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STRAWBERRY RHUBARB PAVLOVA
HONEY WHIPPED CREAMI



RECIPE 
The classic pavlova formula is simple: a base of simultaneously crispy yet magically chewy 
meringue, bright sweet and sour fruit filling, topped with mounds of whipped cream. This tasty 
dessert is particularly good with sweet seasonal strawberries and balancing tart rhubarb.

Serves 8 

STRAWBERRY RHUBARB COMPOTE 
8 ounces (225 g) fresh rhubarb, cut into 1-inch (2.5 cm) chunks 
¼ cup (60 mL) white sugar 
1 cup (250 mL) of your favourite red or white wine
8 ounces (225 g) fresh strawberries, hulled and halved 

MERINGUE 
6 egg whites 
1 teaspoon (5 mL) pure vanilla extract 
½ teaspoon (2 mL) cream of tartar 
Pinch of sea salt 
1½ cups (375 mL) icing sugar 
1 tablespoon (15 mL) cornstarch 
1 teaspoon (5 mL) white wine vinegar 

WHIPPED CREAM 
2 cups (500 mL) heavy (35%) cream 
1 tablespoon (15 mL) pure liquid honey 
1 teaspoon (5 mL) pure vanilla extract 

1. MAKE THE STRAWBERRY RHUBARB COMPOTE 
Measure the rhubarb, sugar, and wine into a large saucepan. Bring to a full boil over 
medium-high heat, stirring occasionally, then immediately reduce the heat to a slow, 
steady simmer. Cook until the rhubarb softens and breaks down, and the liquid reduces by 
two-thirds or so to a syrup, 15 minutes or so. Cool completely, then stir in the strawberries. 
Reserve or transfer to a resealable container and refrigerate for up to 5 days.

2. MAKE THE MERINGUE 
Preheat the oven to 350°F (180°C). Turn on your convection fan if you have one. Line a baking 
sheet with a sheet of parchment paper. (The parchment must lie flat inside the baking sheet, 
so trim if necessary. Using a 9-inch (23 cm) plate as template guide, draw a 12-inch (30 cm) 
circle on a piece of parchment paper with a pencil. Flip over the parchment paper to prevent 
the pencil marks from transferring to your meringue. 

In stand mixer bowl, combine the egg whites, vanilla, cream of tartar, and salt. Using an 
electric mixer, begin beating at low speed, increasing to high, until satiny smooth peaks form. 
With the machine running, at slow speed, carefully add the icing sugar along one side of 
bowl, until fully incorporated. Increase the speed and continue whipping until glossy, stiff 
peaks form. Sprinkle in cornstarch and vinegar and gently fold in by hand with a rubber 
spatula. Transfer the meringue to center of the circle on the parchment-line baking sheet. 
Carefully flatten and smooth the meringue into a thick even disc using the circle as a 
free-form guide. Transfer to oven, close the door, and immediately reduce the heat 300°F 
(150°C) and bake for 1 hour and 15 minutes. Turn off the heat and without removing from 
oven rest until completely cooled, 2 full hours. 



3. WHIP THE CREAM 
Pour the cream into the bowl of a stand mixer fitted with the whisk attachment, Add the 
honey and vanilla. Whip the cream until thick, a minute or two. Assemble the Pavlova 
Carefully remove the meringue from the parchment paper, lifting and peeling. Transfer to a 
festive platter. Crack the top to form a nest in the center and add the strawberry rhubarb 
compote. Top with a mound of whipped cream.
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