
Japonaise

Y = 12 trays

INGREDIENTS:

5280 g fresh egg whites

3212 g sugar

3212 g almond flour

352 g pastry flour (or gluten free flour)

Combine all dry ingredients together in mixer.

Stream in egg whites and mix until combined.

Scale 1000g per sheet pan and bake at 170°C (350°F) for 20 – 25 min.

Marit Larsen’s recipe


