MERINGUES BY EILEEN
Ensure all bowls and whisks are clean, free from grease and dry.

2oz castor sugar (white or natural cane) to 1 egg white

After whisking to stiff white peaks and adding sugar place on silicone paper

Place into cold oven – turn to 70 to 90 degrees fan assisted and leave for 2½ to 3 hours until they feel hard to touch.

Then leave oven door closed, turn off oven and leave meringues to go cold (overnight)
