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INGREDIENTS
2 egg whites
Pinch salt

1 1/4 cups (137.5g) caster sugar
1/2tsp cornstarch
1 tsp vinegar
1/2 tsp vanilla essence
200ml thickened cream, whipped
100g frozen mixed berries
Fresh fruit (e.g. Kiwifruit)
1 tsp water
1 tsp lemon juice

2 tsp sugar

METHOD
Preheat oven to 120° c. Prepare a tray lined
with baking paper.
Wipe a medium bowl with lemon juice and
paper towel to clear any traces of oil. Add egg
whites and a pinch of salt to the bowl, and
whisk with a hand mixer on medium-high
speed until soft, glossy peaks form. While still
mixing, add the sugar a teaspoonful at a time.
Beat meringue on high until stiff and glossy,
about 5 minutes. Add in cornstarch, vinegar
and vanilla, and fold gently to combine.
Spoon a mound of meringue onto the prepared
tray. Use the back of the spoon to create an
indentation in the centre of each mound. Bake
in preheated oven for 35 to 40 minutes. When
done, turn off oven and leave meringues to cool
in oven for 1 hour.
Put the sugar and water in a small pot over
medium heat, stir until sugar dissolves. Add
the fruit and lemon juice. Simmer for 5 minutes
or until fruit is softened. Leave to cool.
Top the pavlova nests with whipped cream and
berry sauce, and serve immediately.

Makes 6 nests
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