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Summer Fruit pavlova with Lemon sauce
Ingredients for 2

For the pavlovas

· 2 free-range egg white
· 100g caster sugar
Method

1. Preheat the oven to 180°C/Gas 4. Line a baking sheet with baking paper.

2. Use an edible marker to draw 2 pavlova circles on your baking sheet 10cm in diameter.
3. Separate the egg yolks from the egg whites.

4. Whisk the egg whites in a large bowl with an electric whisk until soft peaks form when the whisk is removed. 

5. Continue to whisk the egg whites, gradually adding the sugar a couple of dessertspoons at a time, until all of the sugar is incorporated and the egg whites form stiff peaks when the whisk is removed. 

6. Pipe or spoon large swirls of the mixture onto the prepared baking tray and mould into nests. 

7. Place into the oven, then immediately turn the temperature down to 120°C/Gas ½ and cook for one hour. 

CLEAN AS YOU GO

For the lemon sauce
· 50g sugar
· 1 tsp cornflour

· 50ml water
· 2 egg yolks

· 1 lemon
Method:

1. Wash, zest and juice the lemon

2. Place sugar, cornflour, egg yolks, lemon juice and zest in a small sauce pan. 

3. Bring to boil gently, Stir the mixture constantly with a wooden spoon, scraping the bottom and sides of the pan as you stir, until it begins to thicken, and will coat the back of a spoon. 

4. Cool lemon sauce can be drizzled over your pavlovas
To serve
· 100ml double cream

· 2 strawberries

· 2 paper plates

1. Whisk the cream with a hand whisk until it just thickens…. Do not over whisk.

2. Wash, hull and slice the strawberries

3. Carefully peel the meringues off the baking parchment and place onto serving plates.
4. Spoon the whipped cream and a teaspoon/drizzle of lemon curd into the centre of each meringue nest.
5. Arrange the strawberries on the top of the nest.
