Chocolate Chip Meringue Cookies
Makes six dozen one inch cookies

These cookies have two requirements: a properly beaten meringue and a constant oven temperature. Both are easily
achieved using a few simple steps. First, wipe your mixing bowl and beaters with a paper towel moistened with white
vinegar before beating your egg whites. This will ensure that your bowl and beaters are free of any fat. Fat residue will
jeopardize your ability to whip the meringue into stiff, glossy peaks. Secondly, if you have an oven thermometer, this is
the perfect time to use it. Meringues need a low constant temperature to dry their batter without browning
them. Preheat your oven and leave the door closed while the cookies bake. The end result will be a snowy white
meringue that tastes as delicious as it looks.

4 large egg whites
1/4 teaspoon sea salt
1/4 teaspoon cream of tartar
1/2 teaspoon vanilla extract
3/4 cup (144 grams) granulated sugar
4 ounces bittersweet chocolate, chopped finely

Preheat the oven to 240 degrees Fahrenheit. Line three
baking sheets with nonstick liners or parchment
paper. Wipe the inside of a large mixing bowl with a paper
towel moistened with white vinegar. Set bowl aside and
wipe the surface of the beaters from a handheld or stand
mixer.
Place egg whites in the prepared bowl with sea salt, cream of tartar, and vanilla extract. Beat on high until the mixture
is transformed into soft, foamy peaks. Continue beating on high-speed while adding the sugar 2 Tablespoons at a
time. Beat until the meringue is stiff but remains glossy in appearance, approximately 2-4 minutes. Using a spatula,
gently fold in the chopped chocolate pieces until evenly distributed.
Meringues can be dropped by even teaspoons or piped using a piping bag without a tip (the chocolate pieces will
prevent the meringue from piping correctly through a decorating tip). Drop or pipe all of the batter onto the prepared
baking sheets.
Bake in a preheated oven for 60-90 minutes. If the cookies begin to brown, reduce the oven temperature by 25
degrees. When the meringue cookies are finished, they will have a dry exterior and lift away cleanly from the
parchment paper. At this point, remove the baking sheets from the oven to a wire rack to cool completely. Store cool
cookies in an airtight container at room temperature.
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