French Meringue
Master Recipe
Recipe By Alexandra Zohn

Cooking and Prep:
h 20 m

3

Serves:

6

Contains:

Preference: Parve

Follow these clear instructions to prepare flawless meringues. Then try these

Difficulty: Medium

variations: Rose Water Meringue Kisses with Dark Chocolate and Sea Salt,

Occasion: Passover

Cappuccino Meringue Clouds, Mini Pavlovas.

Diet: Gluten Free,
Pescetarian, Vegetarian
Source: KosherScoop.com
Cuisines: French

Ingredients (5)
Main ingredients
4 large egg whites
1 cup super fine sugar
pinch of salt
1 teaspoon vinegar or lemon juice
1/2 teaspoon Gefen Pure Vanilla Extract (CAN OMIT DURING PASSOVER)

Start Cooking
Make the Meringues
1.

Preheat oven to 300 degrees Fahrenheit. Line two rimmed baking sheets with Gefen Easy
Baking Parchment Paper.

2.

Place egg whites in a bowl and whisk with an electric mixer on medium speed for five
minutes, and then increase speed to high, beating until stiff peaks form (you can test this
stage by turning the whisk upside down, and the peaks of the thick meringue should hold,
pointing straight up, or just collapsing at the very tips).

3.

Gradually, add sugar one tablespoon at a time, waiting 30 seconds in between additions.

4.

Once all the sugar is added, whisk for six more minutes, until the meringue is glossy and stiff.

5.

Scrape the sides of the bowl with a spatula and add the salt, and vinegar or lemon juice at
once (and vanilla, if using), and whisk for two more minutes.

6.

Place meringue on prepared sheets by using a spatula, piping bag or spoons, depending on
the desired shape and size.

7.

Lower down the oven temperature to 250 degrees Fahrenheit and bake meringues for an hour
to an hour and a half (time will depend on size). Turn oven off, but let meringues cool
completely inside the oven (this will help with the drying process), you could leave them in
the turned off oven overnight.

8.

Serve or use prepared meringues in a composed dessert.

Variation:
Add citrus zest, spices or dry herbs at the same time as the vinegar. Fold in ground nuts or chopped chocolate with a
spatula right before shaping.

