
 

Raspberry Pavlova 

Source: Chef Scotty 
Yield: 8 servings 
 
 
Meringue: 
4 egg whites 
1 ¼ cups of sugar 
2 teaspoons cornstarch 
1 teaspoon lemon juice 
1 teaspoon vanilla 
 
Topping: 
1 pound raspberries 
1 Tablespoon orange zest 
2 cups heavy cream 
 
 
Procedure:  

1. Preheat oven to 350⁰F. Line a baking sheet with parchment paper. 
2. Place egg whites in an electric mixer bowl.  Start on low speed and slowly increase to 

high speed.  Beat until satiny peaks start to form.  Slowly add sugar one tablespoon at a 
time until thick, glossy peaks form. 

3. Gently fold in cornstarch, lemon juice and vanilla. 
4. Spoon mixture onto the parchment paper and spread evenly into a 9” circle. 
5. Place in oven and lower the temperature to 300⁰F.  Bake for 1 hour and 15 minutes.  

Turn off heat and prop oven door open with a wooden spoon.  Allow to cool completely 
in the oven. 

6. Mash ¼ of the berries and mix in orange zest.  Gently fold in remaining berries. 
7. Whip the heavy cream until stiff peaks form. 
8. To assemble, peel the meringue off the parchment and place on a serving platter.  Use 

the back of a spoon to gently crack the top to make a shallow depression.  Spoon the 
cream onto the meringue and gently pour the berries over the cream.  Serve 
immediately. 

 
 
Chef Scotty’s Notes:  I’ve always loved pavlova….probably because I have a bit of Russian in me.  
When my wife and I were married last year, our friends Brent and Grace flew here from New 
Zealand to attend the wedding.  While they were here, Grace made the most incredible pavlova 
just for me….piled high with all the beautiful berries of summer.  This is my tribute to Grace.  I 
hope she loves the combination of orange zest and raspberries as much as I do. 
 
 

Companion recipe to The Columbian Market Fresh Article Raspberries published on June 10, 2016. 
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163 


