Double-Sided
T ? Reusable Baking Mat
Product information

Important notes

+ The baking mat is suitable for use at temperatures from
-30 °C to +230 °C.

+ Itis intended for baking.

+ The baking mat has been designed for use in the oven.
Use it for its intended purpose only!

+ Caution! Do not place the baking mat on the hot base
of the oven. You must also not place it in open flames
or on hobs. Place the baking mat on a baking tray or
in a grease pan.

* Never cut food on the baking mat or use sharp or pointed
utensils. This would damage the product.

+ Clean the baking mat with hot water and a few drops of
washing-up liquid before using it for the first time and
immediately after every further use while any leftover
food is still easy to remove. Do not use any caustic cleaning
products or abrasive sponges for cleaning. Use a soft brush
to remove leftover food.

* The baking mat is also dishwasher-safe. However, do not
place it directly above the heating rods.

+ Over time, grease may discolour the surface of the baking
mat. This is neither harmful to your health, nor does it
impair the quality or function of the baking mat.

Recipes

Multi-coloured macaron halves

+ 90 g ground almonds

+ 2 room-temperature egg whites (size M)
* 1pinch salt

+ 20 g fine sugar

+ 140 g icing sugar

* 4 food colourings in different colours

1. Place the baking mat on a baking tray with the circle
moulds facing upwards.

2. Place the ground almonds in a food processor and blend
until they are very fine.

3. Beat the egg whites and salt with a whisk until stiff.
While doing this, gradually add the sugar and continue
to whisk until the sugar crystals have dissolved and
the mixture is very stiff.

4. Sieve the icing sugar over the mixture and carefully fold
it in along with the almonds using a cooking spoon.

5. Divide the mixture evenly into 4 bowls, fold a pinch of
food colouring of your choice into each of them and add
to 4 piping bags with plain nozzles. Pipe each colour into
8 circle moulds on the baking mat.
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6. Allow the mixture to dry for around 15 minutes. Preheat
the oven to 150 °C (top/bottom heat) while you wait.

1. Bake the macaron halves on the bottom shelf of the oven
for 25-30 minutes. Then take them out and carefully place
the baking mat on a cake rack to allow it to cool down.
After 10 minutes, carefully turn the macarons over to allow
them to cool completely.

8. Fill the multi-coloured macaron halves with your choice
of different creams.

Preparation time: approx. 30 minutes
(plus baking and cooling time)

Macarons with a raspberry filling
* 90 g ground almonds
+ 2 room-temperature egg whites (size M)
+ 1pinch salt
+ 20 g fine sugar
+ 140 g icing sugar
+ A pinch of red food colouring
+ 50 g raspberries
+ 40 g cream cheese
+ 40 g softened butter
+ 70 g icing sugar
1. Place the baking mat on a baking tray with the circle
moulds facing upwards.

2. Place the ground almonds in a food processor and blend
until they are very fine.

3. Beat the egg whites and salt with a whisk until stiff.
While doing this, gradually add the sugar and continue
to whisk until the sugar crystals have dissolved and the
mixture is very stiff.

4. Sieve the icing sugar over the mixture, add a pinch of food
colouring and carefully fold it in along with the almonds
using a cooking spoon.

5. Add the mixture to a piping bag with a plain nozzle and
pipe it into the circle moulds on the baking mat.

6. Allow the mixture to dry for around 15 minutes. Preheat
the oven to 150 °C (top/bottom heat) while you wait.

7. Bake the macaron halves on the bottom shelf of the oven
for 25-30 minutes. Then take them out and carefully place
the baking mat on a cake rack to allow it to cool down.
After 10 minutes, carefully turn the macarons over to
allow them to cool completely.

8. Inthe meantime, start preparing the cream: wash the
raspberries, dab them dry and then purée them until
smooth. Then pass the purée through a fine sieve.

9. Beat together the cream cheese, butter and icing sugar
until smooth and then fold in the raspberry purée.

10. Add the mixture to a piping bag with a plain nozzle and
allow this to firm up for approximately 45 minutes in the
fridge.

