Hazelnut and Raspberry Meringues with Poached Fruit
4 egg whites
pinch of salt
140 grams caster sugar
100 grams icing sugar
2 tablespoon cornflour
1 teaspoon vanilla extract

½ cup finely chopped
roasted hazelnuts
To serve
softly whipped cream
poached apricots
extra freeze dried raspberries
and roasted hazelnuts

10 grams freeze
dried raspberries
Draw 8 x 7cm circles on a large piece of baking paper and
place on a flat baking tray.
Preheat the oven to 100˚C – not fan bake
Put the egg whites and salt into a clean bowl and beat until
soft peaks form.

Gradually add the caster sugar and beat until very thick and glossy.
Sift the icing sugar and cornflour together and using a large metal
spoon, fold into the egg whites along with the vanilla, raspberries
and hazelnuts.
Evenly divide the meringue between the circles and using the back
of a spoon, form a hollow in each meringue for the fruit to sit in.
Bake for 1–1½ hours until crisp on the outside and they will easily
lift off the tray. Turn off the heat and leave in the oven to cool.
To serve: Place the meringues on a serving plate and fill the hollows
with whipped cream. Top with poached apricots and scatter with
the extra raspberries and hazelnuts. Serves 8

Poached Apricots
½ cup caster sugar
3 cups water

1 tablespoon lemon juice
12 fresh apricots, halved
and stoned

Put the sugar, water and lemon juice in a wide sauté pan and bring
to the boil, stirring to dissolve the sugar. Add the apricots, cut side
up and simmer very gently for about 5 minutes until tender.
Remove the apricots with a slotted spoon and place in a shallow
dish to cool.
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