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➽	Start by separating eight 
eggs. It’s a really good idea 
to measure the egg whites 
out exactly. One egg white is 
approximately 40ml. When you 
have separated the amount 
needed, pour into the bowl 
of a free standing mixer and 
begin to whisk with a whisk 
attachment. Start with a slow 
speed for a few minutes and 
then increase to high.

➽	Whisk the whites until they are 
stiff, in that they will hold a soft 
peak, then begin to add the 
sugar, little by little.

➽	When all the sugar is 
incorporated, stop the mixer. 
The mixture should be 
beautifully glossy. Add the 
vinegar and sift in the cornflour 
and gently fold in with 10 slow 
turns of the whisk.

➽	Now, with haste, pile the 
mixture within the circle, or 
circles, that you have drawn 
on greaseproof paper lining a 
baking tray, or trays. Put the 
tray(s) into the preheated oven 
and immediately turn down the 
oven to 100C.

➽	Cook for about 1 hour and then 
turn the oven off, prop the oven 
door ajar and leave the pavlova 
to cool.

Pavlova making top tips
➽	Do make sure that the bowl and 

whisk that you will be whisking 
the egg whites with are free 
from grease.

METHOD

➽	8 egg whites (320ml)
➽	450g caster sugar
➽	2 tsp white vinegar
➽	4 tsp cornflour
➽	Pre heat the oven to 200C.

INGREDIENTS

➽	Do make sure your eggs are 
fresh and at room temperature. 
If you do get any yolk in your 
whites as you are separating 
them, use half and empty egg 
shell to retrieve it. The shell 
attracts the yolk. Clever! Same 
goes for any bits of shell.

➽	Start by whisking the whites 
slowly, then increase the speed.

➽	When the whites are stiff, 
slowly add the sugar in 
increments over 10 minutes, 
whisking constantly.

➽	 In between whisking in the 
sugar, line a tray with baking 
paper and trace a circle 
(or several circles) on it so 
you know where to pile the 
meringue mix.

➽	When you have added all the 
sugar, stop whisking, add the 
vinegar and corn flour and then 
whisk in slowly with about 10 
turns of the whisk. As soon as 
you have done this, speed is of 
the essence.

➽	Pile the meringue onto the 
prepared baking sheet and pop 
into an oven preheated to 200 
degrees. As soon as you close 
the door, turn the temperature 
down to 100 degrees. Cook for 
about one hour until the outside 
is firm.

➽	 Leave the pavlova to cool in 
the oven (overnight) by turning 
the oven off and propping the 
door ajar with an oven mitt or 
something similar

➽	Enjoy. With whatever fruit is in 
season and more cream than 
necessary.

The following is enough 
to make a Cindarella 
skirt size, two tiered, 

crunchy, creamy, light, 
soft, sweet and chewy 

final course.


