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Vegan pistachio French 
macarons 

By D.P. LeBlanc and I. Molina 
Ingredients and methods combined from Floral Frosting, 

Road to Pastry, and Things I’ve Made. 
 
This recipe uses water drained from a can of chickpeas in place of egg whites and makes maximum 36 
macarons (not all will be perfect). It took us about 5 1/2 hours total the first time we made it. 
 
YOU WILL NEED: 
 
For the shells 

• 3/4 cup water drained from a can of chickpeas 
• 1/2 cup granulated sugar 
• Between 3/4 to 1 cup ground almonds or almond flour* 
• Between 1/3 to 1/2 cup ground unsalted pistachios* (plus extra for sprinkling the tops) 
• 1/2 cup icing sugar 
• Green food colouring 
• Equipment: 

• Small saucepan 
• Glass measuring cup 
• Food processor or immersion blender 
• Stand mixer or electric mixer 
• Large baking trays 
• Parchment paper 
• Pencil 
• Piping set 

*The nut mixture should just total to 1 1/4 cups. 
 
For the filling (this was very much trial and error until we got it perfect) 

• 1/2 cup unshelled, unsalted pistachios 
• 1/4 cup water 
• 1/3 cup almond milk 
• 1/2 tsp vanilla 
• Green food colouring 
• 1 to 1 1/2 cup icing sugar 
• About 1/2 cup ground almonds or almond flour 
• Piping set 

 
METHOD: 
 
1. Make the shells 

• Begin by simmering the chickpea liquid in a small pan over a medium heat until it has reduced to 
1/3 cup. It will take some time, at least 15 minutes. Set aside to cool for 10 minutes while you 
prepare your dry ingredients. 

• Process the pistachios (and almonds, if you don’t have almond flour) until finely ground. 
• Sieve the icing sugar, ground almonds, and ground pistachios into a medium bowl and discard 

any pieces too big to pass through the mesh. 
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• Once the chickpea liquid has cooled, pour it into the bowl of a stand mixer fitted with a balloon 
whisk (or just a bowl, and use an electric mixer like us). Whisk on medium speed until white and 
fluffy (this took us around five minutes). 

• Add the granulated sugar and whisk on high until the meringue is extremely stiff and glossy. 
According to Floral Frosting, depending on your mixer this can take anywhere from five to 
ten minutes. 

• Add green food colouring until you are satisfied with the colour. 
• IMPORTANT: At the end of this step the meringue should be really, really thick – almost 

the consistency of marshmallow fluff. If the meringue isn’t thick enough your macarons 
won’t turn out perfectly. 

• Add only half the dry ingredients to the meringue mixture and mix, using a spatula and pressing 
down to remove some of the air from the mixture. Add the rest of the nut-sugar mix and stir in a 
circular motion until there are no dry bits left. 

• Press the batter against the side of the bowl and then scoop up from underneath. Watch a video 
of this step HERE. Repeat this 15 to 20 times, until the batter is thick but slowly drops off the 
spatula, like a ribbon. 

• Spoon the mixture into a piping bag and seal it at the top. Pipe 1-inch circles onto baking trays 
lined with grease proof paper, being careful to pipe from above as opposed to from the side. Tip: 
Draw circles on the parchment paper, then flip the paper and pipe the mixture on it (you don’t 
want pencil marks on your macarons!). 

• Hold each tray at chest level and drop onto the work surface or table three times to remove the air. 
• Sprinkle some ground pistachios over either on only the top of half of the macarons or all of them 

(up to you) and leave to dry out for two hours at room temperature. 
 
2. Make the frosting 

• In your food processor or using your immersion blender, blend pistachios and water until it forms 
a green liquid with tiny pieces of nuts left. Transfer this into a large bowl. 

• Add almond milk, vanilla, and green food colouring (if desired). Add powdered sugar 1 cup at a 
time, fully incorporating it into the mixture until the frosting has reached desired consistency. I 
think after 1 cup, we already found it too sweet that we had to add quite a bit of almond flour to 
decrease the sweetness and make the frosting more viscous. 

 
3. Bake the macarons 

• After two hours of setting/drying time (no batter should stick to your fingers when you touch the 
macarons), place your trays of macarons in a COLD oven (NOT PRE-HEATED) and then set 
it to just under 100ºC or 200ºF. We had three trays and just stacked them inside the oven. We 
didn’t have time to do all these steps if we had each tray bake in the centre.  

• Bake the macarons for 20 minutes before turning off the oven and leaving them in there for 15 
minutes, and then opening the door and leaving them in there for a further 15 minutes. Remove 
the tray from the oven and leave the macarons to cool completely on the tray. 
 

4. Assemble the macarons 
• Scoop filling into a piping bag and seal at the top. Pipe generous blobs of filling onto the bottom 

shell halves and sandwich them together with the top halves. 
• Place in the fridge in an airtight container overnight – this is an important step as it allows the 

flavour from the frosting to seep into the shells and gives the macarons the desired 
chew. Macarons keep well in the fridge for up to a week and in the freezer for months. 

 
	  


