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Macaroon
Making
Classes
London

Quickly overtaking

cupcakes as the foodie When
trend of the moment, Ongoing
macaroons are the must-

have snack for London’s Where

gourmet set. Colourful and
delicate, the round little
pastries are as pretty as
they are delicious and
although you can buy
them in shops across the
capital they’re notoriously difficult to make. If you've
valiantly struggled your way through various
macaroon recipes without much success, have a go at
macaroon making classes. London cookery school
L'Atelier des Chefs offers several classes a month,
suitable for beginners and macaroon experts.

L'Atelier des Chefs

London Restaurants
Guide

How to Make a Macaroon

During the two hour macaroon making classes,
London macaroon fans will learn various techniques
demonstrated by the chef, from how to make the
right macaroon mixture to how long to leave the
macaroons to set before baking. As the classes are
interactive, you’ll have the chance to mix the batter,
pipe the macaroons and fill them as well. Classes can
hold about ten people.

For Macaroon Lovers

The macaroon making classes at London cookery
school L'Atelier des Chefs are designed for everyone
from total beginners to macaroon connoisseurs and
will demonstrate how to make four types of
macaroons, such as raspberry and rose, honeyed
chocolate ganache, vanilla and praline and salted
butter caramel. After the macaroons are baked and
filled you can take them home to feast on later.

L’Atelier des Chefs

L'Atelier des Chefs offers a range of cookery courses
designed for beginner up to expert cooks. Other
classes include Dinner in an Hour, a four hour Grand
Cuisine Masterclass and Cook, Eat and Run, where
you make your own lunch and in 30 minutes and eat
it afterwards at the school’s communal table.

The macaroon making classes at London
cookery school L'Atelier des Chefs run for two
hours and cost £72. For more information,
including times and dates, and to book a course,
call (020) 7499 6580.

L'Atelier Des Chefs

London Restaurants Guide

Bakery Cafes in London

Cupcake Cafes in London

Cakes in London

Bakeries in London
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50% off food with View®
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Most
Viewed
Restaurants

Abracadabra
Chipotle
Rainforest Cafe
Viajante

Rocket

The Polo Lounge
aqua kyoto

Inn the Park
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St Johns House
and the Secret
Library

10. The Water Poet

Latest
Restaurants
User
Reviews

My Dining Room

I read review from Guardian
about *My Dining room' in
Fulham, whi...

¥ ¥ KK %

yihui510 on 28/04/2010 @
13:36

Daylesford Organic

If you are like me and you

love a farm shop this is the
Rolls Roy...

¥ ¥ X K %

joshdh on 28/04/2010 @
10:47

The Orange

We ate upstairs and the room
was busy with people and light
and a...

* ¥ K K

joshdh on 28/04/2010 @
10:42

Dolada

A Nothing Meal at Dolada,
Mayfair The food at Dolada in
Mayf...
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more offers
*

SLander on 28/04/2010 @
10:05

Chilli Chutney
Restaurant

We have seen some good
reviews recently about this
restaurant wri...

* K K KK

Calloutthebest on 28/04/2010
@ 08:34

Most
Booked
Restaurants

1. Circus

2. aqua kyoto

3. Babylon

4, 22 Below

5. Globe Res'(:@aurant
6. L'Autre Pied

7 MIEAAPERNEFC 2 Eatest
8. Lost Society

9. London Cocktail
Club

10. Kumo

W3S WAl -A WCAG 1.0 www.viewlondon.co.uk ©2010 View London Ltd. All Rights Reserved.

mhtml:file://C:\Documents and Settings\Marie\My Documents\Marketing\PR\Sauce\... ~ 21/03/2011



