamom for an amazing Pistachio Cranberry Macaroon. Include diced dried apples and cinnamon 
for Charoset Macaroons. The possibilities are endless! 


