
Lemon Meringue with Amaretti Cookie
Topping
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SIDE DISH

Ingredients
0.5 cup almonds  sliced 

12  amaretti or

4 large egg whites  at room temperature 

4  egg yolks

0.5 cup flour  all-purpose 

3 tablespoons flour  all-purpose 

3 tablespoons juice of lemon  fresh 

READY IN
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240 min.

SERVINGS
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6

CALORIES
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569 kcal
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4 tablespoons juice of lemon  fresh from 1 large lemon 

1 large lemon zest  finely grated 

0.3 cup brown sugar  light packed 

0.5 cup sugar

1 cup sugar

1 tablespoon butter  unsalted at room temperature 

6 tablespoons butter  unsalted chilled cut into 1/2-inch pieces, 

0.3 teaspoon vanilla extract  pure 

1 cup milk  whole 

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

mixing bowl

plastic wrap

stand mixer

candy thermometer

Directions
For the custard: In a small saucepan, bring the milk and lemon zest to a boil over medium

heat.

Remove the pan from the heat and allow the mixture to cool for 5 minutes.

In a medium bowl, whisk together the sugar, flour and egg yolks (the mixture will be thick).



Pour the milk mixture into the bowl, whisking until smooth. Return the mixture to thesaucepan

and whisk slowly and constantly over medium-low heat until smooth and thick, 6 to 7

minutes.

Remove the pan from the heat and stir in the butter.

Whisk in the lemon juice and vanilla until smooth.

Transfer the custard to a clean bowl and lay a piece of plastic wrap directly onto the surface.

Refrigerate for 2 hours.

For the meringue: In a small saucepan, combine the sugar and 1/4 cup water over medium-

high heat. Stir until the sugar has dissolved. Boil, without stirring, until a candy thermometer

registers 240 degrees F, 3 to 4 minutes.

Let the syrup cool for 1 minute. While the sugar mixture is cooking, in a stand mixer fitted with

a whisk attachment, beat the egg whites on medium speed until frothy. Increase the speed to

high and beat until the egg whites hold soft peaks. Reduce the speed to low and carefully

drizzle the hot syrup down the side of the mixing bowl. Beat at high speed until the egg whites

hold stiff, glossy peaks, about 2 minutes. Gradually beat in the lemon juice.

Fold the custard into the meringue, then spoon into serving bowls or cups. Refrigerate for at

least 1 hour before serving.

For the topping: Position a rack in the center of the oven and preheat the oven to 350

degrees F. Line a small baking sheet with parchment paper. In a food processor, blend

together the flour, brown sugar and butter until the mixture begins to form into clumps, about

20 seconds.

Add the cookies and pulse until the cookies are crushed into 1/4-to-1/2-inch pieces. Pulse in

the almonds until combined. Arrange the mixture in a single layer on the prepared baking

sheet.

Bake until the almonds begin to brown, 13 to 15 minutes. Cool for 15 minutes.

Sprinkle the topping over the meringue custard and serve.

Food Network Kitchens suggest caution in consuming raw and lightly-cooked eggs due to the

risk of Salmonella or other food-borne illness. To reduce this risk, we recommend you use

only fresh, properly-refrigerated, clean, grade A or AA eggs with intact shells, and avoid

contact between the yolks or whites and the shell. For recipes that call for eggs that are raw

or undercooked when the dish is served use shell eggs that have been treated to destroy

Salmonella, by pasteurization or another approved method.

Nutrition Facts



 PROTEIN 6.77%
  FAT 34.46%

  CARBS 58.77%

Properties
Glycemic Index:56.36, Glycemic Load:43.52, Inflammation Score:-5, Nutrition Score:10.166086927704%

Flavonoids
Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg Catechin: 0.1mg, Catechin: 0.1mg,

Catechin: 0.1mg, Catechin: 0.1mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg,

Epigallocatechin: 0.2mg Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg

Eriodictyol: 0.87mg, Eriodictyol: 0.87mg, Eriodictyol: 0.87mg, Eriodictyol: 0.87mg Hesperetin: 2.53mg, Hesperetin:

2.53mg, Hesperetin: 2.53mg, Hesperetin: 2.53mg Naringenin: 0.27mg, Naringenin: 0.27mg, Naringenin: 0.27mg,

Naringenin: 0.27mg Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg

Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 0.09mg,

Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)
Calories: 569.09kcal (28.45%), Fat: 22.41g (34.48%), Saturated Fat: 10.67g (66.7%), Carbohydrates: 86.01g

(28.67%), Net Carbohydrates: 84.2g (30.62%), Sugar: 71.43g (79.37%), Cholesterol: 169.6mg (56.53%), Sodium:

89.26mg (3.88%), Alcohol: 0.06g (100%), Alcohol %: 0.04% (100%), Protein: 9.9g (19.81%), Selenium: 17.64µg

(25.21%), Vitamin B2: 0.39mg (23.06%), Vitamin E: 2.71mg (18.06%), Phosphorus: 149.29mg (14.93%), Manganese:

0.3mg (14.77%), Folate: 51.94µg (12.99%), Vitamin A: 648.72IU (12.97%), Vitamin B1: 0.18mg (11.82%), Calcium:

106.76mg (10.68%), Vitamin C: 8.06mg (9.77%), Vitamin D: 1.34µg (8.94%), Magnesium: 34.36mg (8.59%), Iron:

1.54mg (8.54%), Vitamin B12: 0.5µg (8.35%), Fiber: 1.81g (7.26%), Vitamin B5: 0.71mg (7.11%), Copper: 0.13mg

(6.49%), Potassium: 222.34mg (6.35%), Vitamin B3: 1.22mg (6.12%), Zinc: 0.82mg (5.48%), Vitamin B6: 0.1mg (5%),

Vitamin K: 1.39µg (1.33%)


