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Crunchy-chewy pillowy meringues are so satisfying to make, and great when you need a dairy or
gluten-free option. A few different things you could do instead of the cocoa: swirl with a bit of thick
berry purée, or spoon large spoonfuls of meringue into a shallow dish of finely chopped almonds or
pistachios and gently roll to coat one side before transferring to the baking sheet. (These are
delicious flavoured with rosewater or orange blossom water instead of vanilla.) If you'd like to make
plant-based meringues, use 1/2 cup aquafaba (the liquid drained from a can of chickpeas) in place
of the egg whites.

3/4 cup sugar
1 tsp cornstarch
pinch salt
3 large egg whites
1/4 tsp cream of tartar (optional)
1/2 tsp vanilla or peppermint extract
2-3 Tbsp cocoa

Preheat the oven to 200˚F.

In a small bowl or measuring cup, stir together the sugar, cornstarch and salt.
In a large, clean glass or stainless steel bowl, beat the egg whites until foamy; add the cream of
tartar, if you’re using it, and continue to beat until the beaters start leaving a trail through the
whites. 

Slowly pour the sugar into the egg whites, beating until they hold stiff, glossy peaks and have the
texture of shaving foam. Beat in the vanilla or peppermint extract.

Sift the cocoa over the meringue and fold once or twice with a spatula to create a swirled effect.
(Don’t stir too much—the act of scooping it will be enough to swirl it more.) Drop large spoonfuls
onto a parchment-lined baking sheet, swirling the tops, and bake for 1 1/2—2 hours, until dry. If you
like, turn off the oven, open the oven door slightly and leave them inside as the oven cools. Peel the
meringues off the parchment and store in an airtight container for up to a week.

Makes about 1 dozen large meringues.

Cocoa-swirled Meringues
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You could make a single large crispy-chewy meringue nest, or a few smaller ones, or even more bite-
sized ones, and the leftover egg yolks are the perfect starting point for a simple lemon or lime curd. Fill
and top them with whipped cream and any kind of saucy, juicy fruit—I like something tart, like berries or
rhubarb, simmered with sugar and cooled. To make it plant-based: use 1/2 cup aquafaba—the liquid
drained from a can of chickpeas—in place of the egg whites, use fresh or simmered fruit and skip the
curd, and whip coconut cream, sweetening it to taste.

3 large egg whites
 1/4 tsp cream of tartar (optional)
 3/4 cup sugar
 1 tsp cornstarch
 pinch salt
 1/2 tsp vanilla 

Lemon curd:
3 large egg yolks
 1/2 cup sugar
 finely grated zest of 1 lemon (3-4 Tbsp)
 1/4 cup butter, cut into pieces 

fresh berries or other juicy fruit, or fruit simmered with sugar and cooled
sweetened whipped cream

Preheat the oven to 250˚F. 

In a large, clean glass or stainless steel bowl, beat the egg whites until foamy; add the cream of tartar, if
you’re using it, and beat until the beaters start leaving a trail through the whites. In a small bowl or
measuring cup, stir together the sugar, cornstarch and salt. Slowly pour the sugar mixture into the egg
whites, beating until you get stiff, glossy peaks and have the texture of shaving cream. Beat in the vanilla.

To make a single pavlova, scrape all the meringue out onto a parchment or foil-lined sheet, and shape
into a 9-10-inch nest with the back of a spoon. (If you like, draw a template on the parchment first, using
a cake pan as a guide.) If you like, make smaller pavlovas by dropping spoonfuls of meringue on the
sheet and shaping into individual nests with the tip of a spoon, spacing them an inch or two apart.

Regardless of how many you make, put the sheet in the oven for 1 hour, until set and dry. If you like, turn
off the oven, open the oven door slightly and leave them inside as the oven cools—this will make drier
meringues. Let them cool completely before peeling off the parchment.

To make the lemon curd, whisk the egg yolks, sugar, lemon zest and juice together in a medium
saucepan. Set over medium-high heat and whisk until bubbling and thickened. Remove from the heat
and add the butter. Set aside for a few minutes, then whisk until smooth. Refrigerate until chilled. (It will
keep for up to two weeks.) 

To assemble your pavlova, fill the meringue nest(s) with a small spoonful of lemon curd, then top with
sweetened whipped cream and berries or other seasonal fruit. Makes 1 or more pavlovas—enough to
serve about 8.

Pavlova




