Macadamia meringues
Makes 48 meringues.

=1 cup chopped raw macadamias

*1 1id cups sugar

* 3 eqg whites

* Pinch of cream of tartar

*1 teaspoon ginger powder

* 2 teaspoons finely diced glaze ginger
* 43 whole macadamias

Freheat oven to 1200C. Combine the chopped macadamias and 144 cup of the sugar in a food processor and process until finely chopped. In &
separate howl heat the egg whites and cream of tartar until soft peaks form. Gradually beat in the remaining cup of sugar until sugar has dissohkied
and mixture is stif. Fold in the macadamia mikture and hoth gingers. Place teaspoonfuls of mixture on aven trays lined with baking paper, allowing

toarm for spreading. Top with a macadamia, and bake for 40-45 minutes or until dry and crisp bat not browvwned.

To make chocolate meringues, substitute 2 teaspoons of cocoa powder faor the ginger powder.
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