Cocoa clouds

3 large egg whites, at room temperature

1/8 tsp cream of tartar

1 cup superfine sugar

3 tbsp sifted unsweetened cocoa powder

1 ½ cups mini semisweet chocolate chips

Position one rack in the center and another rack in the lower third of the oven. Preheat the oven to 250 F. Line two rimmed baking sheets with parchment paper or non-stick baking liners or use non-stick baking pans. 

In a bowl, beat the egg whites until foamy. Add the cream of tartar and beat until soft peaks form. Add the superfine sugar approximately 1 tbsp at a time, beating until a strong, shiny meringue forms with stiff, glossy peaks. Using a small fine-mesh sieve, sift the cocoa over the meringue and then beat until well-blended, scrapping the sides if needed. Using a rubber spatula, fold in the chocolate chips. 

Drop by rounded teaspoons onto the prepared baking sheets, spacing the cookies about ¾ inch apart (The cookies do not spread as they bake). 

Bake the cookies until crisp, 25-30 minutes. Let the cookies cool on the pans on wire racks for about 5 minutes. Transfer to wire racks and let cool completely. 

Cookies can be made up to 3 days ahead. Layer the cookies between sheets of waxed paper in an airtight container and store at room temperature. The cookies cannot be frozen. 

