Meringues Made in Microwave
4 Servings

Ingredients

1 egg white
300g sieved icing sugar

Method

1. [image: image1.wmf]Break up the egg white with a fork and add enough icing sugar (be careful – you may not need it all), to give a firm, fondant dough.
2. Knead until smooth then break off pieces the size of a cherry and roll into smooth balls. Place 4 -6 at a time around the edges of a baking sheet  or large plate, leaving plenty of space between each one as they puff up quite a lot!
3. Cook on high in the microwave allowing 1-2 minutes for each batch. Keep your eye on them all the time. The meringues are ready when the ’crust’ feels dry and doesn’t sink when you open the door. (Be careful to not over cook as they can burn from the inside out).
4. Leave to stand for a minute or two before cooling on a wire rack.

5. Serve as desired.
