Mint Kissed Meringues 

2 egg whites (at room temperature) 

1/4 tsp. cream of tarter 

1/8 tsp. salt 

1/2 cup sugar 

1/4 tsp mint extract 

3-5 drops green food color 

multicolored candy sprinkles, if desired (a nice touch) 

~~~~~~~~~~~~~~~~~~~~~~~~` 

1. Heat oven to 200. Grease 2 large cookie sheets (I just used parchment paper). In small bowl, beat egg whites till foamy... then add cream of tarter & salt. Add sugar 1 tablespoon at a time (waiting until dissolved before adding next tablespoon). Beat at high until meringue is very stiff & glossy. Beat in mint extract. Fold in (using spatula) food color 1 drop at a time until desired color. 

2. Use disposable decorating bag or gallon-sized food storage bag w/half-inch hole cut in bottom corner of bag. (*Or you can simply use spoonfuls). If desired fit large star-shaped tip in corner. 

Spoon meringue into 1-inch puffs onto cookie sheets. Sprinkle with candy sprinkles. Place on center rack in oven. 

3. Bake for 2 hours. Immediately remove cookies from cookie sheets; Place on wire racks. Cool 5 minutes. 

Make 4 dozen cookies. 

1 cookie = 10 calories (0 from fat). cholestrial:0, sodium:10mg, carb: 2g, sugar:2g. Dietary exchange: FREE. 

** Or try Bake at 300 degrees for 40 minutes
**** chocolate chips

omit food coloring, stir in 1 cup mini chips

freeze in airtight container up to a month ahead.

