
 
 

Christmas Pavlova with Winter Fruits & Chocolate Drizzle 
 
Cooking level: Easy – give it a go! 
 
 
This is a stunning centrepiece dessert that will wow your family and friends at 
Christmas. It’s easy to make and certain to please everyone at the table. 
 
Method:  

Preheat the oven to 160˚C/fan 140˚C fan/gas 3. Line a baking sheet with baking parchment 
and draw an approx 30cm circle (a large round dinner plate) on the paper and another 15cm 
circle in the middle. Tip: To keep the baking parchment flat while cooking, put a small dab of 
meringue under each corner. 

In a super clean, grease-free mixing bowl, mix six egg whites and whisk with an electric 
whisk, starting slowly and then increasing the speed. Add the sugar a little at a time, 
whisking on maximum speed until they are stiff and glossy. Spoon the meringue between the 
two circles on the baking parchment and then make a groove in the meringue for the cream 
and fruit to sit in. Put the pavlova in the oven and immediately reduce the temperature to 
140˚C/fan 120C/gas 1 and bake for 1 hour – 1 hour 15 minutes until the meringue is crisp on 
the outside. Turn the oven off and leave the pavlova inside for an hour or overnight to dry. 

Whip the cream, vanilla & icing sugar until stiff and spoon into the trench in the meringue. 
Arrange the raspberries, blueberries and cherries on top. Melt chocolate in the microwave 
and put into a plastic bag. Snip the corner of the bag and drizzle over the pavlova in a zig-
zag style. Dust with icing sugar before serving. The pavlova can be made up to 1 month 
ahead and stored by wrapping in cling film and then foil and keeping in a cool place. 

Ingredients: 6 large egg whites; 250g white caster sugar; 400ml double cream; fresh fruit to 

decorate; half a bar of dark chocolate, melted; 2-3 drops of vanilla essence; 3 TBS of icing 

sugar (or more if you prefer a sweeter cream). 

Makes 1 large meringue for 10-12 people. 

 


