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Pavlova Picnic Desert Recipe
When my daughter Katheryn visited me from Albuquerque last month she announced, “I’m going to teach 
you to make Pavlova.”  She made one while I watched.  Then I made one while she watched.  Last week I 
made one for Talent, Ltd. group and today I made one for the HUSBAY picnic.  So now I am an expert.  
Some people asked for the recipe at the HUSBAY picnic so it follows. (If you Google “Pavlova recipe” you 
get 3,260,000 hits.) 
 

Katheryn told me there is no such thing as a bad Pavlova.  Shealso said it is named for a ballet dancer 
who came to Australiain the early 1900s and  Pavlova is now the national dessert ofAustralia, but New 
Zeeland also claims it.
 

First you leave two eggs out of the refrigerator overnight.  I leave three out in case I mess one up.  
There can’t be any yolk or shell in the whites.
 

Next you turn on the oven to bake at 350 degrees. Take a big cookie sheet or baking pan and put a layer 
of aluminum foil and then a sheet of parchment (I’m not sure the aluminum foil is necessary.)  Then you 
take a dinner plate, turn it upside downand draw a circle around it on the parchment and put the dinner 
plate back in the cupboard. . 
 

Then you separate the yolks from the whites, toss the yolksand save the two whites in a mixing bowl.  
Today I used the third egg white too but the recipe works fine with two.
 

Then you put in the bowl with the egg whites 1 ½ cups of sugar, ½ teaspoon of vanilla, 1 teaspoon of corn 
starch, 1 teaspoon of vinegar and 4 teaspoons of water that you take from the  bowl of water you just 
boiled in the microwave.
 

Then you mix it on high for 15 minutes.  It will be  a little stiff.  Don’t cheat.
 

After you spread the mixture on the circle you made on the parchment you bake it for 10 minutes at 
350, then turn the heat down to 300 and continue baking for 45 more minutes.  That’s all there is to 
making the meringue.
 

Then, or the next day or two, you whip a small container of whipping cream with 1 teaspoon of vanilla and 
1 teaspoon of sugar for four or five minutes, just until it gets stiff.  Katheryn says it might help if you 
put the bowl and blades in the freezer for a few minutes before you start.
 

Spread the whipped cream over the meringue, decorate with fruit  (you might include a kiwi just to 
honor the Australians for having the idea)  and then take it to the party and wait for your friends to ask 
for the recipe.
 

Thanks Katheryn.
 


