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Recipe name:  Coconut Macaroons 
Recipe Source:    Original!  
Preheat oven 350˚ F  
Pan prep: parchment on cookie sheet 
 
Ingredients:  
 
Dry: 

9 c flaked coconut 
3/8 c corn starch 
 
 

“Moist”: 
9 egg whites —room temperature 
3 c granulated sugar 
1 T vanilla extract 
1 ½ t almond extract 

 
 
 
Directions for combining ingredients: (Please number each step). 
 
 

1) In a large bowl; Combine Dry ingredients with a silicone spatula, set aside. 
2) In a large mixer bowl, beat the egg whites until stiff but not dry 
3) Add the sugar slowly 
4) Fold into the coconut mixture with the extracts 
5) For rounded cookies use a “1 oz Ice-Cream Scoop”; for small ones a teaspoon will do, put 

them – with adequate one inch spacing - onto parchment prepared cookie sheet. 
6) Bake at 350˚F for 20 to 25 minutes until evenly browned —but NOT grey. 
7) Cools well on spread out brown paper bags or packing paper. 

 
~ 6 dozen large cookies (8 - 10 dozen small) 
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