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Check your packet of confectioner’s sugar for the list
of ingredients. If it contains corn starch or some
other anti-caking agent, you’re good to go. If it
doesn’t, remove 6 grams of almond flour and replace
it with 6 grams of corn starch. The corn starch helps
to prevent hollow shells and give smooth tops, and
this small an amount will not impact flavour. If you’re
using corn starch, increase the amount of egg whites
by 5 grams, and increase the amount of castor sugar
by 5 grams as well.


