
Iron Man’s Arc Reactor Pavlova

Meringue Ingredients
•	 4 egg whites
•	 8 oz. powdered sugar
•	 2 tsp. cornstarch
•	 2 tsp. white vinegar
•	 1/2 cup shelled pistachios, coarsely chopped

Directions
1. Preheat your oven to 325°F.  Draw a 9” diameter circle on a sheet of parchment paper by 

tracing a 9” cake pan.  Place the parchment on a cookie sheet, circle side down, and set aside.
2. In the bowl of a stand mixer or other large bowl, beat egg whites on medium speed until 

they hold stiff peaks.  Add in the powdered sugar 1 tsp. at a time while the mixer is running, 
beating after each addition to combine.  Scrape the sides and bottom of the bowl periodical-
ly to ensure that all sugar is mixed in.

3. In a small bowl, stir together the cornstarch and vinegar until smooth.  Add the cornstarch 
mixture to the beaten egg white mixture and whisk until incorporated (the meringue will 
have the consistency of marshmallow fluff).  Gently fold in the chopped pistachios until 
well-distributed throughout the meringue.

4. Spread the meringue onto the parchment paper inside the circle you traced, leaving a slight 
dip in the center.

5. Place the meringue in the oven and immediately decrease the temperature to 300°F.  Bake 
for 50-60 minutes, or until the meringue is firm to the touch and lightly browned.  Turn off 
the oven and leave the meringue inside to cool completely.

6. When the meringue is cold, remive it from the oven and carefully tranfer it to a serving dish, 
peeling the parchment paper off the bottom in the process.

7. Whip the whipping cream in a chilled bowl with chilled beater until it begins to hold soft 
peaks.  Add powdered sugar to taste and beat until the whipped cream reaches your desired 
consistency.  Reserve 1/2 cup and 1/4 cup of whipped cream in separate bowls.  Spread the 
remaining whipped cream evenly across the top of the meringue.  Tint the 1/2 cup of whipped 
cream light blue and the 1/4 cup of whipped cream black.  Carefully spread the blue whipped 
cream in a 3” diameter circle in the center of the pavlova.  Transfer the black whipped cream 
to a sandwich bag, snip 1/8” off one corner, and pipe the detail of the arc reactor on top of the 
blue circle.

8. Arrange the halved strawberries around the outer edge of the pavlova and fill in the space 
between the strawberries and the center circle with pomegranate arils.  Chill the pavlova for 
an hour before serving.
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Topping Ingredients
•	 8 oz. whipping cream
•	 2-3 Tbsp. powdered sugar
•	 blue and black food coloring
•	 8 oz. strawberries, halved
•	 3-4 oz. pomegranate arils (half of a pomegranate)


