Light as air
Snowy-peaked meringues look super impressive. Give them a twist with
unusual flavours such as rose and nutella
Recipes and photographs SHAHEEN KISWANI

Vanilla bean meringue cookies (recipe on p 90)
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“There are three types of meringues – French,
Swiss and Italian. The French meringue is a
cold meringue where the egg whites and sugar
are whisked together at room temperature. In
contrast, dissolving the sugar in the egg whites
over a bain-marie before whisking makes a
Swiss meringue. The Italian meringue is a cooked
meringue and therefore safe to consume without baking, like
atop a lemon meringue pie or in a baked Alaska. Being the
most stable meringue to work with, it is also used to make
macarons that are known to be such temperamental cookies.
To make a basic meringue, you don’t need to remember any
recipe but simply remember the fact that you always use
1-part egg whites to 2-part sugar, whatever be the method.
The recipes here use the simplest method, that is, the French
meringue method. You can just as well interchange it for the
Swiss meringue method.”
— Shaheen Kiswani, purplefoodie.com
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Vanilla bean meringue
cookies
Makes 80 bite-sized cookies
n 45 minutes n EASY
vanilla beans 2
super-fine caster sugar 1 tbsp (try
Tate & Lyle available at gourmet stores)
BASIC MERINGUE MIX (makes
240g)
egg whites 120g
super-fine caster sugar 240g (try
Tate & Lyle available at gourmet stores)
n Preheat the oven to 100ºC. Begin
whisking the egg whites in a large bowl
and whisk until slightly foamy. Gradually
add the sugar, a tablespoon at a time
(or in a slow, steady stream) until all
the sugar is incorporated. If you have a
stand mixer, use it. It reduces the effort
considerably and yields better results.
n Continue to whisk for 7-8 minutes
on high speed until the meringue is
glossy, and forms firm peaks. (see
image on p92) Split and scrape the
vanilla beans and rub the innards with
a tablespoon of the sugar so that they
are evenly dispersed. Whisk it into the
basic meringue.
n Transfer to a piping bag with a plain
tip nozzle No. 8 or 10 and pipe onto a
baking tray lined with parchment paper
or a silicone mat. Bake for 15-20 minutes
(depending on the size you have piped).
n PER SERVING 12.75kcals, protein
0.17g, carbs 3.17g, fat 0.01g, sat fat
none, fibre none, salt none

Rose water and
pomegranate meringues
Makes 6-8 n 1 hour
n MODERATELY EASY
basic meringue mix 240g (see recipe
above)
rose water 1 tsp
red food colour 1-2 drops
THE CHANTILLY CREAM
whipping cream 500g
icing sugar 40g, sifted (try Tate & Lyle
available at gourmet stores)
vanilla extract 1 tsp
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THE ROSE-POMEGRANATE SYRUP
sugar 60g
water 60ml
rose water 1 tsp
pomegranate 1, separate the seeds
from the arils
n Preheat the oven to 100ºC. Make
one batch of the basic meringue mix.
Add the rose water and food colour to
it and whisk until the colour is an even
pale pink.
n Spoon over a baking tray lined with
parchment paper keeping a 2-3 cm
space between them to form
6-8 meringues that are about 8 cm
in diameter.
n Bake for 30-40 minutes and then
turn the oven off and let the meringues
sit in there until they are cool. For the

Chantilly cream, whip the cream with
the icing sugar to medium peaks. Whisk
in the vanilla extract. Chill until needed.
n For the syrup, heat the sugar and
water together in a saucepan. Cook
until the syrup has thickened slightly.
Turn off the heat and stir in the rose
water and pomegranate arils. Cook
for one more minute and turn off
the stove. Let it cool completely
before using.
n To assemble, place meringues
on serving plates, spoon over the
Chantilly cream followed by the rosepomegranate syrup.
n PER SERVING 215.88kcals, protein
1.83g, carbs 59.08g, fat 3.36g, sat fat
0.01g, fibre 0.11g, salt none
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Nutella swirled
meringues
Makes 18-20 n 1 hour n EASY
basic meringue mix 240g (see recipe
on p90)
vanilla extract 1 tsp
Nutella 4 tbsp

n Spoon it over a baking tray lined
with parchment paper. Dot with more
Nutella and then create a ripple effect
with a toothpick. Bake for
40-60 minutes.
n PER SERVING 69.20kcals, protein
0.96g, carbs 14.26g, fat 1.12g, sat fat
0.35g, fibre 0.10g, salt none

n Preheat the oven to 100ºC. Make one
batch of a basic meringue mix. Whisk in
the vanilla extract. With a spatula, fold
in the Nutella to create a ripple effect.
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hazelnuts 40g, finely ground
flour 15g
egg whites 60g
caster sugar 20g (try Tate & Lyle
available at gourmet stores)
pistachios 40g, chopped
dark chocolate 100g (try Morde or
Valrhona available at gourmet stores)

