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Hazelnut Mocha Meringue Cookies Recipe

Jump to Recipe

Erin C. | The Law Student's Wife

July 26, 2019



Hazelnut Mocha Meringue Cookies are lighter than air and oh so chocolatey. Grab a cup of coffee and enjoy!
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	When I was little, I was convinced that the clouds tasted like whipped cream and cotton candy. Now that Iâ€™m a mature adult, I know better. They taste like Hazelnut Mocha Meringues.


	Meringues are probably the one major French contribution to the world of pastry that doesnâ€™t involve copious amounts of butter. In place of the typical flour, baking powder, and classic bakery ingredients, meringues are comprised of eggs whites whipped into a fluffy tizzy, along with sugar, and the flavorings of your choice. The creamy, shiny batter is then scooped or piped into little rounds, then baked at a low temperature. The result is a melt-in-your mouth confection that is light and crispy on the outside, and soft and chewy on the inside.


	I was introduced to meringues when I studied abroad in France. Pastry shops were a necessary part of my daily routine, and I was initially attracted to meringues because they are one of the least expensive pastries in the case. What a deal! After one bite, I was smitten these sweet, ethereally light treats.


	Meringues fascinate me endlessly, mostly because I still cannot get over the miracle of egg whites.Â  What begins as a clear liquid is transformed to stiff peaks that become the building blocks of this delightful dessert. No wonder I associate meringues with cloudsâ€”they taste heavenly!
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	In addition to being a naturally light way to satisfy your sweet tooth, meringues are endlessly customizable. Hazelnut Mocha Meringue Cookies combine three of my favorite flavors: deeply toasted hazelnuts, espresso, and dark chocolate.


	I often find that meringues can easily become too sweet, but the dark chocolate and coffee temper the sweetness perfectly. The hazelnuts are rich and warm, giving the meringues extra depth of flavor. The final combination is a fabulously-flavored meringue cookie that is sweet enough to feel like dessert but notÂ soÂ sweet that you can only handle a few bites. Translation: prepare to eat more than one!


	If you are feeling fancy, you can pipe these Hazelnut Mocha Meringue Cookies into pretty shapes, but I personally love the simplicity of spooning the batter with a little ice cream scoop. The meringues crackle as they bake, making them extra fun to pull apart and munch.


	The next time you are looking for a sweet treat that satisfies but wonâ€™t weigh you down, search no farther than Hazelnut Mocha Meringue Cookies.Â 


	We love that these meringue cookies are naturally gluten free. If you're looking for more cookies like these, try Erin'sÂ gluten free coconut cookies recipeÂ or herÂ gluten free chocolate orange cookiesÂ too.


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Hazelnut Mocha Meringue Cookies Recipe



 Embed



 20 m 
 1 h 10 m 
 32 Servings
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Rate This Recipe
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Rating:
4.3
/ 5.0


(7 Votes)







Ingredients

	1/2 cup Hazelnuts, whole and toasted
	1/3 cup Bittersweet Chocolate, finely chopped
	1 teaspoon Espresso Powder
	1 cup Powdered Sugar
	1/4 cup Unsweetened Cocoa Powder
	4 large Egg Whites, room temperature (large)
	1/4 teaspoon Kosher Salt
	1/2 cup Granulated Sugar
	1/2 teaspoon Pure Vanilla Extract








Directions



	
		Place the oven racks in the upper and lower third positions. Preheat oven to 300°F. Line two large baking sheets with parchment paper or a silpat mat and set aside.
	
		In the bowl of a food processor (mini if possible), combine the hazelnuts, chocolate, and espresso powder. Pulse until finely ground. Set aside. In a medium bowl, sift together the powdered sugar and cocoa powder. Set aside.
	
		In a stand mixer with the whisk attachment or a large mixing bowl, whip the egg whites and salt on medium speed, until the whites are no longer clear. (Ensure your mixing bowl is perfectly clean and dry, or the whites will not whip properly.) Increase the speed to medium-high and continue to whip, adding the granulated sugar 1 tablespoon at a time as you go. Continue whipping until the whites are firm and hold stiff peaks. They should be very shiny. Beat in the vanilla extract.
	
		With a large rubber spatula, gently and quickly fold in the powdered sugar mixture, until most streaks are gone, trying to deflate the egg whites as little as possible. Lightly fold in the chocolate-hazelnut mixture, just until combined.
	
		With a small ice cream scoop, drop the meringues by rounded tablespoons 2 inches apart on the prepared baking sheets. Bake for 10 minutes, then without opening the oven door, reduce oven temperature to 200 degrees F and continue baking for 1 additional hour. Remove the baking sheets from the oven, then let the meringues stand at room temperature on the baking sheets. Carefully pull off the meringues off of the baking sheet and serve. Store any leftovers in an airtight container at room temperature.
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Recipe Yields:
32 cookies


Prep Time:
20 minutes


Cook Time:
70 minutes


Total Time:
90 minutes







Nutrition Facts


Serving Size
1 cookie



Servings Per Recipe
32




Amount Per Serving

Calories from Fat 17

Calories
54




% Daily Value*



3%

Total Fat
2g



3%

  Saturated Fat
1g



1%

Sodium
16mg



3%

Total Carbohydrate
8g



1%

  Dietary Fiber
0g



  Sugars
7g



2%

Protein
1g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Erin

Erin shares such delicious and healthy food on The Law Student's Wife, we couldn't help but ask the same on Food Fanatic. Being Stealthy Healthy is pretty fun - at least, we think so!
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Chinese Peanut Butter Cookies Recipe (Hua Sheng Bing)
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How to Make Frosting for Sugar Cookies
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Chipotle Chocolate Crackle Cookies Recipe
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Chocolate Chip Cookies without Brown Sugar Recipe
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