Raspberry Chocolate Kisses                                 Heat oven to 250°
3 Egg Whites

1 Tsp White Vinegar                 1/8 Tsp Salt 

3 1/2 Tbs Raspberry Gelatin (NOT Sugar Free)              3/4 Cup Sugar

1 cup Dark or Semi Sweet Chocolate Chips

Line 3 cookie sheets with parchment paper or coat lightly with non-stick spray. 

With an electric mixer, beat egg whites with vinegar and salt until stiff but Not dry.   

In another bowl, combine gelatin and sugar.  Gradually add to the egg whites until well combined.  

With a rubber spatula, gently fold in chips.  Drop by teaspoon onto baking sheet. Bake 25 minutes, turn off oven and leave in another 20 minutes.  Cool and store in air tight container.  Makes 3 Doz.
