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Meringues

Ingredients

300 g. egg white

100 g. sugar

800 g. of icing sugar

Beat the egg whites and the sugar until stiff and then fold in the icing sugar. Pipe or spoon the shapes on greaseproof paper or into a prepared tray and sprinkle with icing sugar before baking. Bake at 400 degreases for 3 minutes and then bake for a further hour at 50 degreases. The meringue will acquire a caramel flavor.
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