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Ingredients 10 Portions
 = Kot�nyi Produkte

135 g Egg whites (from 4 eggs),

room temper�ture 

80 g Sug�r

1 p�cket  Bourbon V�nill� Sug�r

0.5 tsp N�tron

1 tbsp Lemon juice 

10 g Cornst�rch  

30 g Sliced �lmonds

400 ml Whipping cre�m  

2 tsp  Bourbon v�nill� p�ste

350 g Mixed berries (blueberries,

r�spberries, str�wberries,

cherries, sour cherries) 

Powdered sug�r, for

serving

P�vlov� Roll with Berries

180—240 Min

Prep�r�tion

1 Prehe�t oven to 150°C. Line � b�king tr�y with p�rchment p�per. In �

cle�n, dry bowl, be�t the egg whites with � mixer on medium speed until

fo�my, �bout 5 minutes.

2 Gr�du�lly �dd both sug�rs, one spoonful �t � time, while mixing on high

speed. Be�t until the egg whites �re sti� �nd glossy. Rub � bit of the

mixture between your fingers to ensure the sug�r h�s dissolved—there

should be no grittiness.

3 In � sm�ll bowl, mix the cornst�rch �nd cre�m of t�rt�r with 2 t�blespoons

of the meringue �nd the lemon juice. Gently fold this into the rest of the

meringue with � sp�tul� until just combined.

4 Spre�d the mixture evenly onto the lined tr�y �nd sprinkle with sliced

�lmonds. B�ke for 30 minutes, or until the surf�ce is lightly golden �nd

crisp.

5 Once b�ked, remove from the oven �nd immedi�tely flip onto � cle�n

kitchen towel or � fresh sheet of p�rchment, �lmond side down. C�refully

peel o� the b�king p�per �nd let the meringue cool completely.

6 Whip the cold cre�m until sti� pe�ks form. Ne�r the end, �dd the Bourbon

v�nill� p�ste. W�sh �nd prep�re the berries. Spre�d the cooled meringue

with whipped cre�m, le�ving � sm�ll border on �ll sides. Sc�tter the berries

evenly over the cre�m.

7 Using the p�rchment p�per or towel, gently roll the meringue into �

roul�de. Wr�p the roll in p�rchment p�per �nd refriger�te for �t le�st 2

hours to firm up. Before serving, decor�te with more whipped cre�m,

berries, �nd � dusting of powdered sug�r, if desired.


