Pavlova
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Ingredients: 
4 egg whites

Pinch salt

1 cup castor sugar

2 teaspoons cornflour

1 teaspoon lemon juice
Method:

1. Cover tray with baking paper
2. Beat egg whites and salt until firm peaks form.

3. Add castor sugar gradually, beating well after each addition.  Continue beating until sugar is completely dissolved.

4. Lightly fold in sifted cornflour and lemon juice.

5. Line Tray with baking paper, or you can wet the surface, but don’t grease and flour tray – it will stick!!!

6. Spread mixture to form approx 23 cm circle.   
(You can also pipe small shells to give individual mini pavlovas)
(Or to make Meringues, pipe, or drop spoon fulls onto a tray and top with sprinkles)

7. Bake in a very slow oven for 1 hour or until pavlova is dry to touch.  Allow to cool in oven.

8. When cool, add filling and serve.
Pavlova Fillings

Fresh Fruit: Fill pavlova shell with whipped cream, decorate with blueberries, strawberries and passionfruit, other favorite fruit or fresh fruit salad.

Mango Filling: Drain 470 g can mango slices, reserve syrup and chop slices finely.   Combine 2 teaspoons gelatin, 2 tablespoons sugar and reserved syrup in a saucepan and stir over low heat until gelatin and sugar are dissolved.  Add mango slices.  Remove from heat, cool and refrigerate until partly set.  Whip 1 cup cream and fold into mango mixture.  Spoon into pavlova shell.  Refrigerate until set.
Apricot Delight: Chop 30g dried apricots and place in a saucepan with 185g can apricot nectar and 2 tablespoons sugar.  Stir over low heat until sugar has dissolved and mixture boils.  Reduce heat and simmer for 10 minutes.  Remove from heat, drain, reserve apricots and liquid separately.  Sprinkle 1 teaspoon gelatine over 2 teaspoons water, stand over hot water until dissolved.  Add to apricot liquid.  Fold in reserved apricots.  Cool.  Refrigerate until partly set.  Fold in 1 cup whipped cream.  Spoon into pavlova shell and refrigerate until completely set.
