Summer Fruit Meringue Roulade

Serves 6-8

Ingredients

4 egg whites

225g caster sugar

55g flaked almonds

200ml natural Yoghurt

150ml double cream

200g mixed berries eg. raspberries, strawberries, redcurrants, blackcurrants, plus extra to serve

Method

1. Preheat the oven to 200C.

2. Line a 30 x 20 cm baking sheet with non-stick silicone paper.

3. In a clean bowl whisk the egg whites until very stiff. 

4. Gradually add the sugar about 50g at a time, whisking between each batch until the mixture is very thick and glossy.

5. Spread over the baking sheet into a square shape. Sprinkle over the almonds.

6. Bake for 15-20 minutes or until golden and the outside is firm to the touch.

7. Remove from the oven and quickly turn out on a sheet of greaseproof paper. Leave to cool for ten minutes, then remove paper.

8. Meanwhile whisk the cream until it forms soft peaks. Fold in the yoghurt.

9. Spread the cream over the cooled meringue, scatter over the mixed berries.

10. Using the greaseproof paper, roll the meringue up to form a roulade. It is important to keep the paper taut and the rolling tight, or the meringue will collapse. Don't worry if it splits a little.

11. Serve with a few berries on the side, and dust with icing sugar if you wish.
