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Modeled after that perfect combination of chocolate and coffee, these mocha macarons are a 
perfect little pick me up for any type of day. Macarons are notorious for being finicky, so do not be 
discouraged if it takes multiple attempts to turn out. I hope you enjoy these macarons as much as I 
do! 

 

Ready in 2 hours 

Prep 1 hour 

Cook 15 minutes 

Yield 35 cookies 

Ingredients 
Cookie 

● 90g ground almonds 
● 135g powdered sugar 
● 3g instant coffee 
● 75g egg whites 
● 50g superfine sugar 
● brown/caramel food coloring 

Filling 
● 95g heavy cream 
● 100g dark chocolate1 

● 3g instant coffee 
● 60g milk 

Preparation 
1. Blend ground almonds, powdered sugar, and 3g instant coffee in food processor for a few 

minutes. Then sift them into a large bowl. 

2. Place egg whites in the bowl of a stand mixer with a whisk attachment. Alternatively, place 
them in a large bowl and use a hand mixer. Beat the egg whites on high speed until foamy. Add 

https://www.amazon.com/Trader-Joes-Colombian-Instant-Coffee/dp/B007V85UGS


in sugar a spoonful at a time, whipping well between additions. Add a few drops of food 
coloring and mix it in. 

3. Transfer the whipped egg whites to the bowl with the dry ingredients with a rubber spatula. 
Using the macaronage method, mix everything together. I find that the best way to do this is to 
make a figure-eight with your spatula and fold then scoop underneath the mixture. Continue 
to mix for a few minutes until the mixture is soft. To tell if it’s ready, pick up some of the 
mixture on a spatula and watch how it drips back down into the bowl. When it is a continuous 
stream that ribbons back and forth, then it is ready. If it is not smooth, continue to macaronage. 

4. Transfer the mixture to a piping bag with a round tip. Alternatively, you can place it in a large 
resealable bag and snip off the corner. I find the best way to do this is to set the bag in a cup 
and pour the mixture in. 

5. Pipe rounds of batter in desired size (I like mine mini!) onto a baking sheet lined with 
parchment or a silicon mat2. Set aside for 45 minutes to an hour, which will allow them to form 
a thin “skin” layer on top. Preheat the oven to 325ºF while they are setting (use convection 
bake if you have it). 

6. Meanwhile, prepare the filling. Heat heavy cream and 3g instant coffee in a small saucepan 
until warm. Chop dark chocolate and place in a glass bowl. Once the cream mixture is hot, pour 
over chocolate and set aside for 5 minutes. Mix with a rubber spatula until the mixture is 
smooth. If you have stubborn chunks of chocolate that will not melt, place the bowl in the 
microwave for 15 seconds and stir again. Set this mixture in the refrigerator for at least 30 
minutes. 

7. When the macarons have formed “skins” and are dry to the touch, bake them for 10-12 
minutes3, or until they are firm. Set aside to cool. 

8. Once the cookies are cool, make pairs of cookies of equal size. Create rows of pairs, one side 
facing up and one facing down. 

9. Remove the filling from the refrigerator, and beat if for a few minutes. Slowly add milk, a about 
a spoonful at a time, until the filling is smooth. Keep in mind that you may not use all of the 
milk. 

10. Transfer filling to piping bag and fill the macarons by applying filling to the halves with the 
bottom facing up. Sandwich the cookies together. 

Notes 
1 You can use any type of dark chocolate that you like. I find that bars of chocolate melt better than 
chips. My favorite type to use is Ghirardelli. 
2  I like to use a silicon mat like this one with a template for making equally sized macarons. 
3 The baking time will vary based on the size. 
 
Adapted from Mad About Macarons! by Jill Colonna 

https://www.target.com/p/baking-bar-ghirardelli-60-cacao-4oz/-/A-26393115?ref=tgt_adv_XS000000&AFID=google_pla_df&fndsrc=tgtao&CPNG=PLA_Grocery%2BEssentials%2BShopping_Local&adgroup=SC_Grocery&LID=700000001170770pgs&network=g&device=c&location=9002062&ds_rl=1246978&ds_rl=1247077&ds_rl=1246978&gclid=Cj0KCQiA-8PjBRCWARIsADc18TLNQqM93BjGqVzRjCHyFEJQ-Ta_ZcoocxcVmVsPRuhG6Mdd1Lwxnv4aAkHKEALw_wcB&gclsrc=aw.ds
https://www.amazon.com/AmazonBasics-Silicone-Macaron-Baking-Mat/dp/B077XR38W3/ref=sr_1_1_sspa?s=home-garden&ie=UTF8&qid=1550931956&sr=1-1-spons&keywords=macaron+silicone+mat&psc=1
https://madaboutmacarons.com/mad-macarons/
https://madaboutmacarons.com/mad-macarons/

