Strawberry Almond Meringue
5 egg whites from number 7 free range eggs
Pinch salt
1/8 teaspoon lemon juice
300g caster sugar
3/4 cup roasted almonds, coarsely ground
3 tablespoons Fresh As Strawberry Powder
300ml cream, whipped
250g strawberries, hulled and sliced, plus extra for serving if desired
30g Fresh As Strawberry Slices crumbled coarsely
Icing sugar for serving

Method
Preheat the oven to 140°C. Line two baking sheets with non-stick baking
paper and draw a circle on each 20cm in diameter. Beat the egg whites,
salt, juice and 50g of the sugar together until you have a stiff foam. Add
another 150g of the sugar, slowly, large spoonful by spoonful, beating well
after each addition. Fold in the remaining sugar and the almonds. Fold in
the strawberry powder so it is “rippled” through the mixture. Put half the
mixture in the middle of each circle on the baking paper. Spread to the
edges quickly without mixing the mixture very much at all. Don't try to get
it perfect, it doesn't matter if the top is bumpy. Place in the oven for 1 hour
or until dry and slightly browned. Test if it ready by carefully lifting the
corner of the paper. If it peels away easily it is ready, otherwise cook a little
longer. Remove from the oven and cool. Remove from the paper and place
one of the meringues on a serving plate. Fold the fresh and freeze dried
strawberries into the cream and pile this mixture evenly onto the meringue
on the plate. Top with the other meringue to make a sandwich, pressing
the top down very gently with the palm of your hand so the filling is even
and the top stuck down. Dust the top with icing sugar and place in the
fridge for 30 minutes to one hour to soften a little. Serves in wedges with
strawberries on the side if desired. Serves 6.

Strawberry
Almond Meringue
EVERYDAY GOURMET RECIPE

Recipe and styling by Ray McVinnie
Photography by Bruce Nicholson

www.fresh-as.com

