
Matcha Tea Macarons You’ll Love to Bake
And Share

Matcha tea macarons are one of those desserts that feel elegant and comforting all at once. I first
tasted one at a small tea shop in Queens, and I was instantly hooked. That gentle crunch, the
earthy sweetness, it felt like a memory wrapped in every bite. When I got back to my Brooklyn
kitchen, I knew I had to recreate it with a personal twist.

These matcha tea macarons are more than just pretty. They are full of bold flavor and heart. If you
love the blend of French technique and Japanese soul, you are going to fall in love with these. Let’s
take that humble green tea powder and turn it into something unforgettable.
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Why Matcha Tea Macarons Are Worth the Challenge

From Failed Shells to Flavorful Wins

When I first tried making matcha tea macarons in my Brooklyn apartment, I completely failed. The
meringue collapsed, the shells cracked, and not one cookie had those signature feet. But I kept



going. Why? Because matcha has this incredible depth. It is earthy, slightly bitter, and grounding. I
knew it was the perfect match for something as delicate and bold as a macaron.

With every batch, I learned. I figured out how to fold the batter just enough, how long to let them
rest, and what temperature worked in my tiny oven. That first batch that came out right felt like
magic. They were light, crisp on the outside, chewy in the center, and filled with the rich flavor of
matcha.

Want to explore matcha’s full potential? Try something equally nuanced like this matcha tiramisu to
see how it transforms a dessert.

A Cookie With Culture, Craft, and Calm

Matcha tea macarons are more than a sweet treat. They are a journey. You are not just mixing
ingredients, you are learning patience. Making these cookies teaches rhythm, intuition, and
attention. It’s the kind of baking that encourages you to pause, focus, and savor each step.

Matcha adds balance. It balances the sweetness and adds a sense of purpose to every bite. That
is why these macarons are so deeply satisfying. They are not just sugar. They are soul. They invite
you to pause and truly enjoy.

If you are drawn to desserts that layer texture and flavor with care, try my banana pudding with
cheesecake pudding. It is another example of how thoughtful baking creates comfort.

Matcha tea macarons reward the detail-driven baker. Once you learn the feel of the process, it
becomes second nature. A quiet ritual. And the result is always worth it.

Matcha Tea Macarons – 3 Bold, Elegant Treats

No reviews

Author: Aaron recipes
Total Time: 50 minutes
Yield: 24 macarons 1x
Diet: Vegetarian

Print Recipe
Pin Recipe 

Description

Matcha tea macarons are crisp, chewy, and filled with a creamy matcha ganache. They’re elegant,
earthy, and make the perfect showstopper for any occasion.

https://aaronrecipes.com/2025/06/30/matcha-tiramisu/
https://aaronrecipes.com/2025/06/02/banana-pudding-with-cheesecake-pudding/
https://aaronrecipes.com/2025/06/02/banana-pudding-with-cheesecake-pudding/
https://www.pinterest.com/pin/create/bookmarklet/?url=%23


Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐45 g Almond meal

☐3 g Matcha powder

☐45 g Icing sugar

☐40 g Egg whites

☐40 g White sugar

Ganache Filling:

☐75 g Heavy cream

☐125 g White chocolate

☐30 g Unsalted butter

☐5 g Matcha powder

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Sift almond meal, matcha, and icing sugar in a bowl.

2. Whip egg whites to foam, gradually adding white sugar until stiff peaks.

3. Gently fold dry mix into the meringue in batches until just combined.

4. Pipe 1.5-inch circles onto lined baking tray; let dry 1–2 hours.

5. Bake at 140°C for 10–15 min. Cool completely.

6. For ganache: Heat cream, pour over white chocolate and matcha, cover, and let sit 5 min.

7. Stir smooth, add butter, mix until glossy, and chill 2 hours.

8. Pipe ganache onto half the shells, top with matching shells, and chill assembled macarons
overnight.

Notes



Use high-quality matcha for best flavor and color.

Let macarons rest overnight for best texture and taste.

Store in an airtight container in the fridge up to 5 days, or freeze up to a month.

