Coconut Macaroon Sandwiches with Lime
Curd
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Ingredients

0.3 teaspoon almond extract pure

2.5 tablespoons cornstarch

4 large egg whites

4 large egg yolk

0.5 cup flour all-purpose

1 drop drop natural food coloring green

0.8 cup juice of lime fresh (from 6 limes)
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|:| 1 tablespoon lime zest

|:| 0.5 teaspoon salt

|:| 0.8 cup sugar

|:| 14 ounce coconut sweetened flaked ()

|:| 0.5 cup butter unsalted cut into pieces

Equipment
|:| bowl

frying pan
baking sheet
sauce pan
baking paper
oven

whisk

ziploc bags
wax paper

spatula

oo nn

offset spatula

Directions

|:| Heat oven to 325°F with racks in upper and lower third. Line 2 large baking sheets with
parchment paper.

|:| Stir together coconut, sugar, flour, and salt until combined well, then add egg whites and
almond extract and stir until combined well.

|:| Pack dough in a teaspoon measure, preferably with offset spatula, scraping it level, then use
spatula to remove dough from teaspoon in a single mound. Arrange mounds, rounded side up,
1inch apart, on baking sheets.

|:| Bake until just springy to the touch and bottoms are pale golden, 8 to 12 minutes, switching
position of sheets halfway through baking.



|:| Remove cookies from oven and sprinkle while still hot with edible glitter, if using. Cool cookies
on baking sheet 1 minute, and transfer to racks to cool completely.

|:| Whisk together lime zest and juice, sugar, cornstarch, and salt in a 2-quart heavy saucepan
until cornstarch is dissolved, then whisk in butter. Bring to a simmer over moderately high
heat, whisking constantly, then reduce heat and continue to simmer briskly, whisking

constantly, 1 minute.
Remove pan from heat.
Lightly beat yolks in a small bowl, then slowly add 1/4 cup lime mixture, whisking.

Add yolk mixture to remaining lemon mixture, whisking, then cook over low heat, whisking
constantly, until curd is thick enough to hold marks of whisk, 1to 2 minutes.

Transfer to a bowl, then cover surface with wax paper and chill until cold, about 1 hour.

Transfer lime curd to plastic bag and press out excess air. Snip a 1/8-inch opening in bottom
corner of bag, then twist bag firmly just above curd.
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Put 1 cookie, flat side up, on work surface and pipe about 1/2 teaspoon lime curd onto cookie,
then top with another cookie, flat side down, to form a sandwich. Make more sandwiches in

Same manner.

*Lime curd can be made 1day ahead and chilled, covered. You will have leftover lime curd

[]

(this is the right amount of curd for 1drop of food coloring; less curd and the color would be
too intense), but it will keep for weeks, covered, in your refrigerator, and is delicious on toast
or hot biscuits.»Sandwiched cookies keep, layered between sheets of wax paper or
parchment in an airtight container, chilled, 4 days. Bring to room temperature just before

serving.

Nutrition Facts
I

PROTEIN 4.65% [ FAT 50.74% CARBS 44.61%

Properties
Glycemic Index:3.28, Glycemic Load:2.58, Inflammation Score:-1, Nutrition Score:1.2339130452146%

Flavonoids

Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg Hesperetin: 0.35mg, Hesperetin:
0.35mg, Hesperetin: 0.35mg, Hesperetin: 0.35mg Naringenin: 0.02mg, Naringenin: 0.02mg, Naringenin: 0.02mg,
Naringenin: 0.02mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)



Calories: 71.16kcal (3.56%), Fat: 4.12g (6.34%), Saturated Fat: 3.14g (19.64%), Carbohydrates: 8.16g (2.72%), Net
Carbohydrates: 7.38g (2.68%), Sugar: 5.57g (6.19%), Cholesterol: 18.12mg (6.04%), Sodium: 47.53mg (2.07%),
Alcohol: 0.01g (100%), Alcohol %: 0.04% (100%), Protein: 0.85g (1.7%), Selenium: 2.82ug (4.03%), Manganese:
0.08mg (4.02%), Fiber: 0.78g (3.12%), Vitamin B2: 0.03mg (1.53%), Phosphorus: 14.92mg (1.49%), Vitamin A: 72.42|U
(1.45%), Copper: 0.03mg (1.33%), Vitamin C: 1.04mg (1.26%), Folate: 4.68pg (1.17%), Magnesium: 4.67mg (1.17%), Iron:
0.2Img (1.16%), Potassium: 37.78mg (1.08%)



