Merry Christmas with Pavlova
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[h3]Ingredients for the meringues:
[/h3]
4 eggs

200 glcing sugar
1 Vanilla bean
1TL Cider vinegar
1 pinch salt

2 TL corn starch

[h3]Ingredients for the topping:[/h3]
200 ml heavy whipping cream

1-2 teaspoons caster sugar
200 g fresh or frozen raspberries

Vanillaice cream

Mehr Informationen zu den
Allergenen findest du auf
foodnotify.com

Scan mel

Zubereitung

1.

Preheat oven to 130°C. Line a sheet pan with baking paper. Draw a 20 cm circle on the
baking paper. What | always do is, | draw around the outside of a pan that is about 20 cm
with a pencil.

Beat egg whites with salt on high speed in a big bowl until soft peaks form. Add the icing
sugar gradually, while continuing to whip. You have to make sure that the sugar is completely
dissolved. Once you are done put the corn starch on top with some cider vinegar and

gradually fold in.

Spread a layer of meringue to fit the drawn circle on the baking paper, approximately 6 cm
thick. With the remaining mixture, spoon swirls around the edges to form a shallow bowl

shape.

Put the meringue into the preheated oven for about 60 Minutes. Afterwards turn off the
oven, but leave meringue in the oven for an additional 15 minutes.

In the meantime whip up the cream with the sugar in the big bowl. Decorate the meringue
with vanilla ice cream, whipped cream and raspberries.”
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