Prep Time: 30 minutes
Cook Time: 20 minutes
Category: Dessert
Method: Baking
Cuisine: French Japanese Fusion

Nutrition

Serving Size: 2 macarons
Calories: 110
Sugar: 12g
Sodium: 10mg
Fat: 7g
Saturated Fat: 3g
Unsaturated Fat: 3g
Trans Fat: 0g
Carbohydrates: 15g
Fiber: 1g
Protein: 2g
Cholesterol: 8mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

The Art Behind Perfect Matcha Tea Macarons

Mastering the Matcha Macaron Shell

Making matcha tea macarons is not about shortcuts. It is a commitment to craft. That perfect shel,
Thin and crisp on the outside, soft and chewy inside, Comes down to balance. Over whip your egg
whites or rush the folding, and you end up with flat, lifeless cookies. But when everything lines up,
you get something unforgettable.

The secret to consistent results starts with good ingredients. Use high quality matcha and always
sift your dry ingredients. I blend almond flour, matcha, and icing sugar until the mixture is smooth,
vibrant green, and gently nutty in scent. And when you reach that macaronage stage, Where the
batter flows slowly and evenly, You know you are close.



It is the same sense of balance I aim for in my lemon blueberry delight recipe, where brightness
and sweetness work together in every bite.

Why Patience Pays Off

Some people see macarons as just fancy cookies. But matcha tea macarons are more than that.
They are meditative. You pipe the batter. You wait for the tops to dry. You bake slowly, carefully.
Every step matters. Every batch teaches you something.

And that is the joy. You are not just making dessert. You are learning rhythm, feel, and patience.
Much like my sourdough discard brownie recipe, where time enriches the flavor, matcha tea
macarons are a treat that thrive on patience and care.

Let the color guide you. Let the scent of green tea and almond fill your space. These macarons
embody celebration, tradition, and skilled craftsmanship in every bite. With steady hands and a
calm mindset, you will get results that feel truly earned.

Filling Matters: Matcha Tea Macarons From the Inside Out

Ganache That Complements, Not Overpowers

The ganache inside matcha tea macarons needs to support the flavor, not steal the spotlight. I use
a mix of white chocolate, heavy cream, butter, and a little extra matcha. The result is smooth and
rich without being too sweet. It balances the shell and finishes each bite with a clean, lasting
impression.

Allow it to chill for at least two hours before using. That way, it is firm enough to pipe easily and soft
enough to melt just right as you eat. The matcha flavor lingers gently, never overpowering.

It is the same kind of flavor harmony I chase in my black sesame rice krispies, where every bite
brings texture and balance.

Color, Aroma, and Flavor Working Together

There is something deeply satisfying about how matcha tea macarons come together. Their color,
smell, and taste align beautifully. They look like spring, smell like calm, and taste like something
rich and thoughtful. If you can, use ceremonial grade matcha. It costs more, but the payoff is in the
depth and smoothness of flavor.

I love enjoying them with tea or as a treat after something cool and simple like my mango pudding
recipe. The subtle bitterness of the ganache combined with the sweetness of white chocolate
creates a perfectly balanced bite.

Once your shells have cooled and the filling is ready, assemble them with care. Pipe a small
amount of ganache onto each shell, then gently press another shell on top to finish assembling.
What you get is a matcha tea macaron that may look polished but carries the warmth and
personality of something handmade.

Serving and Storing Matcha Tea Macarons the Right Way

https://aaronrecipes.com/2025/06/04/lemon-blueberry-delight-recipe/
https://aaronrecipes.com/2025/06/29/black-sesame-rice-krispies/
https://aaronrecipes.com/2025/07/05/mango-pudding-recipe/
https://aaronrecipes.com/2025/07/05/mango-pudding-recipe/


Letting the Flavors Marry Overnight

One of the most important and often overlooked steps with matcha tea macarons is letting them
rest after they are assembled. Once filled, the ganache begins to soften the shells just slightly,
creating that perfect chewy texture inside. Refrigerate them for at least twenty four hours. The wait
is absolutely worth it.

