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Meringues – information and recipe

Meringue is made with whipped egg whites and sugar, and there are three main types:

· simple meringue (sometimes called Swiss meringue) is made by folding caster sugar into whipped egg whites;
· Italian meringue is more stable, as hot sugar syrup is beaten into whipped egg whites so that they are partially cooked holding their shape longer;
· cooked meringue is the most robust of all, made by beating egg whites with sugar over heat.

Did you know?

· Any fat from a greasy bowl, or even the smallest amount of egg yolk in the whites will prevent the protein in the whites from stretching and denaturing (producing a foam).
· A pinch of salt or cream of tartar helps to stiffen the egg whites. 
· Meringue used for pavlova is often softened with vinegar and cornflour, so that it bakes to resemble a marshmallow.
· Meringue may also be poached in water or milk to make snow eggs in which spoonfuls of it are floated in vanilla custard and topped with caramel trails.
· Pasteurised egg white is sometimes used by manufacturers to make meringues in order to reduce the risk of salmonella food poisoning.

What can go wrong?

· The first batch of sugar whisked into the egg whites stabilises the foam, but if the second, larger batch is over mixed, the egg whites will lose their volume and turn to syrup.
· The egg white foam will separate in the bowl if over whisked.
· If baked too fast or for too short a time the meringues ‘weep’ sugar syrup.
· Bake within 15 minutes otherwise the foam will break down and the mixture will separate.














Recipe for simple or Swiss meringue

Ingredients
2 egg whites
100g caster sugar
Extra sugar for dusting meringues

Equipment
Baking tray, small bowls, large mixing bowl, whisk, metal spoon, piping bag, nozzle

Method
1. Pre-heat oven at the lowest possible temperature.
2. Line a baking tray with non-stick paper or kitchen foil. 
3. Crack and separate the eggs and put the whites in a clean, dry bowl.
4. Whisk the egg whites until they are fairly stiff and have the appearance of cotton wool.
5. Tip in half the sugar and continue whisking the stiff whites until the texture is smooth and close, and stands in stiff peaks when the whisk is lifted.  
6. Lightly, but evenly, fold in the remaining sugar with a metal spoon.  
7. Fill a piping bag with the meringue foam and pipe six to eight meringue whirls on to the baking tray.
8. Sprinkle the meringues lightly with caster sugar.
9. Dry the meringues in the oven (at the lowest possible heat) for 2 – 3 hours.


Food science investigation

Investigate a number of variables that can impact on the stability of whisked egg white when making meringues. Variables per egg white could include:

No additions (control)
1 x 5ml spoon cold water
1 x 5ml spoon cream of tartar
1 x 5ml spoon white wine vinegar
2 x 5ml spoons caster sugar
1 x ½ 5ml spoon egg yolk

Liquid egg white is an alternative to using fresh eggs for this investigation. 25ml liquid egg white is approximately the same as the white from one fresh egg.
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