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Mini Lemon Curd Pavlovas

& Pinot Gris Reserve

1 ngredients

FOR THE CURD

2 lemons

11/2 cups sugar

1 stick unsalted butter, at
room temperature

4 extra-large egg yolks, at
room temperature

1/2 cup lemon juice

1/8 teaspoon kosher salt

Instructions

FOR THE MERINGUE
* 4 ecggwhites

I

I

I

I

cup sugar

tablespoon cornstarch
teaspoon white vinegar
teaspoon vanilla bean paste
lemon curd

heavy whipped cream, if

desired

fresh mint or lemon zest for

Q garnish

® Use a zester or a Vegetable peeler to remove the zest from the lemons, taking

care to avoid the bitcer white pith. Place the zest in a food processor and pulse

until the mixcure is fragrant and light yellow in color. Set aside.

e Strain the yolks into a large saucepan. Add the sugar and lemon mixture to the

yolks, whisking them together to help dissolve the sugar. Stir in the lemon

juice, then cook over low heat until the mixcure begins to thicken, at around

170° E, or just below simmer.

® Remove the curd from the heat and stir in the butter, until melted and evenly

ineorporated.



Instructions Continued

e Strain the curd into a jar or lidded bowl and refrigerate.

 Preheat the oven to 350° F.

* Usinga stand mixer with the whisk attachment, beat the egg whites until
foamy. Add the sugar one tablespoon at a time and continue to beat until
the whites are glossy and stiff. Gently fold in the cornstarch, vinegar, and
vanilla bean paste.

* Line a baking sheet with parchment paper and spoon six evenly sized
dollops of the meringue mixture onto the baking sheet. Using a spacula or
the back of a spoon, smooth out each mound into a circle that is
approximately 4-inches in diameter.

e Transfer the sheet to the oven and lower the heat to 275°, and bake 30
minutes. Turn off the oven and let the pavlovas sit in the oven for an
additional 30 minutes.

e Remove the pavlovas from the oven, then carefully transfer them to a wire
rack. Allow them to cool completely.

e Assemble the pavlovas just before serving them. T usually beat the whipped
cream while the pavlovas are cooling. Spread a few spoonfuls of the lemon
curd on top of each pavlova. If desired, top with whipped cream and
garnish with lemon zest or fresh mint. Serve immediately with a chilled

glass of pinot gris!



