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molecularrecipe

SOUS-VIDE
MERINGUE.

MERINGUE:
150 g EGG WHITES
150 g SUGAR
little air il
EQUIPMENT: ¢ sous-vide
POCKET DIGITAL SCALE sfer hot mix
EDGE SEALER 2 cream cal
1/2 LITRE SIPHON WHIP ing vigorous
SOUS-VIDE MACHINE EADiSENTE fortiea
WHISK Glaze the meringue
salaman ightly,
te: For a gue tl
ar with xanthan gum
s and
SOURCE: MODERNIST CUISINE
POWDER FOR TEXTURE
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