Teri’s Awesome and Easy Meringue Kisses
2 Egg Whites

½ C Sugar

¼ tsp. cream of Tartar

In a small bowl beat egg whites with cream of tartar at high Speed until foamy.  Add Sugar 2 TBSP at a time beating constantly until Sugar is dissolved and whites are glossy and stand at stiff peaks.  If desired beat or fold in a variation of ingredients.

Variations- ½ c nuts or choc chips etc.

Drop by tsp 1 inch apart onto a greased or wax paper lined cookie sheet.   Bake 225 until firm.  About 1 hour.  Turn off oven let cookies stand in oven until cool, dry and crisp.  At least 1 additional hour.   Store in sealed container.  Absolutely Yum Yum!

