
Tangerine curd ice cream with marshmallow
meringues
 Vegetarian   Gluten Free

DESSERT

Ingredients
8  optional: lemon

150 g sugar

150 g butter  unsalted chopped 

4  egg yolk

150 ml crème fraîche

150 ml yogurt

1  pineapple curd

READY IN

145 min.

SERVINGS

8

CALORIES

685 kcal

https://whatsheate.com


2 tbsp grand marnier

6  optional: lemon

100 g sugar

0.5 tsp tapioca/arrowroot flour

1 tsp orange juice

50 g candied orange peel  cut into 5mm/¼in dice 

4  egg whites

225 g sugar

2 tsp cornstarch

2 tsp juice of lemon

8 servings cooking oil  for greasing 

4  1 tangerine  peeled 

Equipment
bowl

frying pan

sauce pan

baking paper

oven

whisk

baking pan

ice cream machine

Directions
To make the tangerine curd: place the tangerine zest and juice in a saucepan and bring to the

boil, reduce by half before mixing in the caster sugar and chopped butter. Once the butter

has melted, let it cool for a few minutes then gradually mix in the egg yolks. Stir over a low

heat for 3-4 minutes until thickened. This stage can also be achieved in a bowl set over a pan

of simmering water, stirring continuously for 20-25 minutes until thickened. Once thickened

transfer to a clean bowl and leave to cool slightly before covering with cling film or



greaseproof paper. Alternatively, store in a sterilised jar.

To make the ice cream: whisk the crme frache and yogurt into the curd and flavour with

Grand Marnier. The mix can now be churned in an ice cream maker for 20 minutes before

freezing. An alternative method is to freeze the mix for several hours without churning, but

you do need to stir it every 20 minutes to break up the crystals until it sets properly. If this

second method is followed, remove the ice cream from the freezer about 20-30 minutes

before serving to loosen its consistency.

To make the syrup: boil together the tangerine zest and juice with the caster sugar and allow

to reduce by a third before adding the Grand Marnier.

Mix the arrowroot or cornflour with the orange juice or water and whisk into the simmering

syrup. Once returned to a gentle simmer, cook for just 2 minutes before removing from the

heat. The candied orange peel, if using, can be added while the syrup is warm. Allow to cool.

An alternative method is to reheat the syrup just before serving, adding the peel while the

syrup is warming.

To make the meringues: preheat the oven to 120C/Gas /fan oven 100C.

Whisk the egg whites to soft peaks, then gradually whisk in two-thirds of the caster sugar.

Continue to whisk to reach stiff peaks. The remaining sugar can now be added. Continue to

whisk until the meringue has a good thick creamy consistency. The cornflour and lemon juice

can now be whisked in, whisking for another minute.

The meringues can be kept naturally shaped by spooning individual portions on to lightly

oiled parchment paper on a baking tray. Or spoon the meringue into a piping bag fitted with a

1cm/in plain tube and piping large domes onto the paper. Whichever choice is made, it is

important to leave ample space between the meringues to allow them to swell and rise. These

can now be baked for 45-50 minutes, about 1 hour maximum. During this time they will take

on a light colour, forming a crisp shell that coats the marshmallow centre. The meringues can

be cooked at a higher temperature - 150C/Gas 2/fan oven 130C - to give slightly more colour.

If so, cooking time will be slightly less, around 40-45 minutes.

When assembling the dish there are two options: if dome-shaped meringues have been

made, it is best to crack the tops, placing five or six tangerine segments on top of each if

using. The ice cream can now be scooped or scrolled using a warm tablespoon, before sitting

on top of the meringue. The syrup with candied fruit can now be drizzled over to finish. The

alternative is to simply sit the ice cream and meringue side by side, decorating with

segments, if using, and drizzling over the syrup. Whichever you choose, either can be finished

with a light dusting of icing sugar, if desired, and perhaps a leaf or sprig of holly.

Nutrition Facts



 PROTEIN 3.76%
  FAT 45.52%

  CARBS 50.72%

Properties
Glycemic Index:57.41, Glycemic Load:47.12, Inflammation Score:-8, Nutrition Score:14.363913007404%

Flavonoids
Eriodictyol: 40.43mg, Eriodictyol: 40.43mg, Eriodictyol: 40.43mg, Eriodictyol: 40.43mg Hesperetin: 56.51mg,

Hesperetin: 56.51mg, Hesperetin: 56.51mg, Hesperetin: 56.51mg Naringenin: 5.48mg, Naringenin: 5.48mg,

Naringenin: 5.48mg, Naringenin: 5.48mg Luteolin: 3.59mg, Luteolin: 3.59mg, Luteolin: 3.59mg, Luteolin: 3.59mg

Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg Myricetin: 0.95mg,

Myricetin: 0.95mg, Myricetin: 0.95mg, Myricetin: 0.95mg Quercetin: 2.16mg, Quercetin: 2.16mg, Quercetin: 2.16mg,

Quercetin: 2.16mg

Nutrients (% of daily need)
Calories: 685.15kcal (34.26%), Fat: 36.72g (56.49%), Saturated Fat: 13.87g (86.71%), Carbohydrates: 92.08g

(30.69%), Net Carbohydrates: 85.87g (31.23%), Sugar: 76.75g (85.27%), Cholesterol: 151.04mg (50.35%), Sodium:

57.74mg (2.51%), Alcohol: 0.98g (100%), Alcohol %: 0.31% (100%), Protein: 6.83g (13.65%), Vitamin C: 113.12mg

(137.11%), Fiber: 6.2g (24.81%), Vitamin E: 3.57mg (23.83%), Vitamin A: 1075.37IU (21.51%), Selenium: 10.55µg

(15.07%), Vitamin B2: 0.24mg (14.34%), Calcium: 126.52mg (12.65%), Potassium: 434.39mg (12.41%), Vitamin B6:

0.23mg (11.65%), Phosphorus: 114.05mg (11.41%), Folate: 45.12µg (11.28%), Vitamin K: 11.69µg (11.13%), Vitamin B5:

0.91mg (9.13%), Vitamin B1: 0.13mg (8.6%), Iron: 1.53mg (8.51%), Magnesium: 27.58mg (6.9%), Copper: 0.12mg

(5.76%), Vitamin B12: 0.33µg (5.52%), Vitamin D: 0.79µg (5.24%), Manganese: 0.1mg (4.78%), Zinc: 0.56mg (3.73%),

Vitamin B3: 0.42mg (2.11%)


