
 

Pavlova

Ingredients

150m l e g g  wh ite  (a p p ro x im a te ly 4  
e g g s )   
1  cup  (220g )  ca s te r ( s up e rf in e )  
s ug a r  
2  ta b le s p o o ns  co rn  f lo u r ( co rn  
s ta rch ) ,  s i f te d   
2  te a s p o o ns  wh ite  vin e g a r  

Method    
1 .  P re he a t o ve n  to  150Â°C  (300Â°F) .   

   

2 .  P la ce  the  e g g wh ite  in  th e  b o wl  o f  a n  e le ctric m ix e r a nd  wh is k  
un ti l  s t i f f  p e a k s  fo rm .  Gra d ua l ly a d d  the  s ug a r,  wh is k ing  we l l ,  un ti l  
th e  m ix tu re  is  s t i f f  a nd  g lo s s y.  Ad d  the  co rn f lo u r a nd  vin e g a r a nd  
wh is k  un ti l  ju s t co m b ine d .  Sha p e  the  m ix tu re  in to  a n  18cm  ro und  
o n  a  b a k ing  tra y l in e d  with  no n -s tick  b a k ing  p a p e r.   

   

3 .  R e d uce  o ve n  to  120Â°C  (250Â°F)  a nd  b a k e  fo r 1  ho u r 20  
m inu te s .  T u rn  the  o ve n  o f f  a nd  a l lo w the  p a vlo va  to  co o l  
co m p le te ly in  th e  o ve n .   

   

4 .  De co ra te  with  yo u r d e s i re d  to p p ing s .  


