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Use this template as a guide when piping macarons. Print out two copies on standard 8 ½" x 11" pieces 
of paper and place them side by side on a baking sheet, under a piece of parchment, just before piping. 
(You should be able to see the circles through the parchment.) Pipe enough batter to entirely fill each 
circle. Once you’ve piped 24 macarons, carefully slide the papers out from under the parchment and 
proceed with the recipe. 
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