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The Blackboard

MERINGUE ROULADE

WITH CHOCOLATE

Preparation time: 30 minutes
Cooking time: 45 minutes
Use: 38 x 28cm (15 x 11in) baking tray
Serves: 6-8

ROULADE

4 large egg whites

225g (80z) caster sugar

2-3 tablespoons icing sugar for dusting

2 tablespoons cocoa powder for dusting
500ml (18fl oz) full-fat Greek-style yogurt

100g (3'/20z) dark chocolate, minimum 60%
cocoa solids, chopped into small chunks

310g (110z) raspberries

RASPBERRY COULIS
225g (8oz) raspberries
45g (1'/:02) icing sugar

Cut out two sheets of gt‘rmvpnmr paper or hal\'ing
parchment so that the sides rise about 5em (2in) above
the base of the baking tray. Butter and then line the
baking sheet with one picce of the parchment.

Reserve the other picce,
Preheat the oven to 100°C/200°F/ gas mark 0.

Whisk the egg whites until soft peaks form. Continue

to whisk, gradually adding half the sugar. Continue to

whisk until the mixture is stiff but not dry. Fold in the

remainder of the sugar.

Spoon the meringue into the prepared paper case,
spreading it evenly into the corners, Bake in the
preheated oven for 40-45 minutes undil it is lightly
coloured and firm vet spongy when pressed. Leave 1o

t'l][ll ti)l' -lh()lli I !1!)1[[‘.

To make the coulis, purée the raspberries in a blender
and then pass them through a sieve into a bowl. Stir in

the icing sugar to taste.

Place a large sheet of greaseprool paper or baking
parchment on the work surface and dust with the
icing sugar and the cocoa pm\(lur. Turn the baked
mr]'inguv (still in its paper) u])ﬁidr down on to the
large sheet so that what was the top of the meringue
is now on the icing sugar and cocoa, and is the

bottom. Carefully peel away the paper.

Spread the vogurt over the meringue. Scatter the
chocolate chunks evenly over the yogurt base and then
scatter the raspberries on to the laver of chacolate
chunks. Very caretully roll up the roulade using the
paper as a support. Reserve any n-mnining icing sugar
and cocoa to sprinkle over the roulade before serving,
Chill in the |'I'i(|gr until l‘\-'(|ui1‘n|, but for no more than

5 hours. Serve with the raspberry coulis.

HINT: Do not worry about the meringue L'r.lcking slight]_\' as you roll it up as

it will look beautiful once you have sprinkled the reserved icing sugar and cocoa over it.
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From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality-C.onsultant

Sharing here with you is a growing database of +1000 recipes. Free.

Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.
Until then, please enjoy & feel free to share this evolving and growing recipe database. (3 Like |

Email: jas.sergeant@raywhite.com Phone:021 184 2626
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