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C Christmas Tree Coconut Macaroons )

(o, Vegetarian &[] Dairy Free

READY IN SERVINGS

©

CALORIES

©

12

DESSERT

91 kcal

Ingredients

1.3 cups coconut flakes flaked

2 egg whites

2 tablespoons flour

12 servings drop natural food coloring green

0.3 teaspoon salt

0.3 cup sugar

0.5 teaspoon vanilla extract

Equipment
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bowl

baking sheet
baking paper
oven

wire rack

wooden spoon

Directions

[]

[

Place the coconut and several drops of green food coloring in a large bowl. Using your hands
(if you do, wear gloves) or a wooden spoon, mix until the green color is evenly distributed.
Depending on the type of dye you are using, add more drops and stir until the color has

reached your desired hue of green.

Add the sugar, flour, and salt, stirring with a wooden spoon until the mixture is evenly
distributed.

Stir in the egg whites and vanilla, once again stirring until evenly distributed; the mixture
should be wet and somewhat sticky and thick. At this point, put the mixture in the refrigerator
for about half an hour to chill.

Near the end of your cooling time, preheat your oven to 325°F. Line a cookie sheet with

parchment paper.

Drop the dough by rounded teaspoonfuls about 2 inches apart on your prepared sheet. Using
your hands, shape the mounds into as much of a Christmas tree shape as you can--kind of
pinch it into a point on top. They will flatten a bit during baking, but the general shape should
hold. If desired, sprinkle on red sprinkles to resemble little ornaments on the trees; star-

shaped sprinkles can be added on the top of each mound.

Bake for 18-22 minutes, or until they appear solid when lightly poked (it will be hard to detect
light browning because of the green color).

Remove cookies from the oven and let cool for 5 minutes before transferring to a wire rack to
cool completely. Once cooled, add whatever other decorations you'd like: garlands or "lights”

drawn in with writing icing, for instance.

Nutrition Facts
]

PROTEIN 5.54% [ FAT 57.73% CARBS 36.73%



Properties
Glycemic Index:12.09, Glycemic Load:4.57, Inflammation Score:-1, Nutrition Score:2.0013043335436%

Nutrients (% of daily need)

Calories: 91.35kcal (4.57%), Fat: 6.13g (9.44%), Saturated Fat: 5.41g (33.79%), Carbohydrates: 8.78g (2.93%), Net
Carbohydrates: 7.21g (2.62%), Sugar: 6.3g (7%), Cholesterol: Omg (0%), Sodium: 60.34mg (2.62%), Alcohol: 0.06g
(100%), Alcohol %: 0.32% (100%), Protein: 1.32g (2.65%), Manganese: 0.27mg (13.45%), Fiber: 1.57g (6.29%),
Selenium: 3.2ug (4.58%), Copper: 0.08mg (3.93%), Magnesium: 9.35mg (2.34%), Vitamin B2: 0.04mg (2.28%),
Phosphorus: 21.57mg (2.16%), Iron: 0.38mg (2.11%), Potassium: 61.14mg (1.75%), Vitamin B6: 0.03mg (1.46%), Zinc:
0.2mg (1.34%), Vitamin B1: 0.02mg (1.05%)



