
DENBY: LET’S GO OUTSIDE: Mini Pavlovas, served with rhubarb and pistachios 
A summery treat for friends in the garden





Serves 6 

Ingredients: 

•4 egg whites

•350g caster sugar

•1/4 teaspoon cream of tartar

•Pinch of salt 200ml double cream, whipped

•400g rhubarb, chopped into small chunks

•A couple of teaspoons of rose water or rose cordial

•50g pistachios, finely chopped


Method: 

1.Preheat oven to 150°C.


2. Put the egg whites and a pinch of salt into a clean bowl. Beat with an electric mixer until soft 
peaks form.


3. Keep the mixer running and slowly add 200g of the caster sugar, a spoonful at a time until 
thoroughly combined.


4. Add the cream of tartar and continue to mix on a high speed until the mixture is thick and 
glossy. This will take at least 5 minutes.


5. Line 2 baking trays with baking paper. Draw 6 circles using a Denby rice bowls as a guide and 
turn upside down. Use a dot of the meringue mix to stick to the trays.


6. Spoon heaped tablespoons or piped swirls of the mixture onto baking trays. Slightly flatten 
and make a small dip in the centre.


7. Sprinkle around the edges with the pistachios, saving a handful for later.Bake for 30–40 
minutes until crisp and dry on the outside. Switch off the oven and allow to cool completely 
with the door slightly ajar.


8. Whilst the meringues are cooling, make your rhubarb topping by dissolving 150g caster sugar 
in 150g of boiling water.


9. Add the chopped rhubarb and rose water, cooking for 2 minutes. Put to one side to cool.


10. To serve, put a mini pavlova in the centre of each Denby plate and top with whipped double 
cream.


11. Add the poached rhubarb, a drizzle of the syrup and a sprinkle of pistachios


