Lemon and Blueberry Mini Pavlovas
Ingredients

2
egg whites

115g 
caster sugar

150g
blueberries (reserve some for decoration)

2 pots
Muller Greek Style yoghurt – Luscious Lemon flavour

2tsp
lemon curd

100g
light Philadelphia cheese

75g
crème fraiche

1
lemon - zested
Method

Pre-heat the oven to 150°C/300°F/130°C fan/gas mark 2.
On the wrong side of a large piece of parchment paper, draw 16 circles, approximately 4cm in diameter. Turn the sheet over and place it on a large baking tray.
Whisk the egg whites until stiff then slowly fold in the sugar, mixing well after each addition.
Spoon the mixture onto the circles to make the base of the pavlova. Using a piping bag, pipe rings around the edge (approximately 3 times). Place the baking tray carefully in the oven and reduce the temperature to 140°C/275°F/110°C fan/gas mark 1 and bake for 1 hour. Leave to cool completely in the oven – overnight is best for them to dry out fully.
In a bowl, whisk together all the other ingredients except the blueberries. When well combined, fold in the blueberries (reserving some for decoration). Leave to chill in the fridge until ready to assemble.
Place the pavlova cases in paper cupcake cases. Spoon the lemon mixture into each one (there may be some left over) and top with the remaining blueberries. Grate some lemon zest over the top and enjoy … it is 2 of your 5-a-day!!! 
Makes 16

74 kcal per portion

2g total fat

11g total carbs
