
Meringue Cookies – Amalie Winkel 
 

Alternative cookie recipe for all seasons. 

 

Recipe for approximately 30 cookies: 

 

200 g of almonds (skinned or not) 

175 g of dark chocolate 

175 g of sugar 

2 tsp. of vanilla sugar - or 1 tsp vanilla extract 

4 egg whites 

 

 

Chop almonds (or use a food processor) and roughly chop the chocolate. 

Whip egg whites until stiff.  

Take a spoon and carefully turn the sugar and vanilla into the egg whites until blended completely. 

Afterwards, mix the almonds and chocolate into the egg whites. 

Arrange the cookies with a spoon on a baking sheet. 

Put them in the oven and bake the cookies 30-45 minutes at 300°F. 

 

 


