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READY IN SERVINGS
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CALORIES
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45 min. 18 142 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
baking paper
oven

whisk
blender

pastry bag

Directions

[]
[]

In a food processor, whirl powdered sugar and peanuts until nuts are very finely ground (no

large nut pieces should be visible).

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 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 a mixer on high speed, whip egg white mixture until thick,

stiff peaks form. Gently fold in nut 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.

Bake cookies in a 300 regular or convection oven until tops are shiny and dry and edges are
cracked, about 15 minutes. Cool completely on baking sheets (about 11/4 hours), then remove

cookies by gently lifting them up and peeling the parchment paper away from the bottoms.

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

each with a second cookie, flat side toward filling.

Chocolate ganache: In a heatproof bowl set over (but not touching) barely simmering water in
a pan, 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



I prOTEIN 10.42% [ FAT 32.76% CARBS 56.82%

Properties
Glycemic Index:3.89, Glycemic Load:2.59, Inflammation Score:-1, Nutrition Score:2.6273913377005%

Nutrients (% of daily need)

Calories: 142.42kcal (7.12%), Fat: 5.43g (8.36%), Saturated Fat: 0.83g (5.21%), Carbohydrates: 21.19g (7.06%), Net
Carbohydrates: 20.21g (7.35%), Sugar: 18.96g (21.07%), Cholesterol: Omg (0%), Sodium: 60.26mg (2.62%), Alcohol:
0Og (100%), Alcohol %: 0% (100%), Protein: 3.89g (7.77%), Manganese: 0.26mg (13.06%), Vitamin B3: 1.65mg
(8.27%), Magnesium: 19.33mg (4.83%), Phosphorus: 43.77mg (4.38%), Fiber: 0.98g (3.92%), Copper: 0.08mg
(3.8%), Folate: 14.18pg (3.55%), Selenium: 2.41ug (3.44%), Potassium: 97.89mg (2.8%), Vitamin B2: 0.05mg (2.66%),
Vitamin B1: 0.04mg (2.35%), Vitamin B5: 0.17mg (1.67%), Zinc: 0.22mg (1.5%), Iron: 0.27mg (1.49%), Vitamin B6:
0.03mg (1.43%), Calcium: 1.73mg (117%)



