
Almond Pavlova with Peaches, Cream, and
Salted Peach Caramel

 Vegetarian   Gluten Free

DESSERT

Ingredients
0.1 teaspoon almond extract

0.3 teaspoon almond extract

0.5 cup almonds  toasted sliced 

8 servings peaches

0.3 teaspoon cream of tartar

5 large egg whites  at room temperature 

1 tablespoon juice of lemon

READY IN

150 min.

SERVINGS

8

CALORIES

486 kcal

https://whatsheate.com


2.5 pounds peaches  yellow divided 

0.3 teaspoon sea salt  fine 

1 cup sugar

1 cup sugar  divided 

2 tablespoons butter  unsalted 

1 cup whipping cream

8 servings frangelico

8 servings frangelico

Equipment
food processor

bowl

frying pan

baking sheet

baking paper

oven

knife

blender

microwave

spatula

slotted spoon

Directions
Preheat oven to 25

Line 2 baking sheets with parchment paper and draw a 5- by 10-in. rectangle on each with a

pencil; turn paper over.

Make meringues: Pulse almonds in a food processor until coarsely ground. In a large bowl,

beat egg whites and cream of tartar with a mixer on high speed until frothy. Gradually add 1

cup sugar (about 1 tbsp. every 10 to 15 seconds), beating until whites are glossy and hold a

straight point when beater is lifted. Scrape inside of bowl. Beat in almond extract until evenly



blended, then fold in ground almonds.

Attach corners of parchment to pans with a little meringue. With a long metal spatula, evenly

spread half of meringue on each parchment rectangle, shaping straight sides.

Bake, switching pans halfway through, until meringues are very crisp and pale golden, about 1

1/2 hours.

Let stand in oven with door ajar until cool, at least 2 hours.

Meanwhile, make caramel: Peel* 2 medium peaches (wait till step 6 to peel others), pit, and

finely mash in a bowl with a pastry blender. Cook 1 cup sugar in a large frying pan over

medium heat, lifting and swirling pan occasionally, until sugar melts and turns golden, 6 to 8

minutes. Stir in mashed peaches (sugar may seize up) and remove from heat.

Let stand about 30 minutes. If you still have sugar lumps, cook over medium-low heat, stirring

often, until sugar melts again, 3 to 6 minutes. Spoon 1/2 cup peach mixture into a medium

bowl, add lemon juice, and set aside.

Strain remaining peach mixture into a bowl, pushing to extract liquid, then return liquid to pan.

Stir in butter and salt. Cook over medium heat, stirring, until butter melts. Stir in almond

extract and set the salted caramel aside.

Peel remaining peaches, slice, and stir into fruit-lemon juice mixture in bowl. In another bowl,

beat cream and remaining 1 tbsp. sugar until softly thickened.

Loosen meringues from paper. Set 1 on a platter. Gently spread with half of whipped cream,

leaving a border. Spoon some of sliced peaches and their liquid on top.

Drizzle with a little salted caramel sauce (rewarm if needed so it's pourable). Repeat layers.

Cut into wide slices and serve with more peaches and any remaining caramel sauce.

*To peel peaches, immerse them in a pan of boiling water until skins pull off easily with a knife,

about 15 seconds.

Remove with a slotted spoon and peel them with a knife.

Make ahead: Through step 5, up to 1 day; warm sauces in a microwave until room

temperature.

Nutrition Facts

 PROTEIN 5.47%
  FAT 30.66%

  CARBS 63.87%

Properties



Glycemic Index:28.84, Glycemic Load:45.06, Inflammation Score:-8, Nutrition Score:11.368260808613%

Flavonoids
Cyanidin: 5.74mg, Cyanidin: 5.74mg, Cyanidin: 5.74mg, Cyanidin: 5.74mg Catechin: 14.43mg, Catechin: 14.43mg,

Catechin: 14.43mg, Catechin: 14.43mg Epigallocatechin: 3.18mg, Epigallocatechin: 3.18mg, Epigallocatechin: 3.18mg,

Epigallocatechin: 3.18mg Epicatechin: 6.86mg, Epicatechin: 6.86mg, Epicatechin: 6.86mg, Epicatechin: 6.86mg

Epigallocatechin 3-gallate: 0.88mg, Epigallocatechin 3-gallate: 0.88mg, Epigallocatechin 3-gallate: 0.88mg,

Epigallocatechin 3-gallate: 0.88mg Eriodictyol: 0.11mg, Eriodictyol: 0.11mg, Eriodictyol: 0.11mg, Eriodictyol: 0.11mg

Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.05mg, Naringenin:

0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg Isorhamnetin: 0.15mg, Isorhamnetin: 0.15mg, Isorhamnetin:

0.15mg, Isorhamnetin: 0.15mg Kaempferol: 0.66mg, Kaempferol: 0.66mg, Kaempferol: 0.66mg, Kaempferol:

0.66mg Quercetin: 1.95mg, Quercetin: 1.95mg, Quercetin: 1.95mg, Quercetin: 1.95mg

Nutrients (% of daily need)
Calories: 486.49kcal (24.32%), Fat: 17.44g (26.82%), Saturated Fat: 8.92g (55.72%), Carbohydrates: 81.72g

(27.24%), Net Carbohydrates: 76.62g (27.86%), Sugar: 75.72g (84.13%), Cholesterol: 41.14mg (13.71%), Sodium:

153.9mg (6.69%), Alcohol: 0.06g (100%), Alcohol %: 0.02% (100%), Protein: 7g (14.01%), Vitamin A: 1476.06IU

(29.52%), Vitamin E: 3.96mg (26.4%), Fiber: 5.1g (20.4%), Vitamin B2: 0.31mg (18.45%), Selenium: 11.72µg (16.74%),

Manganese: 0.32mg (15.75%), Vitamin C: 12.87mg (15.59%), Copper: 0.3mg (14.98%), Potassium: 479.49mg (13.7%),

Vitamin B3: 2.6mg (13.02%), Phosphorus: 113.2mg (11.32%), Magnesium: 43.42mg (10.86%), Vitamin K: 9.95µg

(9.48%), Iron: 1.28mg (7.13%), Zinc: 0.94mg (6.25%), Vitamin B5: 0.59mg (5.95%), Vitamin B1: 0.09mg (5.95%),

Folate: 22.53µg (5.63%), Calcium: 49.74mg (4.97%), Vitamin B6: 0.09mg (4.66%), Vitamin D: 0.53µg (3.52%),

Vitamin B12: 0.07µg (1.2%)


