
 

Coconut Macaroons Dipped in Chocolate  
Submitted by Steve Weber 
Pareve 
 
INGREDIENTS: 

• 5 cups flaked sweetened coconut(depending on the moisture of the coconut, you may 

• need more)* 

• 4 large egg whites 

• ¾ cup sugar 

• 1 tsp vanilla extract (use imitation during Pesach).  

• ¼ tsp salt 

• ¼ tsp almond extract 

• 1 ½ lbs bittersweet chocolate (for dipping) 
 
EQUIPMENT 

• Colander (if rehydrating coconut) 

• Two cookie sheets 
• Two cooling racks 

• Egg Separator (look for one that will sit over a cup or bowl) 

• Baking parchment 

• Large mixing bowl 

• Large spoon for mixing 

• Small ice cream scoop (2 TBS is ideal, a pair of soup spoons will work in a pinch) 

• Double boiler (or bowl that can sit above a saucepan) 
  
METHOD  

1. Preheat oven to 325 degrees. Line cookie sheets with parchment. 
2. In a large bowl, combine coconut, egg whites, sugar, vanilla, salt, and almond 

3. extract.  Stir until mixed. Depending on moisture of coconut, you may need to add 

4. another cup of coconut to keep the mix from becoming too wet. 
5. Drop mixture in mounds (about 2 TBS), one inch apart, on parchment-lined cookie 

sheets. 
6. Bake 25 minutes, rotating sheets between upper and lower racks halfway through.  
7. Macaroons are done when set and lightly golden.   
8. Cool one minute on cookie sheets, then transfer macaroons to wire racks to cool 
9. completely.  
10. While macaroons are cooling, melt chocolate (and it’s all about the chocolate, so 

11. use good stuff!) in a double boiler.  Line cookie sheets with fresh parchment.  
12. Dip macaroons halfway in melted chocolate and place on lined cookie sheets.  
13. Cool dipped macaroons in a freezer (or out on a screened-in porch in winter) for 20-30 

14. minutes.  You want the chocolate to just barely lose its shine. Remove macaroons from 

15. cookie sheets and store in a cool place.   
  
Makes 3 dozen macaroons. 
  
*If you’re lucky, you may find Haddar sweetened coconut in the kosher section of the West Orange Shoprite.  Otherwise, you may 
need to use unsweetened dry coconut. In that case, you should plan to rehydrate the coconut by soaking it in warm, lightly salted 
water for about an hour. For this recipe, assume 2 ½ cups dry coconut and five cups of water (with ½ tsp of salt). Drain the coconut 
in a colander, pressing down to get as much excess water out. This should give you five cups of usable coconut. If you use this 
method, add another ¼ of sugar to the recipe. 


