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Ingredients 4 Portions
 = Kot�nyi Produkte

For the meringue kisses

3 Egg white

200 g C�ster sug�r

1 tbsp. Ch�i se�soning mix

1 Cup Cup of chocol�te gl�ze

For the ch�i se�soning mix

1 tsp.  Cinn�mon, Ground

1 tsp.  Allspice, Ground

1 tsp.  Cloves, Ground

1 tsp.  Org�nic Ginger,

Ground

2 piece  C�rd�mom, Whole

1 pinch  Nutmeg, Whole

Ch�i Meringue Kisses

40—50 Min

Prep�r�tion

1 Be�t the egg white into sti� pe�ks, then slowly �dd the sug�r. As soon �s �ll

the sug�r h�s been folded in, continue to whisk using the highest setting

for 6 minutes.

2 Prehe�t the oven to 100 °C (356°F).

3 C�refully pour the meringue mixture into � piping b�g fitted with � st�r-

sh�ped nozzle. Try not to cre�te pockets of �ir in the b�g.

4 Pipe meringue kisses onto � tr�y lined with b�king p�rchment.

5 Mix the se�soning mix in � bowl �nd use � very fine sieve to sift it over the

meringue kisses.

6 B�ke the meringue kisses for 35 minutes �t 100°C (212°F) using the f�n

setting. The meringue kisses �re cooked �s soon �s they come �w�y from

the b�king p�rchment.

7 He�t the chocol�te gl�ze �ccording to the instructions on the p�ck�ging

�nd dunk the cooled meringue kisses into the gl�ze.

8 Le�ve to dry on the b�king p�rchment �nd enjoy. Store in �n �irtight

cont�iner.