11. Pipe the raspberry filling onto half of the macaron halves,
and then top these with the remaining macaron halves.

Preparation time: approx. 60 minutes
(plus baking and cooling time)



Heart-shaped macarons with a chocolate filling
+ 90 g ground almonds

+ 2 room-temperature egg whites (size M)

* 1pinch salt

+ 20 g fine sugar

+ 140 g icing sugar

* 1tbsp cocoa powder

+ 75g dark chocolate

+ 100 ml cream

* Icing sugar for dusting

1. Place the baking mat on a baking tray with the heart-
shaped moulds facing upwards.

2. Place the ground almonds in a food processor and blend
until they are very fine.

3. Beat the egg whites and salt with a whisk until stiff.
While doing this, gradually add the sugar and continue
to whisk until the sugar crystals have dissolved and
the mixture is very stiff.

4. Sieve the icing sugar with the cocoa powder over the
mixture and carefully fold it in along with the almonds
using a cooking spoon.

5. Add the mixture to a piping bag with a plain nozzle and
pipe it into the heart-shaped moulds on the baking mat.

6. Allow the mixture to dry for around 15 minutes. Preheat
the oven to 150 °C (top/bottom heat) while you wait.

7. Bake the macaron halves on the bottom shelf of the oven
for 25-30 minutes. Then take them out and carefully place

the baking mat on a cake rack to allow it to cool down.
After 10 minutes, carefully turn the macarons over to
allow them to cool completely.

8. Inthe meantime, start preparing the filling: roughly chop
the dark chocolate, add it to a stainless steel bowl along

with the cream and place the bowl over a pan of simmering

water and stir the mixture slowly to melt the chocolate.
9. Then remove the bowl from the pan of simmering water,

cover it and place it in the fridge to cool for around 1hour.

10. After this, beat the cream with a whisk until stiff, add it to
a piping bag with a plain nozzle and pipe it onto half of the

macaron halves. Top these with the remaining macaron
halves.

11. Dust the macarons with icing sugar and serve.

Preparation time: approx. 45 minutes
(plus baking and cooling time)

Made exclusively for:
Tchibo GmbH, Uberseering 18, 22297 Hamburg, Germany

Macaron hearts with vanilla cream
* 90 g ground almonds

+ 2 room-temperature egg whites (size M)
* 1pinch salt

+ 20 g fine sugar

+ 140 g icing sugar

* A pinch of red food colouring

* 1eqg (size M)

+ 50 g fine sugar

+ 1/2 tsp grated vanilla pod

* 1pinch salt

* 65 g softened butter

1.

2.

3.

6.

10.

Place the baking mat on a baking tray with the heart-
shaped moulds facing upwards.

Place the ground almonds in a food processor and blend
until they are very fine.

Beat the egg whites and salt with a whisk until stiff.
While doing this, gradually add the sugar and continue
to whisk until the sugar crystals have dissolved and the
mixture is very stiff.

. Sieve the icing sugar over the mixture, add a pinch of food

colouring and carefully fold it in along with the almonds
using a cooking spoon.

. Add the mixture to a piping bag with a plain nozzle and

pipe into the heart-shaped moulds on the baking mat.

Allow the mixture to dry for around 15 minutes. Preheat
the oven to 150 °C (top/bottom heat) while you wait.

. Bake the macaron halves on the bottom shelf of the oven

for 25-30 minutes. Then take them out and carefully place
the baking mat on a cake rack to allow it to cool down.
After 10 minutes, carefully turn the macarons over to
allow them to fully cool.

. In the meantime, start preparing the cream: add the egg

and sugar to a stainless steel bowl and beat until the sugar
has dissolved and the mixture is creamy. Then place the
bowl over a pan of simmering water and add the vanilla
and salt to the egg mixture while continuously stirring.
Continue to stir the mixture until it begins to thicken
slightly. Then remove the bowl from the pan of simmering
water, cover it and place it in the fridge to cool for around
30 minutes.

