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bASYDNI® /DGDL®D™, Acod Ca DPLY™ bA®P b™L.of, Sb™*L_od/ N )

whipped cream-I® <L <DL AP0 OJ. Alod bAP 105N <AT® CEAT™L.
AL1YS5d bAP <AKC gtcNDd olca®IbP ClL*a AlLo™LC PU'c™L D**Loo.

bALD>NIe ZD>GL®Ie b eNSANC >S5, SADGS HY ony><a %/ oNe,
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Jdarl:

bAc dbaA\Lb-bA<La
ASbeOeNgse

A

CJoLANe << 5 (Pavlova)
oPc<dLPh.0S DNEE:

6 L5aC A NS AL Ba s POr

1% ASJPC Ao (b DIPYSHd TP cN®C>ILI® AbsT®)

1 />N AcD>rN CnD>*JY (cream of tartar)

2 ONBKAC Pob/cPc <g Db

1% +% 45NGC® o

1 ASJPe Ao/l AL %S (whipping cream)

2/>N%<LE Ao

1 5N%<Le IBGDL %D

AP G ¢ /5 I strawberries, kiwi, PUC*M*a A%, dd, cT'*, cherries

SboAcPn.dbSo*L:

Dase/NbsHd AL 350° F.

ADONE AU DI AlTa® A% AT®, L*aC ACPLS/LLC A% SHMC Sh>ca e

NePG AL T

AccPN“od A< 4%, A% S HJ 30 Nbe.

AccDNT o Ardedcl™l Ab® <L A% SHd NENPLLC Sh Lo
CdNPGAL g Mo AccPNOd Roc <o AW bbood 1 Mobbo Tt AL Hd
AcDPNMe CADUYTe <> <c D>L%JYST® (cornstarch).

C*a AW GCPCAC >%bc o LIt (piping bag). dAN<K c<od LIt 3
3% ATe DLAMCN“ONC CUALedn oM C32*L AcPTbAAT 0 <A IS¢
(parchment paper). N\oG*M* 6% 5 />NIC A C®AAN NN . DYN PN DY
AULDS QL SbIMP<ISP>NMoJ AL 200° F-U€ C3ReNod BoMc 90 Mol
(LDASCACEY<P AL DLASo LM o).

Cbd<d Cd<TNE <=5 SPbN=HNC SALIT AL 30 Fo™ A™aSo- AL Zc C
<o /o<l

A P>NOMe ALTL® QL5 Abse, SPbANN DI ALTSSTe <HL 5 CdMa S>Ncsod
<Ps*LSob JhdsedLNo®.

8 — 10 CUIENC LogT{%DC CIHLAC.



