Chocolate and Red Berry Pavlovas (4 portions)
Ingredients 
Egg whites 2 medium 

Caster sugar 100 g 

White malt vinegar 5 ml 

Vanilla extract 3·75 ml 

Cornflour 5 ml 

Cocoa powder 15 ml 

Arrowroot 2·5 ml 

Fresh whipping cream 100 ml 

Icing sugar 15 ml 

Frozen red berries (defrosted) 150 g (with juice) 
Parchment or silicon paper with 4 × 8 cm circles marked on it. 
Oven: Gas No 7/220 °C Where fan assisted ovens are used the temperature should 

Gas No 2/150 °C be adjusted accordingly. 
Method 
1. Preheat the oven to 220 °C/Gas No 7. 

2. Place the egg whites in a large, clean bowl and whisk until the mixture forms stiff peaks. 

3. Add the caster sugar gradually, in tablespoons, whisking continuously until all the sugar is added and the mixture is glossy and thick. 

4. Add the vinegar and 2·5 ml of the vanilla extract to the mixture. Sieve in the cornflour, cocoa powder, arrowroot and fold in. 

5. Spoon the mixture to cover the 4 marked out circles equally. Make a slight dip in the centre of each pavlova. 

6. Turn the oven to 150 °C/Gas No 2 and bake for approximately 1 hour until crisp on the outside and soft in the centre. 

7. Transfer the pavlovas with the paper to a wire rack. Leave to cool. 

8. Whisk the cream until is stands in soft peaks. Whisk in 5 ml of the icing sugar and the remaining vanilla extract. 

9. Sweeten the red berries with the remaining icing sugar. 

10. Divide the cream equally among the four pavlovas and top with the red berries. 

11. Serve on 4 individual, clean plates at room temperature, decorated appropriately. 