Cinnamon meringue
with chocolate-hazelnut
ganache
Makes 8 n 1 hour
n MODERATELY EASY
cocoa powder 2 tbsp
cinnamon powder 1 tsp
basic meringue mix 240g (see recipe
on p90)
THE HAZELNUT GANACHE
hazelnuts 50g, toasted
dark chocolate 200g (try Morde or
Valrhona available at gourmet stores)
cream 150g, boiled
butter 20g
n Preheat the oven to 100ºC. Mix
together the cocoa and cinnamon
powder in a small bowl. Make a batch of
the basic meringue mix. Fold the cocoacinnamon mixture into the meringue
with a spatula in 3-4 folds to retain
the marbled appearance. Spoon over
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n Preheat the oven to 180ºC. In a bowl,
sift together the icing sugar, ground
hazelnuts and flour. Whisk the egg whites
to a foam before you start adding the
caster sugar. Whisk until the meringue is
glossy and forms firm peaks.
n Fold the dry mixture into the meringue
and transfer to a piping bag fitted with
a No. 8 or No. 10 piping tip. Pipe 5-6cm
long fingers on to a baking sheet,
making sure to keep a 2cm gap between
them. Sprinkle the pistachios over the
cookies. Bake for 10-15 minutes. These
are soft cookies.
n Melt the chocolate in a bowl over a
double boiler and brush it on half the
cookie. Let the chocolate set before
serving.
n PER SERVING 56.79kcals, protein
1.38g, carbs 4.92g, fat 3.68g, sat fat
1.33g, fibre 0.35g, salt none
a baking sheet lined with parchment
paper and bake for 40-60 minutes.
n To make the hazelnut ganache,
grind the hazelnuts coarsely in a food
processor. Set aside. In a bowl, add
the chocolate and then pour over
boiling cream. Stir gently until all the
chocolate has melted. Stir in the butter
followed by the hazelnuts. Transfer to a
piping bag fitted with a No. 8 nozzle.
n Lay the meringues on a table and
pair them size-wise. Pipe the ganache
onto one side and sandwich it with
the other.
n PER SERVING 351.63kcals, protein
5.60g, carbs 38.06g, fat 20.63g, sat
fat 10.54g, fibre 1.21g, salt none

Chocolate covered
hazelnut and pistachio
cookies
Makes 24 n 30 minutes n EASY
icing sugar 50g (try Bluebird available
at gourmet stores)

TIPS FOR
SUCCESSFUL
MERINGUES

T Use clean
equipment. Egg
whites hate grease
and will not whip up
because of the slightest trace of grease.
T While separating the egg whites make sure that a drop
of yolk doesn’t slip through; it will prevent the whites from
whipping up.
T For the baked meringues to come off easily, use
parchment paper or a silicone mat.
T Like all baking recipes, it is important to start with all
the ingredients at room temperature.
T Using a silicone spatula is also especially useful with
meringues so that you can clean the bowl out for the piping
bag without leaving meringue clouds all over the bowl.
T A regular egg weighs 50g: 20g yolk, 30g whites. If you
don’t have a scale you can go by this average measure.
T It is best to bake meringues at a low oven temperature
for a longer time, so as to maintain a pristine colour
without any browning.
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Snickers meringue
cookies
Makes 20 n 1 hour n EASY
basic meringue mix 240g (see recipe
on p90)
cocoa powder 2 tbsp
salted peanuts 120g, coarsely chopped
chocolate 120g, cut into bite-sized
chunks (try Morde or Valrhona
available at gourmet stores)
THE SALTED CARAMEL SAUCE
caster sugar 200g (try Tate & Lyle
available at gourmet stores)
unsalted butter 90g
cream 120g
sea salt 1 tsp
n Preheat the oven to 120ºC. Make one
batch of the basic meringue mix and
to it add sifted cocoa powder until it is
fully incorporated.
n Fold in the peanuts and chocolate.
Reserve some to dot the top of the
meringues.
n Transfer to a piping bag fitted with
a plain tip No. 12 or No. 14 and pipe on
to a baking tray lined with parchment
paper. Bake for 60-75 minutes. The
meringue cookies should not be sticky
inside.
n To prepare the caramel sauce, cook
the sugar in a thick-bottomed pan until
it melts. Keep swirling the pan so that
the sugar can cook evenly.
n Once the sugar turns amber in
colour, pull it off the heat and add all
the butter. It will foam up. Stir until it
has completely melted into the sugar.
Next, pour in the cream and keep
whisking continuously until you have
a consistent sauce. Stir in the sea salt.
Add more to taste. Serve the cookies
with the caramel sauce.
n PER SERVING 201.50kcals,
protein 2.72g, carbs 27.61g, fat
9.58g, sat fat 4.61g, fibre 0.76g,
salt 0.1g
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