
White Balsamic Macerated Oranges with
Balsamic-Meringue & Caramel

 Vegetarian   Gluten Free

SIDE DISH

Ingredients
1 tablespoon plus  light 

1 tablespoon crème fraîche

2 large egg whites

1 cup granulated sugar  divided 

0.3 cup heavy cream

0.5 teaspoon kosher salt  divided 

6  navel oranges

READY IN

120 min.

SERVINGS

6

CALORIES

307 kcal

https://whatsheate.com


0.3 cup powdered sugar

2 tablespoon butter  unsalted cut into small pieces 

2 tablespoon water

4 teaspoon balsamic vinegar  white 

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

knife

whisk

wire rack

pot

blender

hand mixer

Directions
For the oranges: Using a sharp paring knife, cut peel and pith from oranges, then cut each

section of fruit away from membranes, cutting as close to membranes as you can. Squeeze

juice from membranes into a medium bowl.

Add ¼ cup sugar and 1 teaspoon vinegar; stir to dissolve sugar, then add orange segments

and gently stir to combine.

Heat oven to 300 degrees F with rack in middle. Line a baking sheet with parchment paper;

lightly coat with nonstick spray. Fill a medium saucepan with 2 inches water; bring water to a

simmer. In the bowl of an electric mixer fitted with whisk attachment, beat together egg

whites, ¼ cup granulated sugar and the confectioners sugar on medium speed until well-

combined, about 2 minutes. Set bowl over (but not touching) the simmering water, and whisk

mixture until hot to the touch and not at all grainy, about 3 minutes.Return bowl to mixer

fitted with whisk and beat on medium speed until eggs are cool, thick and creamy



(resembling shaving cream), about 10 minutes.

Add 3 teaspoons vinegar and ¼ teaspoon salt; beat on low speed just to combine.Evenly

spread meringue, about ¼ inch thick, onto prepared baking sheet.

Bake, rotating halfway through, until meringue is lightly golden, with no visible white patches,

45 to 50 minutes.

Let cool completely on baking sheet on wire rack. Break meringue into large shards. (Meringue

can be kept in an airtight container at room temperature for up to 2 weeks. If it loses its

crunch, dry in a 300 degree F oven, 5 to 10 minutes.)For the caramel: In a medium heavy-

bottomed saucepan, combine remaining ½ cup sugar, corn syrup and water. Gently whisk

together mixture to ensure sugar is damp throughout, being careful not to get sugar on sides

of pot. Cook over medium-high heat until mixture is golden at edges, 5 to 6 minutes, then

gently whisk until a golden caramel forms, about 1 minute more.

Remove pot from heat and, one ingredient at a time, carefully whisk in butter, cream, crème

fraîche and remaining ¼ teaspoon salt.

Transfer caramel to a small metal bowl and chill over an ice bath, or refrigerate until cool.

(Caramel keeps, refrigerated in an airtight container, for up to 2 weeks.)To serve: In a small

saucepan, gently heat caramel just until warm; remove from heat. Divide orange segments

among 6 bowls; spoon a little macerating liquid over the top.

Garnish with meringue shards, drizzle with caramel and serve immediately.

Nutrition Facts

 PROTEIN 3.54%
  FAT 22.58%

  CARBS 73.88%

Properties
Glycemic Index:23.18, Glycemic Load:24.09, Inflammation Score:-7, Nutrition Score:9.0056521477907%

Flavonoids
Hesperetin: 30.62mg, Hesperetin: 30.62mg, Hesperetin: 30.62mg, Hesperetin: 30.62mg Naringenin: 9.94mg,

Naringenin: 9.94mg, Naringenin: 9.94mg, Naringenin: 9.94mg Luteolin: 0.98mg, Luteolin: 0.98mg, Luteolin: 0.98mg,

Luteolin: 0.98mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin:

0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.28mg, Quercetin: 0.28mg, Quercetin:

0.28mg, Quercetin: 0.28mg

Nutrients (% of daily need)



Calories: 306.55kcal (15.33%), Fat: 8.1g (12.45%), Saturated Fat: 4.9g (30.65%), Carbohydrates: 59.59g (19.86%),

Net Carbohydrates: 56.51g (20.55%), Sugar: 53.81g (59.79%), Cholesterol: 22.42mg (7.47%), Sodium: 220.98mg

(9.61%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.86g (5.72%), Vitamin C: 82.82mg (100.38%), Vitamin

A: 620.66IU (12.41%), Fiber: 3.08g (12.32%), Folate: 48.7µg (12.17%), Vitamin B2: 0.15mg (8.86%), Potassium:

267.95mg (7.66%), Calcium: 72.68mg (7.27%), Vitamin B1: 0.1mg (6.69%), Vitamin B6: 0.12mg (5.78%), Magnesium:

18.09mg (4.52%), Phosphorus: 42.88mg (4.29%), Vitamin B5: 0.42mg (4.23%), Selenium: 2.87µg (4.11%), Copper:

0.06mg (3.19%), Vitamin B3: 0.62mg (3.08%), Vitamin E: 0.42mg (2.78%), Manganese: 0.05mg (2.44%), Vitamin D:

0.23µg (1.52%), Iron: 0.25mg (1.38%), Zinc: 0.17mg (1.16%)


