
Individual Pavlovas from She Makes and Bakes 
Prep time: 30 minutes; Cook time: 1.5 hours at 200; Cool time: 2 hours 
Serves 6 
 
For the shells: 
4 egg whites, room temperature 
3/4 teaspoon vanilla extract 
1/4 teaspoon cream of tartar 
1 cup plus 1 tablespoon sugar 
 
For the whipped cream: 
1 cup heavy cream 
1 tablespoon sugar 
1 teaspoon vanilla 
 
For the topping:  
1 cup strawberries, hulled and diced 
1/4 cup blueberries 
 
Preheat the oven to 200 degrees.  
 
Whip the egg whites, vanilla, and cream of tartar together with an electric mixer on 
medium low speed until foamy. Increase the mixer to medium high speed and whip to 
soft mounds, about 1 minute. Gradually add in 1 cup of the sugar while the mixer is 
running. Beat the whites until they are glossy and form stiff peaks, about 1-3 minutes.  
 
Place a piece of parchment paper on a large baking sheet. Scoop 1/2 cup of the whites 
onto the baking sheet and form into nests using the back of a spoon. Or fill a large 
Ziploc bag with the meringue, cut off the corner, and pipe the meringue into nests on the 
baking sheet. You'll want to make an indentation in the middle so you can fit more 
whipped cream and berries in it. Make 6 of these, and space them about 1 inch apart. 
Bake the meringues until they have smooth and dry exteriors, about 1.5 hours. Turn the 
oven off and let them sit in the oven for about 2 hours (I let mine sit in there overnight).  
 
Toss the cut strawberries with the 1 tablespoon sugar.  
 
To make the whipped cream, whip the cream, sugar, and vanilla with an electric mixer 
on high onto soft peaks form.  
 
Place the pavlovas on a serving plate(s), fill the nests with whipped cream, and top with 



the berries. Serve immediately.  
 
You can make the pavlovas ahead of time and store in an air-tight container at room 
temperature for up to 2 weeks. You also can add or substitute other fruits, such as 
cherries, peaches, kiwi, raspberries, etc.   
 
Source: The America's Test Kitchen Family Baking Book  


