mountain of meringues

Yields enough to serve 12-14+ people.

Mise en place - begin by getting organized. Read through all of the recipes before beginning. Measure out all of
your ingredients. This is a three part recipe - meringues, chocolate sauce, whipped cream. All are included
below. This recipe should be assembled just before serving, though the meringues and chocolate sauce can be

made ahead of time.

meringues

Yields about 1 Ib. of meringue - 40+ meringues depending on scoop size.

. 8 egg whites

« 1 lb. granulated sugar

. 1 teaspoon vanilla extract

. 1 teaspoon cornstarch (optional)

Pre-heat oven to 225°F - this can be done as you are beating your meringues. Line baking sheets with

parchment paper.

Place the egg whites in the bowl of a stand mixer fitted with the whip attachment and whip on medium speed
until the whites are foamy and hold soft peaks. Raise the speed to medium-high and continue to whip the egg
whites while gradually adding the granulated sugar - just a little at a time - beating until glossy, and stiff peaks
have been achieved. If you rub a little meringue between your fingers, it should not feel gritty. Beat in the
vanilla. Stop the mixer and sift the cornstarch into the bowl - if using - and gently fold it in. (I live by the ocean,
and find the cornstarch helps me achieve a dry, crusty meringue with less chance of a chewy centre.)

Pipe or scoop the meringue into desired shapes on parchment lined baking sheets. | use a small ice cream scoop
(about 2 tablespoons) to scoop the meringue, and a small spoon to assist with shaping.

Bake for 1-2 hours. To test for doneness, break a meringue in two and check the interior. If interior is sticky and
moist, return meringues to oven and continue baking until firm, crisp and dry inside. When finished baking,
allow to cool completely and then gently remove/peel from parchment.

| like to let my meringues cool in the oven - | turn off the heat and leave the door closed - and let them cool for
an hour or so. Do not do this if your meringues appear browned in the least as they may over cook. Keep an eye
on them and remove if you feel this is happening, and let them cool completely on wire racks.

Meringues should be stored in an air-tight container. Note: meringues hate humidity.
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chocolate sauce
Yields about 3 cups.

. 13 ounces evaporated milk*

. 2 cups granulated sugar

. 4 ounces unsweetened chocolate, roughly chopped
« 1/4 cup butter

. 1 teaspoon vanilla extract

. 1/2 teaspoon salt

* | use a 370 ml can, as that is what is commonly sold here in Canada. That’s just under 13 ounces, but still

works out perfectly.

In a medium sized saucepan, bring evaporated milk and sugar to a rolling boil over medium-low heat, stirring
almost constantly. Once boiling, continue to boil for one minute and then reduce heat to low. Add the
chocolate and whisk until completely melted. Whisk in the butter, vanilla and salt. When smooth, remove from
heat. Allow to cool, whisking well every so often. The sauce will thicken as it cools.

Serve immediately (while still warm) or cool and store in a mason jar in the refrigerator. Sauce stored in
refrigerator can be re-heated in a saucepan over low heat (or slowly and gently in the microwave) before
serving. This will make the sauce easier to pour/ladle.

This recipe makes more sauce than required for your meringue mountain rivers - spoon the extra sauce over
individual servings of the mountain if desired, or store and serve leftovers over treats such as ice cream.

whipped cream

. 2 cups whipping/heavy cream
. 1 teaspoon vanilla
. 1-2 tablespoons granulated sugar

Place the cream, vanilla and sugar in a large bowl and beat on medium high speed until you achieve medium
peaks or your desired consistency. Over-beating will make the cream lumpy. Whipped cream can be made in a
stand mixer with a whip attachment, with a handheld mixer fitted with a whip attachment or by hand with a

whisk.
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assembly of meringue mountain

Assemble just before serving. If your chocolate sauce has been refrigerated, gently reheat it - it should be warm
and pourable, but not overly hot. Build your meringue mountain on a cake stand or serving platter with a rim so
the chocolate rivers won’t overflow. Stack the meringues using whipped cream to fill in holes and hold the
pieces together. Pour the chocolate sauce over the mountain, creating cascading chocolate rivers. Use just
enough chocolate sauce for drama, and spoon leftover sauce/whipping cream over individual servings.

notes

. assemble your mountain just before serving - if assembled too early, the whipping cream will make your
meringues soggy and less stable

. make the meringues and chocolate sauce ahead of time - store the meringues in an airtight container, the
sauce in the refrigerator

. meringues hate humidity so this is not a great rainy day or humid summertime recipe

. make the whipping cream just before assembling {so it's floofy and fresh}

. pour the chocolate sauce over the mountain in front of your guests. {trust me}

. YOU can use any meringue, whipping cream and sauce recipe you like

. you can easily adjust the size of this mountain by using recipes with a smaller yield - this applies to the
meringues and whipped cream in particular, as the chocolate sauce stores very well in the fridge for other uses

. use a cake stand or serving platter with a lip to prevent chocolate river overflow
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