When you take them out the next day, you will notice the change. The flavors have blended
beautifully, the texture has settled, and the matcha develops a softer, deeper taste. Just like in my
strawberry tiramisu dessert, resting time brings everything together.

Storage Tips That Keep Texture on Point

Store matcha tea macarons in an airtight container in the refrigerator for up to five days. They hold
up beautifully for special occasions or as a thoughtful gift. For longer storage, freeze them for up to
a month and let them come to room temperature before serving. Place parchment paper between
each cookie to prevent sticking. And if you enjoy them as an after dinner treat, serve them chilled
alongside something cozy like churro ice cream bites.

What makes matcha tea macarons special is that they improve over time. The flavor deepens, the
texture stays balanced, and the experience gets even better. Bake a batch, tuck a few away, and
enjoy the delight of rediscovering them later. They might surprise you all over again.

Pairing Matcha Tea Macarons with Other Flavors

Building a Balanced Dessert Platter

Matcha tea macarons are beautiful on their own, but they also pair well with other flavors. I like
adding them to dessert platters with citrus based sweets, creamy mousse cups, or bright berry
treats. The earthy taste of matcha ties everything together in a thoughtful way.

Need a starting point? Try pairing them with passionfruit mousse cups. The tangy brightness brings
out the smooth, subtle depth of the matcha and makes your dessert table look stunning.

Let the green macarons take the spotlight. Then surround them with color, texture, and
temperature to create a full sensory experience.

Tea Time, Anytime

Matcha tea macarons naturally complement a warm cup of tea, making each sip and bite more
enjoyable. I especially love serving them with genmaicha, jasmine, or hojicha. Each one brings out
something unique in the macaron. If you prefer coffee, go with a light and nutty blend so it does not
overpower the delicate flavors.

These are not just cookies. They are conversation starters. At my pop up dinners, matcha tea
macarons always spark questions about technique, origin, and inspiration. Try them at your next
gathering with something fun like cadbury mini egg ice cream for a playful touch.

The secret to making matcha tea macarons unforgettable is in how you share them. What you
serve them with, how you present them, and who you offer them to turns a simple dessert into a
lasting memory.

https://aaronrecipes.com/2025/06/10/strawberry-tiramisu-dessert/
https://aaronrecipes.com/2025/06/24/cadbury-mini-egg-ice-cream/


Troubleshooting Common Matcha Tea Macarons Mistakes

Cracks, Hollows, and No Feet? Fix It.

If your matcha tea macarons come out cracked or hollow, do not worry. We have all been there.
Most problems come down to three things: overmixing, under drying, or baking at too high a
temperature. The shells need time to form a thin skin before going into the oven. That skin is what
helps create the feet and prevents cracks.

I always tell my students to let the piped shells rest for forty five to sixty minutes, depending on
your climate. You will know they are ready when the tops lose their shine and turn matte. Also,
make sure your oven temperature is accurate and steady. Uneven heat or opening the door too
early can undo all your hard work.

When I was testing my chocolate brownie tiramisu, I learned that oven calibration makes a huge
difference. The same is true for macarons.

Getting That Perfect Batter Texture

The texture of the batter is more important than it might seem. During the macaronage stage, you
want it to flow slowly off the spatula in thick ribbons. If it is too stiff, the shells will hold peaks after
piping. If it is too runny, they will spread out flat and lose their shape.

This takes practice. But once you get the feel for it, it becomes second nature. That is what makes
matcha tea macarons such a great teacher. They help develop muscle memory and sharpen your
attention to detail.

When I’m ready for a change of pace, I treat myself to something unexpected like tempura
cheesecake. But I always come back to matcha macarons. They are the kind of challenge that
makes you better.

Why Matcha Tea Macarons Are Worth Masterin

Flavor That Connects You to Culture

There is a reason I keep making matcha tea macarons. Matcha is more than an ingredient. It
carries tradition, mindfulness, and calm strength. When I use it in macaron shells or ganache, I feel
like I am honoring something meaningful. It is not just a dessert. It is a connection.

And I want you to feel that too. Matcha tea macarons tell a story in every bite. They are not loud or
sugary. They are balanced, bold in a quiet way, and full of intention.

