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Chocolate Meringues with Baileys cream 
	Ingredients
· 4 egg white = about 140g egg white
· 225g caster sugar
· Cream

· Baileys

· Sugar

· Toasted nuts, roughly chopped

· Chocolate, grated





Method 
Preheat the oven to 1500C.
Put the egg whites in a spotlessly clean bowl. Break up with a whisk and add the sugar all in one go. Whisk at full speed until they hold stiff peaks (4 – 5 mins)

Meanwhile line 2 trays with silicone paper or baking parchment.

Put blobs of meringue in small, medium or large size onto the trays. Bake in the oven for 15-30 mins depending on size. 
Whilst they are inthe oven whip the cream until it just holds it’s shape, then add Baileys and sugar to taste. 

Allow the meringues to cool before adding the toppings of the Baileys cream, nuts and grated chocolate
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