raspberry rhubarb PAVLOVAS
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So perfect for a spring luncheon or special day!  Worth the little bit of time it takes to 
make these for a special occasion…or a special person!
INGREDIENTS:

5 large egg whites, room temperature
½ teaspoon cream of tarter

1 & ¼ cups superfine sugar

¼ teaspoon salt

1 teaspoon Rodelle vanilla bean paste or 2 teaspoons vanilla extract

FOR THE SWEETENED WHIPPED CREAM:
1 & ½ cups heavy whipping cream

1/3 cup powdered sugar

1 teaspoon vanilla extract

FOR THE RASPBERY RHUBARB COMPOTE:
1-1/2 cups fresh raspberries

1-1/2 cups fresh rhubarb 

1 Rodelle vanilla bean or 2 teaspoons vanilla extract

½ cup orange juice

2/3 cup granulated sugar

GARNISH:
2 cups fresh raspberries
Fresh mint leaves
HOW WE MAKE THESE:

1. Make Fresh Fruit Compote:  Rinse raspberries and drain well; clean and trim rhubarb, and slice into ½-inch pieces. Split the vanilla bean in half and scrape the seeds out with the back of a sharp knife.   In a medium heavy saucepan, combine the fruit, sugar, orange juice, vanilla bean pod and vanilla bean seeds.   Cook over medium heat, stirring constantly until the sugar dissolves.  When the mixture comes to a simmer, reduce heat to medium-low and continue to simmer, smashing and stirring frequently, for 8-10 minutes or until the fruit is tender.  Remove pan from the heat and let it cool to room temperature.  Remove vanilla bean pod and store in an airtight container in the refrigerator.  

2. Make Pavlova:  Preheat oven to 250 degrees.  Cover two baking sheets with parchment paper.  Trace six 3-inch circles on each piece of parchment paper – keep space between them as the pavlova will expand a bit as it bakes.  Flip the parchment paper upside down on the baking sheets. 
3. Place the room temperature egg whites and salt in a VERY clean and dry bowl of a stand mixer fitted with a whisk attachment.  If you have any trace of grease, your egg whites will not whip up, so make sure the bowl and whisk are perfectly clean and there are no traces of egg yolks in the egg whites. 

4. Whip on high speed until the egg whites are foamy, then add cream of tartar.  Continue to whip on medium-high speed until they hold stiff peaks.   Don’t overwhip, as the mixture will turn crumbly and dry. 

5. Once you have stiff peaks, reduce mixer speed to medium and add the superfine sugar, a tablespoon at a time, over the course of about 2-3 minutes.  You want to add the sugar slowly and evenly so that it dissolves easily.  

6. After all of the sugar has been added, add the salt and vanilla paste/extract, scrape the bottom and sides of the bowl with a rubber spatula, then beat the whites on high speed for 5-6 minutes, or until the whites are very glossy and stiff, and the sugar is completely dissolved.  If you rub the meringue between your fingers, you shouldn’t feel any of the sugar crystals or grittiness.  

7. Spoon the meringue into a large piping bag fitted with a large open star tip (Wilton 1M or 8B).  Using your traced circles as a guide, first pipe a flat circle, then pipe around the edges several times to create a nest shape.  If you don’t have a piping bag and tips, you can just pile the meringue onto the circles and shape with the back of a spoon, swirl the bottom of the spoon around the center of the meringue to create an indentation or nest.
8. Bake the pavlovas in your pre-heated oven for 1 hour and 10 minutes.  Turn the oven off and leave the oven door shut for at least 2 hours (the pavlovas need to be completely cool.  The pavlovas can be made a day in advance and stored at room temperature, lightly covered with plastic wrap – but I usually try to just keep them stored in the oven until I’m ready to serve!
9. Prepare the Sweetened Whipped Cream:  Place the heavy cream and vanilla extract in a VERY clean and dry bowl of a stand mixer fitted with a whisk attachment.  Whip on medium-high until it is foamy, then add the powdered sugar.  Continue beating on medium-high speed until firm peaks start to form. 

10. Assemble the Pavlovas:  Once the pavlova is completely cool, carefully loosen under the pavlova with a metal spatula or a sharp thin knife; transfer to serving plates or platter.  Spoon a generous amount of Sweetened Whipped Cream into the center of each pavlova.  Stir a few fresh raspberries into the Raspberry Rhubarb Compote if you would like, and spoon over the top of the whipped cream.  Garnish with additional fresh raspberries and mint leaves.  

11. Once assembled, the pavlova is best enjoyed the day it’s made, but it will keep in your refrigerator for a day.  
NOTE:  This recipe calls for superfine sugar.  It’s more finely ground than typical granulated sugar, and it produces a superior texture in meringue, without any grittiness.  It can usually be found in the baking aisle of many stores, but if you can’t find it, you can make your own by pulsing granulated sugar in a food process or blender for several minutes.  It should be noticeable finer and a little powdery, like very find sand, by the time you’re done with it.
YIELD:  12 individual servings
Originally posted June 2013; text and photos updated June 2017.
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