r"r‘lssterq-tef

AUBTAALE

Official MasterChef Recipe (M)

Pavilova

Ingredients

150m1| egg white (approximately 4

eggs) )

1 cup (220g) caster (superfine)
sugar

2 tablespoons corn flour (corn
starch), sifted

2 teaspoons white vinegar

—

Method ((rri) officially tested

1. Preheat oven to 150A°C (300A°F).

2. Place the eggwhite in the bowl of an electric mixer and whisk
until stiff peaks form. Gradually add the sugar, whisking well, until
the mixture is stiff and glossy. Add the cornflour and vinegar and
whisk until just combined. Shape the mixture into an 18cm round
on a baking tray lined with non-stick baking paper.

3. Reduce oven to 120A°C (250A°F) and bake for 1 hour 20
minutes. Turn the oven off and allow the pavlova to cool
completely in the oven.

4. Decorate with your desired toppings.



