CHOCDLATE KISSES
MAKES 16

2 lanee e whines
I cup sugar
6 tablespoons cocon, sifted
4% cups medium-{ne ground blanched almands (shour 834 ounces)
V2 mespooc shortening
2 ounces somisweet chocolae, mefted

1. Heat even to 3237 Place egg whites in the clean bowd of an
elecwric miver, Beat on Ligh speed, using the waish atschmenr, sol
ez whites ove 6% Then add the sugar slowly and continee beading
uril egs whites are very thick, abour 2 o 3 minuies,

2. Bear in cocoa undl combined. Sdr in almeads and mix vnsil
complerely blended. The bacer should be auite thiek and sticky,

3. Lire o baliepg cheer with parebmenn Dampen kands and shope
abour 1 heaping ml'.munfu! af dﬂush into a t-inch ball Pireh the
bali with vou: fingers to form 2 terrdrop shape and place on
prepared balking sheer Contnue process, specing cookics about 2
inches apsre, uadl all the duu.gh i5 nsed,

4. Boke unel cooles arc sighdy caacked, 1§ o 17 murutes, Let cool o
sheet for sevesal minues, then marsfer w o mck o conl completelr.
& Combine shostening and melwed chocolate, Spoon cbour '
aspoon of chooolae onto the far side of 2 cooled cookie and
place another cookie oa top. Press together genily so chocolnte
oozes our slighdy, Remm coolie w mek and ler chocolas haden.
Bepea: process with -emaining cookies.



