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HOW TO MAKE
MERINGUES AND MERINGUE SHELLS
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This book includes
recipes and step by step instructions on making meringues,
flavored meringues,
meringue shells for pies and desserts and also meringue roses and
leaves to decorate cakes and confectionary.
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 SECTION 1
- BASIC MERINGUES
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STEP 1 - MAKE A
MIXTURE OF THE BASIC MERINGUE RECIPE
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MERINGUE
RECIPE

 INGREDIENTS

4 egg whites

5 ml vanilla
extract

2 ml cream of
tartar

250 ml sugar

Few drops of food
coloring

METHOD

Whisk the egg whites
until foamy.

Add the vanilla
extract and the cream of tartar.

Whisk the egg whites
until the meringue starts to look creamy and forms soft peaks. Add
the sugar a little at a time.

Whisk until the stiff
peaks are formed.

[image: tmp_90f79f475ec85efa8f8954f8b4e95147_Xu_oLH_html_5d04d3e4.jpg]

Add a few drops of
food coloring if required.

NOTE:

1) You can also
substitute the vanilla extract for a different flavoring

Green food coloring
with peppermint extract

Pink food coloring
with rose water extract

2) Make sure you whisk
the egg whites very stiff or else they will not hold their shape
when you start piping shapes.






STEP 2 - PREPARE
PIPING BAGS FILLED WITH MERINGUE

YOU HAVE 3 OPTIONS
HERE:

OPTION 1

Buy readymade piping
bags such as the ones in the examples below (these can be bought at
any store that sells cake decorating supplies).

These bags will come
with instructions on how to fit the nozzles.
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OPTION 2

Buy reusable piping
bags (these bags can be washed and reused).
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These bags will come
with instructions on how to fit the nozzles.

OPTION 3

Buy parchment paper
and fold your own piping bags (see instructions in the “Folding The
Piping Bags” section).

FOLDING THE PIPING
BAGS

Cut a square of the
paper (size does not matter but the completed bag will be a ¼ of
the size of the original piece of paper).

Fold the paper in half
diagonally.

Press along the
fold.

Tear the paper to form
two triangles (see diagram).
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Hold the long edge of
the triangle facing away from you.

Take the right hand
point and curl it under the centre point form a cone.
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Take the left hand
point and fold it around the cone that has just been formed.

Bring all the points
together.
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Fold all three points
over into the bag to hold them in place.
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Snip off the point
with a pair of scissors.
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STEP 3 - INSERTING
THE NOZZLE

Insert the nozzle by
pushing down gently with the handle of a wooden spoon until it
sticks out of the end of the piping bag.

Use a rosette nozzle
such as the one in the example below.
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STEP 4 – FILL THE
PIPING BAG WITH MERINGUE

Half fill the bag with
meringue mixture and fold the bag closed. Do not overfill the bag
as it will burst or leak when you apply pressure to it.
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STEP 5 – PREPARE
BAKING SHEETS

Prepare the baking
sheets by covering them with parchment paper.
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STEP 6 – PIPING AND
BAKING MERINGUES

Pipe the meringue
rosettes onto the prepared baking sheets.
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Bake at 225 degrees F
for 1 hour.

Turn the oven off and
open the oven door a crack.

Allow the meringues to
cool for 5 to 10 minutes.

Remove from the oven
and allow the meringues to cool.

Remove from parchment
paper when cool.
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DECORATING BASIC MERINGUES

THERE ARE MANY
OPTIONS TO DECORATE MERINGUES
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OPTION 1

Add food coloring
together with the appropriate flavoring before you pipe the
meringues on the baking sheets.

OPTION 2

1) Drizzle with melted
chocolate (white or dark chocolate) once the meringues have cooled
down completely.

2) Dip one side of the
meringue into the melted chocolate and either leave as it is or
sprinkle crushed nuts, chocolate sprinkles or editable cake
sprinkles onto the wet chocolate.

OPTION 3

Sandwich 2 meringues
together with melted chocolate, caramel, whipped cream or peanut
butter.
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Drizzle melted
chocolate over the top of the meringue.

OPTION 4

Sprinkle edible
glitter onto the meringues.

OPTION 5

Add a dollop of cream
and a fresh strawberry on top of each meringue.
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OPTION 6

Add 5 ml instant
coffee granules to the meringue mixture.

Sandwich the meringues
together with coffee flavoured butter cream.

OPTION 7

Sprinkle the top of
the meringue with cocoa powder, ground cinnamon or instant coffee
powder.

OPTION 8

Swirl a toothpick
covered in food coloring through the unbaked meringue to give a
marbled effect. You could also swirl melted chocolate into the
unbaked meringue.
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OPTION 9

Decorate the meringues
with edible cake decorations. Use a bit of butter cream, caramel or
whipped cream to paste the decorations onto the meringues.
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