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Orange and Chocolate Meringue Cookies
Makes 36 cookies; serving 1 cookie
This light crunchy cookie satisfies your sweet tooth with just 11 calories and 2 grams of carbohydrate!

Ingredients:

3 egg whites
¼ cup sugar*

1 Tbsp cornstarch

½ tsp vanilla

¼ tsp cream of tartar

1 tsp grated orange zest (the colorful part of the peel)
2 ounce bittersweet chocolate, melted 

Directions:
1. Let the egg whites stand at room temperature for 30 minutes.  Line a large cookie sheet with parchment paper or foil; set aside.  
2. In a small bowl, stir together sugar and cornstarch; set aside.
3. Preheat oven to 300 degrees.  In a medium bowl, combine egg whites, vanilla, and cream of tartar.  Beat with an electric mixer on high speed until soft peaks form (tips curl over).  Gradually add the sugar mixture, 1 tablespoon at a time, beating on high speed until stiff peaks (tips stand straight).  Fold in orange zest.

4. Spoon egg mixture into a piping bag fitted with an extra-large star tip.  Pipe mixture into thirty swirls onto prepared cookie sheet.  Make each swirl about 2 inches in diameter and 1 ½ inches tall and leave 1 ½ inch space between swirls.  (Or you can spoon the egg mixture onto cookie sheet using about 1 tablespoon for each cookie).

5. Bake for 20 minutes.  Turn off oven and let cookies dry in oven, with door closed, for 30 minutes.

6. In a small microwavable bowl, warm the chocolate in the microwave on low heat for 60 seconds, remove and stir.  In necessary, heat an additional 10 seconds and stir until melted.  Put in a resealable bag; cut a small hole in on corner.  Drizzle tops of cookies with melted chocolate.

*Recipe Note:  Do not replace sugar with artificial sweeteners in this recipe.  
Recipe Source:  Adapted from www.diabeticlivingonline.com 

Nutritional Information per serving:

Calories:  11

Carbohydrates: 2 g

Total Far:  0 g

Protein: 0.5 g

Saturated Fat:  0 g
Fiber:  0 g

Sodium:  6 mg

Cholesterol:  0 mg
