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RASPBERRY PAVLOVA WREATH 
Adapted from a recipe by Donna Hay Magazine  

 

Pavlova 

225ml eggwhites (about 6 eggs) 

1½ c caster sugar 

1½ tsp white vinegar 

2 tsp cornflour  

 

Raspberry Coulis 

½ cup (65g) frozen raspberries 

2 tablespoons caster (superfine) sugar 

1 tsp vanilla extract 

 

To Serve 

1½ c single cream 

250 g fresh raspberries 

4 tbsp shelled pistachios, finely chopped 

2 tbsp freeze-dried raspberries, crushed  

edible flowers – borage, pansy, marigold 

fresh mint leaves 

 

 

Pavlova 
Preheat oven to 150°C. Draw a 22cm circle on a sheet of baking paper and place on a baking tray 
upside down. Place the eggwhites in the bowl of an electric stand mixer and whisk on high speed until 
stiff peaks form. Gradually add the sugar, 1 tablespoon at a time, whisking for 30 seconds before 
adding more. Scrape down the sides of the bowl and whisk for a further 6 mins or until the mixture is 
stiff and glossy. Place the vinegar and cornflour in a small bowl and mix to combine. Add to the 
meringue mixture and whisk for a further 2 minutes or until glossy and combined.  

Place 12 heaped spoonfuls of the meringue mixture on the tray around the inside of the baking paper 
circle to create a ring. Place the pavlova in the oven and immediately reduce the oven temperature to 
120°C, and bake for 1 hour or until crisp to the touch. Turn the oven off and allow the pavlova to cool 
completely in the oven with the door closed for 3 – 4 hours or overnight. At no point during the 
cooking/cooling process should you open the oven door.  

Raspberry Coulis 
Place the raspberries, sugar and vanilla in a small saucepan over medium heat and cook, stirring 
occasionally, for 3–4 mins or until slightly reduced. Strain into a heatproof bowl, discarding the seeds, 
and refrigerate until cool.  

To Serve 
Place the cream in a clean bowl of the electric mixer and whisk until soft peaks form. Carefully slide 
the pavlova wreath on to a serving plate, and top with the whipped cream. Decorate the pavlova with 
the fresh raspberries, pistachios, freeze dried raspberries, edible flowers and mint. When ready to 
serve drizzle the pavlova with Rapberry Coulis, and serve the remaining coulis in a small jug.  

 Serves 6–8 


