
Mealydasjkdhaskfjkjdsh 
 

Raising Will - Mealy Monday Recipes  http://raisingwill.wordpress.com  

Berry Meringue  

with Vanilla Cream 

 

Serves 8-10 
 

 

400ml Double Cream 

2 tbsp. icing sugar 

1 vanilla pod, scored lengthways,   

     deseeded 

3 cups of fresh berries 

1 small bunch fresh mint, 

     smallest leaves picked 

Extra 2 tbsp. icing sugar 

 

Basic Meringue: 

6 Large free-range eggwhites 

300g caster sugar 
 

 

 

 

 

 

 

 

 

 

Preheat the oven to 150°C and line a 30 x 10cm baking tray with greaseproof paper. 

To make the meringue, place eggwhites in a bowl and whisk on medium until firm peaks form. {You’ll 

know it’s thick when you can hold the bowl upside down over your head! Although I’m never game 

enough to try – hee hee.} With mixer still running, gradually add sugar and a pinch of salt. Turn the 

mixer up to its highest setting and whisk for 7-8 minutes until the mixture is wonderfully white and 

glossy. Dip your finger in the mixture and rub between your thumb and index finger. It should feel 

perfectly smooth. If it’s grainy, whisk for a little longer but keep a close eye on it, because if you 

whisk for too long, the meringue will collapse. 

Using a spatula, spread meringue over the paper, covering the whole tray. Bake in the pre-heated 

oven for an hour until crisp on the outside, but chewy and soft inside. Take the meringue out of the 

oven and leave to cool. 

Whip the cream with the sifted icing sugar and vanilla seeds until it form soft peaks. Using your 

fingers, gently press down on the centre of the cooled meringue to create a hollow in the middle. 

Sprinkle in a handful of the berries. Top with cream and then remaining berries. Finish with dusting of 

extra icing sugar and a scattering of mint leaves. 

Meringue Tips! 

 Always start with clean, dry equipment, as grease, water and oil 
will stop whites from whipping and all your hard work will be 
wasted! To be sure, pour boiling water over your equipment and 
wipe dry with paper towel 

 Always use caster sugar. Other sugars are too coarse and will 
produce a grainy, flat meringue. 

 Sift your sugar when you weigh it out to make sure there are no 
lumps. 

 Make sure your eggwhites have no bits of shell or yolks in them. 
Egg Yolks contain fat and fat is the enemy of meringues. 
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