
 

Pavlova Stack with Berry Coulis and Summer Fruits

Ingredients

Meringue 
4  e g g  wh ite s  
125g  ca s te r s ug a r  

 
Ras pberry coul is  
4 tb s  ca s te r s ug a r 
100m ls  wa te r 
1  p unne t ra s p b e rrie s  
1  cup  p o u ring  cre a m  
Â¼ cup  icin g  s ug a r 

 
Frui t  
Â½ p unne t s tra wb e rrie s ,  hu l le d ,  
q ua rte re d  
Blue b e rrie s  
1  p o m e g ra na te ,  s e e d e d  
1  b a na na ,  th in ly s l ice d  

Method    
1 .  P re he a t th e  o ve n  to  140Â°C   

 
2 .  For the meringues,  p la ce  the  e g g  wh ite s  in to  a  cle a n ,  d ry b o wl,  
u s ing  a  ha nd  b e a te r wh is k  the  e g g  wh ite s  un ti l  p e a k s  fo rm .  
Gra d ua l ly a d d  the  s ug a r co n tinu ing  to  wh is k  co n s ta n tly un ti l  s t i f f  
p e a k s  fo rm .  L in e  a  b a k ing  tra y with  b a k ing  p a p e r.  Sp o o n  the  
m e ring ue  m ix tu re  o n to  the  tra y a nd  p la ce  try in  th e  o ve n ,  re d u ce  
te m p e ra tu re  to  90Â°C  to  b a k e  fo r 10 -15  m inu te s  o r un ti l  co o k e d .  
Se t a s id e  to  co o l .  

 
3 .  For the coulis,  co m b ine  the  s ug a r a nd  wa te r in  a  s m a l l  
s a u ce p a n  o ve r a  m e d ium  he a t,  s t i r un ti l  th e  s ug a r ha s  d is s o lve d  
the n  a l lo w to  b o i l  a nd  re d uce  to  a  s yrup .  P la ce  the  b e rrie s  in  
a no the r s m a l l  s a u ce p a n  o ve r a  lo w he a t,  cru s h  l ig h tly th e n  p o u r 
o ve r th e  s ug a r s yrup ,  co o k  fo r a  f e w m inu te s  the n  s tra in  th ro ug h  a  
s ie ve  a nd  p o u r in to  a  s m a l l  ju g .  

 
4 .  C o m b ine  the  cre a m  a nd  the  icin g  s ug a r a nd  wh is k  un ti l  s o f t 
p e a k s  fo rm .  

 
5 .  Sta ck  the  m e ring ue s  b e twe e n  la ye rs  o f  cre a m  a nd  b e rrie s ,  to p  
with  b a na na  a nd  p o u r o ve r s o m e  b e rry co u l is  to  s e rve .  


