
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Keto Chocolate Orange Macaroons
Hands-on 10 minutes Overall 30 minutes

Nutritional values (per macaroon): Total carbs: 3.5 g, Fiber: 2 g, Net carbs: 1.5 g,

Protein: 3.1 g, Fat: 3.7 g, Calories: 63 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 22 macaroons)

3 cups unsweetened shredded coconut (225 g/ 7.9 oz)

4 large egg whites

1/8 tsp sea salt

1/2 cup powdered Erythritol or Swerve (80 g/ 2.8 oz)

1 tsp sugar-free orange extract

1 tbsp fresh orange zest

90% dark chocolate (or at least 85% dark chocolate) or sugar-free

dark chocolate chips such as Lily's (85 g/ 3 oz)

1 tsp virgin coconut oil

Instructions

 Preheat the oven to 150 °C/ 300 °F (conventional), or 130 °C/

270 °F (fan assisted) and line a baking sheet with parchment paper.

1.

In a large bowl combine the egg whites, salt, orange extract, and

erythritol with a hand mixing until stiff peaks form. Fold in the

unsweetened coconut and orange zest.

2.

 Divide into 22 little mounds (about 20 g/ 0.7 oz each) on the baking

sheet and transfer to the oven. Bake for 10-20 minutes until set and

slightly golden. Remove to a wire cooling rack.

3.

Combine the chocolate chips and the coconut oil in a microwave

safe bowl and microwave in 30 second increments until melted and

smooth. Drizzle the macaroons with the chocolate and refrigerate

until set.

4.

Store at room temperature in a sealed container for up to one

week.

5.
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