coconut macaroons
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I always loved making and eating these delicate cookies with my Great Gram!  For something fancy, you can also drizzle some melted chocolate over the top or dip the bottoms of the cookies in melted dark chocolate.
Ingredients
14 oz. bag of sweetened flaked coconut
14 oz. can sweetened condensed milk
2 teaspoons vanilla
2 egg whites

Dark chocolate, melted (optional)

INSTRUCTIONS:
1. Preheat oven to 325 degrees. 
2. Line two airbake cookie sheets with parchment paper.

3. In a medium bowl, combine coconut, condensed milk and vanilla.

4. In a small bowl, beat egg whites until peaks form. 
5. Gently fold egg whites into coconut mixture.

6. Use a cookie dough scoop to shape and drop cookies onto the parchment lined baking sheet. Press into a mound shape if necessary.
7. Bake at 325o for 23 – 28 minutes or until golden brown. 
8. Cool cookies on baking sheet.

9. If desired, melt dark chocolate.  Drizzle over top of cookies, or dip bottom of cookies into melted chocolate.  Place on waxed paper until dry.
Makes 2 dozen large cookies. 
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