Meringue Cookies

4 Large egg whites

1/8 tsp. Cream of tartar

½ tsp. Vanilla extract

¾ Cup superfine sugar

½ Cup finely chopped pecans (if you can’t find pecan “chips”, you will need to crush chopped pecans – I use a mortar and pestle)

½ Cup chocolate chips

Colored sugar for decorating

Preheat oven to 250 degrees.  Line two baking sheets with foil and spray with nonstick cooking spray.

Beat the egg whites until frothy.  Add cream of tartar and continue beating until soft peaks form.  Gradually add vanilla and sugar and continue beating until stiff peaks form.  Gently fold in pecans and chocolate chips into mixture.

Drop mixture onto cookie sheets by the teaspoonful, about ½ inch apart.  Sprinkle with colored sugar if desired.

Bake for 1 ½ hours, until firm, dry and pale beige.  I usually switch the cookie sheets around in the oven at 45 minutes.  Loosen while still warm and transfer to wire racks to cool.

Makes 55-60 cookies

Modified from a recipe in No Nonsense Cooking Guide:  Cookies for Holidays and Everyday, by Irena Chambers, Longmeadow Press, 1987 by Irena Chambers.

Submitted by Perri Ann

