ORANGE MACAROONS

(MAKES 60)
YOU WILL NEED:

2 LARGE EGG WHITES 

1 POUND ALMOND PASTE

½ CUP CONFECTIONERS SUGAR, SIFTED, PLUS MORE FOR SURFACE AND COATING

1/8 TSP PURE ALOMND EXTRACT

½ OUNCE GRAND MARNIER OR ORANGE FLAVORED LIQUEUR

1-1/2 TSP FINELY GRATED ORANGE ZEST

LINE 2 BAKING SHEETS WITH PARCHMENT PAPER OR NON-STICK BAKING MATS.  BEAT 1 EGG WHITE, THE ALMOND PASTE, CONFECTIONERS SUGAR AND ALMOND EXTRACT WITH A MIXER ON MEDIUM SPEED UNTIL CREAMY, ABOUT 2 MINUTES.  ADD GRAND MARNIER AND ORANGE ZEST, AND BEAT UNTIL COMBINED, ABOUT 1 MINUTE. 

TURN DOUGH ONTO A CLEAN SURFACE LIGHTLY DUSTED WITH CONFECTIONERS SUGAR AND ROLL INTO TWO ¾ INCH THICK LOGS, ABOUT 18 INCHES LONG.  CUT EACH LOG CROSSWISE INTO THIRTY ½ INCH PIECES.  ROLL EACH INTO A BALL.  

LIGHTLY BEAT REMAINING EGG WHITE.  BRUSH EACH BALL AND ROLL IN SUGAR.  TRANSFER TO PREPARED BAKING SHEETS.  LET STAND FOR 30 MINUTES.  

PREHEAT OVEN TO 350 DEGREES.  GENTLY PINCH EACH BALL WITH 3 FINGERS TO FORM AN IRREGULAR PYRAMID SHAPE.  BAKE UNTIL GOLDEN BROWN,  ABOUT 15 MINUTES.  COOL COMPLETELY BEFORE SERVING.  

THIS RECIPE IS COURTESY OF CHEF PATRICK LEMBLE OF THE FOUR SEASONS RESTAURANT IN NEW YORK CITY

NEXT WEEK:  TACO SOUP

