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CHERRY CHOCOLATE FM"LU‘M 09@

1 Preheat the oven to 180°C

SERVES 10

FREP 20 MiN

COOK tHR 30 MiN

= 8 eggwhiles, at
room-iemperature

» 2 cups caster sugar

= 11 teaspoons white vinegar
= U cup baking cocos powder
= 2L vanilla ice-cream

« | cup fresh cherries
» 4 cup chocolate topping

That's Life, National
19 Dec 2012, by None

General News, page 36 - 3,280.32 cm?®

Magazines Lifestyle - circulation 228,025 (—W—)

174085819

[140°C fan forced), Line a

large baking tray with baking
paper and mark a 24cm circle.
2 Place eggwhites into a large

bowl Using electric beaters,

beat eggwhites unfil firm. Add
the caster sugar, 1 tablespoon

at a time, beating constantly,

until thick and glossy. Sprinkle
over white vinegar and cocoa

powder and then fold
through until combined.

3 Spread the meringue
mixture onte the tray inside
the marked circle. Shape the
meringue evenly, running

the flat side of a palette knife

along the edge and over
the top. Make an indent
in the top of the mix to

accommmodate the filling.

& Reduce oven temperalure
to 130°C [110°C fan forced).
Bake tor Thr 30 min. Turm
oven off and allow paviova
to coel in oven, Just before
serving, top with scoops of
ice-cream. Decorate with
cherres and chocolate
topping. Serve immediately,
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