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.‘ Reverse Chocolate C i
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’ Mini Meringue Kisses Blondie Madness
» Ingredients ) Ingredients
8 large egg whites N .
1 1/2 cups granulated sugar 2/3 cup sweetened flaked coconut -

2/3 cup semisweet chocolate chips ’
cup/clﬁ)pgﬂd»‘walnuts (abguw 1 Ihﬁnces) ’
2/3 cup dried cherries or cranberries
/3 cups all-purpose 1’u
easpoon baking powder
. 3/4 teaspoon coarse salt
lespoons (1 1/8 sticks) unsalted butter, softened
- 1 cup packed light-brown su';'
: 2 large eggs

1/2 teaspoon cream of tartar
1 pinch fine salt
1 teaspoon banana extract, or more to taste
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the water. Whisk'the egg whites, sugar,
cream of tartar, and salt in the bowl by 4
pe hand. Set the bowl above the boiling water
and continue whisking until the mixture is
hot to the touch and the sugar dissolves,
about 1 to 2 minutes. Transfer the mixture
to a standing mixer fitted with the whisk ‘ “ rand
attachment and beat at medium-high
- speed

A 1 teaspoon pure vanilla extract
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, and cherries in a m boyvl set aside.

'sk together flour, baking powder, . andﬁlt‘m a med m

bowl; set aside. b 2 &

sugar in the bowl of an electric mixer fltted

e attachment; mix on medium speed until pale

bout 3 minutes. Add eggs and vanilla; mix until
combined. Reduce speed to low. Add flour mixture, and mix,

’v—-mng down sides of bowl, until well combined. Mix in 1

cup coconut mixture.
Divide batter among muffin cups, filling each about three-

til eggs beat up into a cool stiff
ingue, about 5 minutes.