. While waiting for the mixture to cool, use a whisk to beat

the butter in another bowl for around 10 minutes until
creamy. Then fold this into the chilled vanilla mixture and
add to a piping bag with a plain nozzle.

Pipe the vanilla cream onto half of the macaron halves,
and then top these with the remaining macaron halves.

Preparation time: approx. 60 minutes

(plus baking and cooling time)

Recipes:
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2 ylizIii macaron yeniden
? kullanilabilen pisirme althq

&) Uriin bilgisi

Onemli Bilgiler

+ Pisirme althgi -30 ile +230 °C arasindaki sicakliklar igin
uygundur.

+ Firinda pisirilecek driinleri hazirlamak icin tasarlanmistir.

+ Pisirme althi§i firinda kullanilabilir. Uriinii bagka amaclar icin
kullanmayin!

+ Dikkat! Pisirme altligimi sicak firin zeminine yerlestir-
meyin. Acik alevlerin veya elektrikli ocaklarin Gizerine birak-
mayn. Pigirme althgini bir firin tepsisi veya yagh kagit
iizerine yerlestirin.

+ Gidalari pisirme althiginin izerinde kesmeyin ve sivri ya da
keskin aletler kullanmayin.
Uriin zarar gorebilir.

* Pisirme althginu ilk kullanimdan 8nce ve her kullanimdan
hemen sonra sicak su ve bir miktar bulasik deterjani ile
temizleyin; bu sayede kalan malzemeler en iyi bigimde
temizlenir. Tahris edici temizlik maddeleri ve ovma siingeri
kullanmayin. Kalan malzemeleri temizlemek i¢in yumusak bir
firca kullanin.

+ Pisirme althg, bulasik makinesinde yikanabilir. Fakat dog-
rudan isitici qubuklarin iizerine yerlestirmeyin.

+ Pisirme althgin yiizeyinde, zamanla biriken yaglar nedeniyle
koyu renkli lekeler olusabilir. Bunlar sagliga zararli olmayip
pisirme alth§in kalitesini veya fonksiyonunu etkilemez.

Tarifler

Renkli macaron yarisi

+ 90 g 8itilmiis badem

+ 2 adet oda sicakhi§inda yumurta aki (M)

* 1tutam tuz

+ 20 g ince taneli seker

+ 140 g pudra sekeri

+ 4 farkli renk gida boyasi
1. Pisirme alth§ini cemberler iiste gelecek sekilde firin tepsi-

sinin dizerine yerlestirin.

2. Ogiitiilmiis bademleri dgiitiicl ile ok ince dgiitiin.
3. Yumurta akini ve tuzu bir mikser ile ¢irpin. Bu sirada

yavasca toz sekeri ekleyin ve seker kristalleri ¢oziilene
ve karisim tek renk olana kadar iyice karistirin.

4. Uzerine pudra sekeri serpin ve yavas yavas bademler ile
bir pisirme kasigi yardimiyla dikkatlice karistirin.

5. Hamuru es miktarda 4 kiigiik kaliba doldurun, her birine
1bicak ucu kadar dilediginiz gida boyasini karistirin ve
4 diiz uclu piskirtme torbasina doldurun.
Her hamur rengini pisirme althidindaki 8 cembere dol-
durun.
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6. Hamuru yakl. 15 dakika bekleterek havada kurumasini sag-
layin. Bu arada firini 150 °C (alt/st 1sitma) dnceden Isitin.

1. Macaron yarilarini alt rafta 25-30 dakika pisirin.
Sonrasinda ¢ikarin ve pisirme althgini sogutmak igin
dikkatlice bir mutfak izgarasinin Gizerine ¢ekin.

10 dakika sonra macaron yarilarini tamamiyla sogutmak
icin dikkatlice dondurin.

