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100 g sugar, divided

Place a strainer over a medium bow|
small saucepan. Add the remaining i
combine. Cook over low heat, stirrin
the mixture reaches 180°F (82°
the bowl. Refrigerate. This will b

L RLE SYRUP

and set aside. Melt the butter
ngredients and whisk to break y

8 contantly, with a heat safe rubber
C). Remove fro

OVer low heat ina

Ina small bowl, combine the syrup with the puree. Set aside.

TALIAN MERINGCUE

In a small saucepan, combine 350
Place on the stove, Dip a pastry br

any sugar crystals sticking to the insides of

a thermometer in the mixture. Turn on the heat to medium

temperature. You will cook the sugar to ara

After you start cooking the sugar, place the e

itted with the whisk attachment. When you

emaining 50 m5~of\SUgarand then keep
the egg white i

t

grams of the sugar and the water and stir well.
ushin a glass of water an

d then use it to wipe down
the pan above the sugar mixture. Place

and carefully watch the
nge of 245 to 250°F (118 to 121°C).

gg whites in the bow! of the stand mixer

I sugar reaches 221°F (105°C), start
-vwhlsking"the:’ egg whites on high speed. Whe

n they are foamy, stop the mixer, add the

whisking on high speed. Now your goal is
stiff peak at the same time as Your sugar syrup reaches
st imp 'iﬁtant thing to keep in mind is to not overcook the



