Spanish meringue (warm
method)

Description
Warm egg white-sugar foam
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Yield Scheduling Nutritional values (100 g or 100 ml)
500¢g Preparation: approx. 30 minutes energy: 1092 kJ/261 kcal;
fat: <0.5 g, of which saturated <o.1g;
carbohydrates: 60 g, of which sugars 60 g;
protein: 4.1 g;salto.19 g
Ingredients
Spanish meringue (500 g ) Variation for greater stability (4 g )
200¢g egg white, pasteurized 1g violet ribbon pectin
300¢g sugar 3g citricacid 1:1
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Production

1

Spanish meringue

Warm the egg whites and sugar over gentle heat, stirring constantly, to 40-45°C, or until the sugar is almost completely dissolved.
Whip the warm egg white—sugar mixture until it forms a stiff, glossy meringue with a fine, stable foam.

Variation for greater stability

Gradually add the pectin while whipping. Fold the citric acid solution into the finished meringue just until evenly incorporated.

2
Piping
Pipe or spread the meringue as desired for decoration.

3
Torching

This meringue is not bake-stable and should not be baked.
Immediately before serving, lightly and evenly torch the surface with a culinary torch or brown it briefly under an infrared broiler.

RICHEMONT CENTRE OF EXCELLENCE - Bakery and Confectionery
Seeburgstrasse 51| CH-6006 Lucerne | Telephone +41 41 375 85 85 | www.richemont.swiss



