RASPBERRY MERINGUES
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Fabulously easy and so pretty!
Ingredients
4 egg whites, room temperature
1/4 teaspoon salt
1/4 teaspoon cream of tartar
1/4 cup raspberry puree (Boiron) 
1 cup granulated sugar

INSTRUCTIONS:

Preheat oven to 225. Place egg whites, salt, cream of tartar and about half of the puree in the bowl of an electric mixer fit with the whisk attachment. Beat on high until soft peaks form. Gradually add sugar in a steady stream and continue to beat until meringue is stiff and glossy. This can take a bit, especially when it's humid. So be patient. If the color isn't quite as you'd like it, slowly add more puree. Making sure that the extra liquid doesn't damage the stiffness of the egg whites.

Place the meringue in a pastry bag fit with a large star tip and pipe little dollops, about 1/4 cup size, on a parchment lined baking pan. Bake until dry, about 1 to 1 1/2 hours.
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