8. Renkli macaron yarilarini istede gore farkl kremalarla
doldurun.

Hazirlama siiresi: yakl. 30 dakika
(arti pisirme ve sogutma siiresi)
Ahududu dolgulu macaron
+ 90 g 6giitilmiis badem
+ 2 adet oda sicakliginda yumurta aki (M)
* 1tutam tuz
+ 20 g ince taneli seker
* 140 g pudra sekeri
* 1bu. kirmizi gida boyasl
* 50 g ahududu
* 40 g Krem peynir
+ 40¢ yumusak tereyagi
+ 70 g pudra sekeri

1. Pisirme alth§ini cemberler iiste gelecek sekilde firin tepsi-
sinin izerine yerlestirin.

2. Ogiitiilmiis bademleri 6§iitiici ile cok ince dgiitiin.

3. Yumurta akini ve tuzu bir mikser ile ¢irpin. Bu sirada

yavasca toz sekeri ekleyin ve seker kristalleri ¢oziilene
ve karisim tek renk olana kadar iyice karistirin.

4. Uzerine pudra sekeri serpin, 1 bicak ucu gida boyasl
ekleyin ve bademler ile bir pisirme kasigi yardimiyla
dikkatlice karistirin.

5. Hamuru diiz uclu pasta piiskiirtme torbasina doldurun
ve pisirme althginda dngdriilen cembere doldurun.

6. Hamuru yakl. 15 dakika bekleterek hava ile kurumasini
saglayin. Bu arada firmi 150 °C (alt/iist 1sitma) 6nceden
Isitin.

7. Macaron yarilarini alt rafta 25-30 dakika pisirin. Sonra-
sinda ¢ikarin ve pisirme althigini sogutmak igin dikkatlice
bir mutfak 1zgarasinin {izerine ¢ekin.

10 dakika sonra macaron yarilarini tamamiyla sogutmak
icin dikkatlice dondurin.

8. Bu esnada krema icin ahududulari yikayin, kurulayin ve
piire haline getirin. Sonrasinda ince bir siizgecten gegirin.

9. Krem peyniri tereyadi ve pudra sekeri ile iyice karistirin
ve ahududu piiresini ekleyin.

10. Diiz uclu bir pasta piiskiirtme torbasina doldurun ve
buzdolabinda yakl. 45 dakika sogumasini bekleyin.

11. Ahududu dolgusunu macaron yarisina ekleyin ve diger
macaron yarisi ile izerini kapatin.

Hazirlama siiresi: yakl. 60 dakika
(arti pisirme ve sogutma siiresi)

Cikolata dolgulu kalp macaron
+ 90 g 64iitiilmis badem



+ 2 adet oda sicaklifinda yumurta aki (M)

* 1tutam tuz

+ 20 g ince taneli seker

* 140 g pudra sekeri

* 1YK kakao tozu

* 75 g hafif bitter gikolata

+ 100 ml krema

+ Siisleme icin pudra sekeri
1. Pisirme althigini kalpler dste gelecek sekilde firin tepsisinin

tizerine yerlestirin.

2. Ogiitiilmiis bademleri dgiitiicii ile cok ince dgiitiin.
3. Yumurta akini ve tuzu bir mikser ile ¢irpin. Bu sirada

yavasca toz sekeri ekleyin ve seker kristalleri ¢dziilene
ve karisim tek renk olana kadar iyice karistirin.

4. Uzerine pudra sekeri ile kakao tozu serpin ve yavas yavas
bademler ile bir pisirme kasigi yardimiyla dikkatlice karig-
tirin.

5. Hamuru diiz uglu pasta piiskiirtme torbasina doldurun
ve pisirme althdinda dngdriilen kalplere doldurun.

6. Hamuru yakl. 15 dakika bekleterek havada kurumasini sag-
layin. Bu arada firini 150 °C (alt/tst 1sitma) nceden isitin.

7. Macaron yarilarini alt rafta 25-30 dakika pisirin. Sonra-
sinda ¢ikarin ve pisirme althgini sogutmak icin dikkatlice
bir mutfak 1zgarasinin Gizerine ¢ekin.

