Chocolate Walnut Puffs

2 egg whites

¼ tsp. Cream of tartar

1/8 tsp. salt

½ Cup sugar

1 – 6 oz. package chocolate chips – melted

½ tsp. Vanilla

¾ Cup chopped walnuts

1/8 tsp. Xanthan gum

Heat oven to 350 degrees.  Combine egg whites, cream of tartar and salt.  Beat to a fine foam.  Gradually add sugar – beat until stiff peaks form.

Fold in melted chocolate, vanilla, walnuts and xanthan gum.  Drop by teaspoonfuls onto parchment lined cookie sheet.  Bake in upper third of oven for 10 minutes.

Using broad spatula, remove onto wire racks.

Makes approximately 2 ½ dozen cookies
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