
CoconŠŚȎandȎpaŒŒionȎfŋŠiŚȎmacaŋoonŒȎdippedȎinȎdark
chocolate

3ǯ4ȎcupȎEggȎWhitesȎ
3ǯ4ȎcupȎSugarȎ
1ǯ2ȎtspȎSalt
1ǯ4ȎcupȎȭȎ2ȎtbspȎPassionȎFruitȎPurée
3ȎcupsȎShreddedȎCoconutȎ
2ȎcupsȎDarkȎChocolate

INGREDIENTS

PlaceȎtheȎeggȎwhitesȎinȎaȎbowl,ȎandȎwhiskȎinȎtheȎsugar,Ȏsalt,ȎandȎpassionȎfruit
puréeȎuntilȎwellȎcombined.
AddȎtheȎcoconutȎandȎmixȎwithȎaȎrubberȎspatulaȎuntilȎitȎisȎfullyȎincorporated.
TransferȎtheȎcoconutȎbatterȎtoȎanȎairtightȎcontainerȎorȎcoverȎtheȎbowlȎwith
plasticȎwrapȎandȎrefrigerateȎforȎ6ȎhoursȎorȎovernight.
PreheatȎtheȎovenȎtoȎ350ȎdegreesȎF.
LineȎaȎbakingȎsheetȎwithȎparchmentȎpaperȎorȎaȎnonǹstickȎliner.
WhenȎreadyȎtoȎbake,ȎtransferȎtheȎcoconutȎbatterȎintoȎaȎmediumȎbowl.
MixȎtheȎbatterȎthoroughly,ȎredistributingȎtheȎeggȎwhitesȎandȎsugar.
UsingȎaȎsmallȎcookieȎscoop,ȎfirmlyȎpressȎtheȎbatterȎintoȎtheȎscoop.
RoundȎtheȎbottomȎofȎtheȎscoopȎwithȎtheȎpalmȎofȎyourȎhand.
ThisȎwillȎmakeȎtheȎcookiesȎslightlyȎlargerȎandȎhelpȎholdȎtheirȎshape.
DropȎeachȎcookieȎontoȎtheȎpreparedȎbakingȎsheet,Ȏ1ȎinchȎapart.
BakeȎuntilȎtheȎmacaronsȎareȎaȎniceȎgoldenȎbrown,ȎrotatingȎtheȎbakingȎsheet
halfwayȎthroughȎbaking,Ȏ23ǹ25Ȏminutes.
RemoveȎfromȎtheȎovenȎandȎtransferȎtheȎcookiesȎtoȎaȎwireȎrackȎtoȎcool.
KeepȎinȎanȎairtightȎcontainerȎforȎ1Ȏweek.

PlaceȎtheȎdarkȎchocolatesȎintoȎheatǹproofȎmediumȎbowls.
FillȎaȎmediumȎsaucepanȎwithȎaȎcoupleȎofȎinchesȎofȎwaterȎandȎbringȎtoȎaȎsimmer
overȎmediumȎheat.
TurnȎoffȎtheȎheat;ȎsetȎtheȎbowlȎofȎchocolateȎoverȎtheȎwaterȎtoȎmelt.
StirȎuntilȎsmooth.
OnceȎtheȎchocolatesȎareȎmeltedȎandȎsmooth,ȎremoveȎthemȎfromȎtheȎheat.
LineȎaȎsheetȎpanȎwithȎparchmentȎorȎwaxedȎpaper.
HoldingȎtheȎCoconutȎMacaroonsȎbyȎtheȎtop,ȎdipȎtheȎmacaroonȎintoȎtheȎdark
chocolate,ȎliftȎandȎshakeȎslightly,ȎlettingȎanyȎexcessȎchocolateȎfallȎbackȎintoȎthe
bowl.Ȏ
SetȎmacaroonsȎonȎparchmentȎpaper.
RepeatȎwithȎtheȎrestȎofȎtheȎcoconutȎmacaroons.
SetȎtheȎmacaroonsȎasideȎuntilȎtheȎchocolateȎsets,ȎaboutȎ30Ȏminutes.

INSTRUCTIONS

FoŋȎŚheȎcoconŠŚȎandȎpaŒŒionȎfŋŠiŚȎmacaŋoonŒȎdippedȎinȎdaŋkȎchocolaŚe

FoŋȎdipping

NoŚe:ȎAfterȎdippingȎtheȎmacaroons,ȎyouȎcanȎleaveȎthemȎoutȎforȎ30ȎminutesȎatȎroom
temperatureȎtoȎset,ȎorȎspeedȎtheȎprocessȎbyȎpoppingȎthemȎintoȎtheȎrefrigeratorȎforȎ15Ȏminutes.

Yield:ȎAroundȎ28Ȏmacaroons


