Macaroon Kisses

1/3 Cup soft butter

3 oz. soft cream cheese

¾ Cup sugar

1 egg yolk

2 tsp. Almond extract

1 tsp. Vanilla

2 tsp. Orange juice

1 ¼ Cup Gluten-free flour

½ tsp. Xanthan gum

2 tsp. Baking powder

¼ tsp. Salt

5 Cups coconut, divided

1 bag Hershey’s kisses

Beat first 7 ingredients together – blend in dry ingredients, but only 3 cups coconut.  Remove foil from kisses and set aside.

Cover dough and refrigerate for 1 hour.  Shape into 1 inch balls and roll in remaining coconut.  Place on ungreased cookie sheet and bake at 350 degrees for 10 to 12 minutes.  Remove from oven and immediately press a chocolate kiss on top of each cookie.  Cool 1 minute – carefully remove from cookie sheet to wire rack.  Cook completely

Yield:  4 dozen
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