For something that pairs well, try crepe cake tiramisu. Its layers and creamy texture contrast
beautifully with the crisp shell and earthy matcha.

From Home Baker to Confident Creator

Each time you make matcha tea macarons, you gain more experience. You learn your oven, your
ingredients, and your own habits. This dessert rewards patience and growth. That is why I love
sharing it with others. It builds real baking confidence.

https://aaronrecipes.com/2025/07/01/chocolate-brownie-tiramisu/
https://aaronrecipes.com/2025/07/02/crepe-cake-tiramisu/


By now, you have learned how to handle the shells, make the ganache, assemble, and store them
properly. You have seen what works and what does not. You have tasted the transformation from
bitter to balanced. And you have created something that looks delicate but carries deep flavor.

That is a dessert worth sharing. Bring them to brunch. Add them to a party table. Or enjoy a few
after dinner with your favorite show. However you serve them, matcha tea macarons turn ordinary
moments into something memorable. And that is what great food is all about.

Conclusion: Why Matcha Tea Macarons Deserve a Place in
Your Kitchen

Matcha tea macarons are more than just a sweet treat, They are a full experience. Every step, from
sifting the almond flour to letting the shells rest, teaches patience and attention. This is not a
dessert you can rush. And that’s precisely what makes the reward feel so meaningful.

They might seem a little intimidating at first, but with a bit of guidance and some trial and error,
these light and flavorful cookies quickly become something you want to make again and again.
They blend emotion with flavor, honoring tradition while embracing creativity. They are bold but
delicate, structured yet soulful, Just like the best kinds of food.

Whether you are baking them for a dinner party, gifting them to someone special, or just enjoying
the calm of a kitchen moment, matcha tea macarons never disappoint. The crisp shell, the creamy
ganache, and the mellow green tea flavor come together beautifully. And visually, they are
stunning.

As someone who learned to cook through trial, error, and heart rather than formal training, let me
say this, You do not need to be a professional to make something amazing. You just need to care.
And if you are reading this, I know you already do.

So go ahead. Whisk. Sift. Fold. Fill. Share them or savor them on your own. Matcha tea macarons
are your invitation to slow down, create, and truly enjoy each bite.

If you loved making these matcha tea macarons, come hang out with me on YouTube where I
guide you through every step with heart and flavor. Follow me on Pinterest too, where I share bold
and soulful recipes that turn everyday ingredients into something meaningful. From green tea
ganache to pop up dinner inspiration, I have something for every kind of cook. Let’s keep creating
together, one video, one pin, and one recipe at a time.

Frequently Asked Questions About Matcha Tea Macarons

What does a matcha macaron taste like?

Matcha tea macarons have a rich and earthy flavor thanks to the matcha powder, paired with the
light sweetness of the shell and a creamy filling. The balance between grassy green tea notes and
sugar creates an elegant and refined taste that is different from more common fruity or chocolate
varieties.

Are matcha tea macarons difficult to make?

https://www.youtube.com/@Aaronrecipes-q7i
https://www.pinterest.com/Aaronrecipes/


They do take precision, but once you understand the steps, Beating the meringue correctly, folding
just enough, letting the shells dry properly, and baking at the right temperature, You will find the
process rewarding. It is more about learning technique than having natural talent. Anyone who is
willing to practice can master matcha tea macarons.

How long do matcha tea macarons stay fresh?

When stored in an airtight container in the refrigerator, matcha tea macarons stay fresh for up to
five days. For longer storage, freeze them in a single layer and let them come to room temperature
before serving. Many bakers actually prefer the flavor after twenty four to forty eight hours of rest.

Can I make matcha tea macarons without white chocolate?

Yes, absolutely. While the ganache in this recipe uses white chocolate, you can substitute a cream
cheese filling or even use a vegan coconut cream base. Just be sure the flavor pairs well with the
bitterness of matcha without overwhelming it.

What is the best kind of matcha for macarons?

Go with culinary or ceremonial grade matcha depending on your budget. Ceremonial grade
provides vibrant color and smooth flavor, while culinary grade still tastes great and is a good option
for larger batches.
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