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READY IN SERVINGS
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CALORIES

©

60 min. 1 2564 kcal

DESSERT

Ingredients

4 large egg whites

0.3 cup granulated sugar

2.3 cups powdered sugar

7 oz roasted peanuts unsalted

Equipment

food processor

bowl

frying pan
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baking sheet
oven

whisk
blender

hand mixer

1000000

pastry bag

Directions

|:| In a food processor, whirl powdered sugar and peanuts until nuts are very finely ground.

|:| In a 3- to 4-quart pan over medium heat, bring 2 to 3 inches of water to a boil; adjust heat to
maintain a very low simmer. In a large bowl or the bowl! of a standing mixer, whisk sugar into
egg whites. Set bowl over simmering water in pan (bottom of bowl should not touch water)
and stir constantly until sugar is dissolved and mixture feels warm to the touch.

|:| Remove bowl from water and, with an electric mixer on high speed (fitted with the whisk
attachment if using standing mixer), whip egg white mixture until thick, stiff peaks form.

Gently fold in powdered sugar mixture.

[

Spoon mixture into a pastry bag fitted with a 1/2-inch plain tip and, with the tip almost
touching the parchment, pipe into flat 2-inch circles about 1/8 inch thick, 1inch apart, on two

cooking parchment-lined 12- by 15-inch baking sheets (see notes).

Bake cookies in a 300 oven until tops are shiny and dry and edges are cracked, about 15
minutes; if baking two pans at one time, switch pan positions halfway through baking.

Let cookies cool completely on sheets (about 11/4 hours), then remove by gently lifting them
up and peeling the parchment away from the bottoms.

Spread the flat side of each of half the cookies with about 1teaspoon chocolate ganache. Top

each with a second cookie, flat side toward filling.
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Chocolate ganache. In a heatproof bowl set over a pan of barely simmering water (bottom of
bowl should not touch water), occasionally stir 6 ounces chopped bittersweet or semisweet
chocolate, 2 tablespoons whipping cream, 1 tablespoon corn syrup, and 1 tablespoon butter

until chocolate is melted and mixture is smooth.

[

Remove from heat and let cool until thick but not firm, about 15 minutes. Makes about 11/4

cups.

Nutrition Facts



I PrROTEIN 10.42% [ FAT 32.76% CARBS 56.82%

Properties
Glycemic Index:70.09, Glycemic Load:46.54, Inflammation Score:-9, Nutrition Score:39.294348198435%

Nutrients (% of daily need)

Calories: 2563.51kcal (128.18%), Fat: 97.76g (150.39%), Saturated Fat: 14.99g (93.7%), Carbohydrates: 381.43g
(127.14%), Net Carbohydrates: 363.77g (132.28%), Sugar: 341.31g (379.23%), Cholesterol: Omg (0%), Sodium:
1084.66mg (47.16%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 69.97g (139.95%), Manganese: 4.7mg
(235.09%), Vitamin B3: 29.77mg (148.86%), Magnesium: 347.91mg (86.98%), Phosphorus: 787.79mg (78.78%),
Fiber: 17.66g (70.65%), Copper: 1.37mg (68.32%), Folate: 255.32ug (63.83%), Selenium: 43.36ug (61.95%),
Potassium: 1762.04mg (50.34%), Vitamin B2: 0.81Img (47.88%), Vitamin B1: 0.63mg (42.29%), Vitamin B5: 3.0lmg
(30.13%), Zinc: 4.04mg (26.95%), Iron: 4.83mg (26.84%), Vitamin B6: 0.51mg (25.73%), Calcium: 211.15mg (21.12%),
Vitamin B12: 0.12ug (1.98%)



