
Cherry-Berries Meringue Torte
 Gluten Free

DESSERT

Ingredients
3 large eggs

0.3 teaspoon cream of tartar

0.8 cup granulated sugar

3 oz cream cheese

0.5 cup granulated sugar

0.5 teaspoon vanilla

1 cup whipping cream

1 cup marshmallows  miniature 

READY IN

1080 min.

SERVINGS

8

CALORIES

401 kcal

https://whatsheate.com


1.5 cups strawberries  fresh 

21 oz cherry pie filling  canned 

1 teaspoon juice of lemon

Equipment
bowl

baking sheet

paper towels

baking paper

oven

knife

wire rack

hand mixer

aluminum foil

microwave

spatula

Directions
About 30 minutes before making the meringue shell, place an egg separator over a small

bowl. Crack open each egg over the egg separator to separate the white from the yolk. (Save

egg yolks for another recipe.)

Place the egg whites in a clean medium bowl, and let stand at room temperature up to 30

minutes.*

Heat the oven to 275°F. Line a cookie sheet with a piece of foil or cooking parchment paper.

Add the cream of tartar to the egg whites; beat with an electric mixer on high speed until

mixture looks foamy. Beat in 3/4 cup sugar, 1 tablespoon at a time; continue beating about 5

minutes, stopping occasionally to scrape mixture from side and bottom of bowl with a rubber

spatula, until mixture is glossy and forms stiff peaks when beaters are lifted. (Do not

underbeat because the meringue shell won’t hold its shape.) On the cookie sheet, shape the

meringue into a 9-inch round with the back of a spoon, building up about a 1-inch side.

Bake 1 hour 30 minutes. Turn off oven; leave meringue in oven with door closed 1 hour.



Remove from oven and cool on a cooling rack 2 hours longer.

Place a medium bowl and the beaters of electric mixer in refrigerator to chill. These will be

used to beat the whipping cream, which beats better in a cold bowl.

Place block of cream cheese on a plate, and let stand at room temperature about 30 minutes

to soften slightly. Or to soften cream cheese in the microwave, remove foil wrapper and place

in microwavable bowl; microwave on Medium (50%) 45 to 60 seconds.

In a large bowl, stir together the softened cream cheese, 1/2 cup sugar and the vanilla until

mixed; set aside.

Pour the whipping cream into the chilled bowl. Insert the chilled beaters in the electric mixer.

Beat on high speed until whipped cream forms soft peaks when beaters are lifted. Gently fold

the whipped cream and marshmallows into the cream cheese mixture.

Place the meringue on a serving plate, and spoon the filling onto the meringue. Cover;

refrigerate at least 12 hours to blend the flavors but no longer than 24 hours.

Rinse the strawberries with cool water, and dry on paper towels.

Cut out the hull, or “cap,” from each strawberry with the point of a paring knife.

Cut the strawberries lengthwise into slices to measure 1 cup. In a medium bowl, stir together

the pie filling, strawberries and lemon juice.

To serve, spoon the berry mixture onto the filling. Or cut the meringue shell into serving

pieces, and top each serving with the berry mixture.

Nutrition Facts

 PROTEIN 4.34%
  FAT 36.16%

  CARBS 59.5%

Properties
Glycemic Index:33.46, Glycemic Load:25.66, Inflammation Score:-5, Nutrition Score:6.2099999448527%

Flavonoids
Cyanidin: 0.45mg, Cyanidin: 0.45mg, Cyanidin: 0.45mg, Cyanidin: 0.45mg Petunidin: 0.03mg, Petunidin: 0.03mg,

Petunidin: 0.03mg, Petunidin: 0.03mg Delphinidin: 0.08mg, Delphinidin: 0.08mg, Delphinidin: 0.08mg, Delphinidin:

0.08mg Pelargonidin: 6.71mg, Pelargonidin: 6.71mg, Pelargonidin: 6.71mg, Pelargonidin: 6.71mg Peonidin: 0.01mg,

Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg Catechin: 0.84mg, Catechin: 0.84mg, Catechin: 0.84mg,

Catechin: 0.84mg Epigallocatechin: 0.21mg, Epigallocatechin: 0.21mg, Epigallocatechin: 0.21mg, Epigallocatechin:

0.21mg Epicatechin: 0.11mg, Epicatechin: 0.11mg, Epicatechin: 0.11mg, Epicatechin: 0.11mg Epicatechin 3-gallate:

0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg



Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg,

Epigallocatechin 3-gallate: 0.03mg Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol:

0.03mg Hesperetin: 0.09mg, Hesperetin: 0.09mg, Hesperetin: 0.09mg, Hesperetin: 0.09mg Naringenin: 0.08mg,

Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg Kaempferol: 0.14mg, Kaempferol: 0.14mg,

Kaempferol: 0.14mg, Kaempferol: 0.14mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.3mg, Quercetin: 0.3mg, Quercetin: 0.3mg, Quercetin: 0.3mg Gallocatechin: 0.01mg,

Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg

Nutrients (% of daily need)
Calories: 400.68kcal (20.03%), Fat: 16.43g (25.27%), Saturated Fat: 9.6g (59.99%), Carbohydrates: 60.82g

(20.27%), Net Carbohydrates: 59.82g (21.75%), Sugar: 37.49g (41.66%), Cholesterol: 114.1mg (38.03%), Sodium:

87.09mg (3.79%), Alcohol: 0.09g (100%), Alcohol %: 0.05% (100%), Protein: 4.43g (8.86%), Vitamin C: 18.98mg

(23%), Vitamin A: 837.18IU (16.74%), Selenium: 8.26µg (11.8%), Vitamin B2: 0.19mg (11.19%), Phosphorus: 83.97mg

(8.4%), Manganese: 0.14mg (6.79%), Potassium: 205.04mg (5.86%), Vitamin D: 0.85µg (5.67%), Calcium: 53.53mg

(5.35%), Folate: 20.6µg (5.15%), Vitamin B5: 0.51mg (5.06%), Copper: 0.1mg (4.99%), Vitamin B6: 0.09mg (4.45%),

Vitamin E: 0.64mg (4.27%), Fiber: 0.99g (3.98%), Vitamin B12: 0.24µg (3.96%), Iron: 0.69mg (3.85%), Magnesium:

14.2mg (3.55%), Zinc: 0.45mg (2.99%), Vitamin B1: 0.04mg (2.75%), Vitamin K: 1.83µg (1.74%), Vitamin B3: 0.26mg

(1.29%)


