MERENGUES 


6 egg whites 
pinch of sea salt 
3 tbs. arrowroot 
1/4 cup maple syrup 
1 tsp. vanilla extract 


Beat egg whites with salt until they form stiff peaks. Beat in arrowroot. Slowly add maple syrup and vanilla, beating constantly. Place blobs on parchment paper on cookie sheet and form hollow in each one. Cook overnight in a 150(  oven. Let cool before removing parchment paper. Store in airtight container until ready to use.
