
Eton Mess: Shop Bought Meringues 

 

Ingredients:  

500g Strawberries 

400ml Double Cream 

3 Read Made Meringue Nests  

Sprig of Fresh Mint to Garnish  

 

Method:  

1. Weigh and measure all ingredients accurately.  

2. Wash the strawberries and remove the stalks.  

3. Place half the strawberries in a hand-held blender jug.  

4. Purée the strawberries.  

5. Cut the remaining strawberries, reserving four for decoration. 

6. Place the meringues in a large plastic mixing bowl and use a rolling pin to crush.  

7. Place the double cream in a glass bowl.  

8. Use an electric whisk to whip the double cream until stiff peaks form. DO NOT 

over whisk.  

9. Fold in the strawberry purée and crushed meringues.  

10. Fold in the chopped strawberries.   

11. Spoon equal amounts of the mixture into four cold glasses.  

12. Serve garnished with the remaining strawberries and a sprig of mint. 

 

 

 

 

 

 

Please bring 4 glasses for 

presenting your Eton Mess in. 

You will also need a container to 

take them home in.   
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https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwi-2vGe3KjjAhUD1BoKHbcHC_oQjRx6BAgBEAU&url=https%3A%2F%2Fwww.ebay.co.uk%2Fb%2FKENWOOD-Handheld-Blenders%2F184667%2Fbn_3173412%3F_pgn%3D3&psig=AOvVaw04VB7seG9EI6F-KnDDsLzG&ust=1562792041998030
https://www.google.co.uk/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwjLrcCQ3ajjAhUEbBoKHYkKBxQQjRx6BAgBEAU&url=https%3A%2F%2Fcharlotteslivelykitchen.com%2Fhow-to-make-meringue-nests%2F&psig=AOvVaw3LLJOgW4o0WZ5BbFoKWFR_&ust=1562792290470705