10 dakika sonra macaron yarilarini tamamiyla sogutmak
icin dikkatlice dondrn.

8. Bu arada dolqu icin bitter cikolatayi kabaca 64iitin, krema
ile celik kaseye koyun ve benmari usulii karistirarak eritin.

9. Sonrasinda kaseyi benmariden alin ve buzdolabinda kapali
bigimde yakl. 1saat sogumasini bekleyin.

10. Sonrasinda kremayi el mikseri ile ¢irpin, diiz uglu pasta
piiskiirtme torbasina doldurun ve bir macaron yarisinin
lizerine siiriin. Diger macaron yarisi ile iizerini kapatin.

11. Macaronlari {izerine pudra sekeri serperek servis edin.

Hazirlama siiresi: yakl. 45 dakika
(artr pisirme ve sogutma siiresi)

Tchibo iin 6zel olarak Gretilmistir:
Tchibo GmbH, Uberseering 18, 22297 Hamburg, Germany,
www.tchibo.com.tr

Vanilya kremali macaron

+ 90 g 6giitilmis badem

+ 2 adet oda sicakliginda yumurta aki (M)
* 1tutam tuz

+ 20 g ince taneli seker

* 140 g pudra sekeri

* 1bu. kirmizi gida boyasi

* 1yumurta (M boyutu)

+ 50 g ince taneli seker

+ 1/2 TK 6gitiiimis bourbon vanilya
* 1tutam tuz

* 65 g yumusak tereyad

1. Pisirme alth§ini kalpler {iste gelecek sekilde firin tepsi-
sinin lizerine yerlestirin.

2. Ogiitiilmiis bademleri dgiitiicii ile cok ince dgiitiin.

3. Yumurta akini ve tuzu bir mikser ile ¢irpin. Bu sirada
yavasca toz sekeri ekleyin ve seker kristalleri ¢oziilene
ve karisim tek renk olana kadar iyice karistirin.

4. Uzerine pudra sekeri serpin, 1 bicak ucu gida boyasi
ekleyin ve bademler ile bir pisirme kasi§i yardimiyla
dikkatlice karistirin.

5. Hamuru diiz uglu pasta piiskiirtme torbasina doldurun
ve pisirme alth§inda éngdriilen kalplere doldurun.

6. Hamuru yakl. 15 dakika bekleterek hava ile kurumasini
saglayin. Bu arada firni 150 °C (alt/iist 1sitma) 6nceden
isitin.

7. Macaron yarilarini alt rafta 25-30 dakika pisirin. Sonra-
sinda ¢ikarin ve pisirme althgini sogutmak icin dikkatlice
bir mutfak 1zgarasinin {izerine ¢ekin.

10 dakika sonra macaron yarilarini tamamiyla sogutmak
icin dikkatlice dondiriin.

8. Bu arada krema igin yumurta ve sekeri bir celik kasede el
mikseri ile seker ¢oziilene kadar ¢irpin. Sonrasinda kaseyi
benmariye yerlestirin ve siirekli karistirarak vanilya ve
tuzu krema haline getirin. Hepsini hamur hafif katilasana
kadar ¢irpin. Sonrasinda kaseyi benmariden alin, iizerini
ortlin ve buzdolabinda yakl. 30 dakika sogumasini bek-
leyin.

9. Bu esnada tereyagini ikinci bir kasede yakl. 10 dakika el
mikseri ile kdplirterek ¢irpin. Sonrasinda soguyan vanilya
kremasi ile karistirin ve diiz uclu pasta piiskiirtme torba-
sina doldurun.

10. Vanilya kremasini bir macaron yarisina ekleyin ve diger
macaron yaris ile Gizerini kapatin.

Hazirlama siiresi: yakl. 60 dakika
(arti pisirme ve sogutma siiresi)

Tarifler:

Tchibo GmbH icin onayli basim hakki
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