Coconut Macaroons

1 1/3 Cup Baker’s Angel Flake Coconut

1/3 Cup sugar

1/8 tsp. Salt

2 Tblsp. Flour (instead use 1 Tblsp. Corn starch)

2 egg whites

½ tsp. Almond extract

1/8 tsp. Xanthan gum

Combine coconut, sugar, cornstarch and salt in bowl.  Mix well.

Stir in unbeaten egg whites, almond extract and xanthan gum.  Mix well.

Drop by teaspoon onto baking sheet [greased and floured (corn starch)] or use parchment paper instead.

Bake at 325 degrees for 20 minutes or until edges are brown.  Remove from sheet at once.

Yield – 1 ½ dozen 
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