
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS 

PAVLOVA ROULADE 
A two part Kiwi delight, this Roulade and Semifreddo mix is a delicious summer 

twist on a great tradition. 

1. Preheat oven to 150C.  Line 2 large baking sheets 

with baking paper.   

 

2. Separate egg whites from yolks and reserve yolks for 

another time. (I freeze them and use them later for 

making ice cream) or brulees.  Beat the egg whites till 

soft peaks form then add the sugar slowly until it is all 

incorporated.  This should take about 10 minutes. Feel 

the mixture between your fingers to check for 

smoothness.  If grainy keep beating for another 3 

minutes.    Add cornflour, vanilla and vinegar and 

beat for until incorporated.   

 

3. Divide mixture in half and spread over baking paper 

sheet to form a rectangle of meringue about 2.5cm 

thick. Keep it in from the sides so you have a clear 

border around  your sheet, otherwise it will stick.  

Bake in the oven for 12 minutes or until slightly brown 

and rolls is dry and springy to the touch.  Take out 

and let cool completely.  

 

4. While cooling, whip the cream till quite firm and fold 

in lemon curd and passionfruit.  The cream needs to 

be on the verge of splitting but not split, otherwise it 

will be too soft and will ooze out.    

 

5. Set out a large sheet of tin foil and top with a large 

sheet of baking paper.  Dust the baking paper with 

icing sugar, this stops the roulade from sticking.   Flip 

the rolls out onto the fresh baking paper and spread 

half of the cream mixture onto 2/3 of the roulade 

lengthwise. Roll up the roulade firmly and twist the 

ends of the tin foil to keep the log in place.  Set in the 

fridge for at least 2 hours.  

 

2 cups egg whites 

2 cups of caster sugar 

1 tsp vanilla 

3 heaped Tbsps of cornflour 

1 T vinegar 

500mls cream 

½ cup lemon curd 

3-4 fresh passionfruit or 4T 

store bough pulp/syrup 

Icing sugar 

Baking paper and tin foil 

 

Prep Time: 2 hours 

Cook Time: 12 minutes 

Makes: 2 large rolls 

 



 

DESSERTS 

KIWIFRUIT AND LIME SEMIFREDDO 

Prep Time: 15 minutes 

Setting Time: Overnight 

3 whole eggs 

2 egg yolks  

1 cup caster sugar 

1 tsp vanilla 

500mls cream (2 cups) 

1 cup kiwi fruit puree (blend 

4-6 peeled green kiwifruit) 

Zest and juice of a lime 

 

1. In a large bowl beat eggs, yolks, sugar and 

vanilla with an electric mixer for 7 minutes 

until pale yellow and fluffy. To get best 

results, beat mixture over a warm water 

bath.  This will ensure you have a thick, 

fluffy mixture faster.  

 

2.  In another bowl beat cream till soft peak 

stage.  Add lime zest and juice to kiwifruit 

puree.  Gently fold cream into egg and 

sugar mix.   

 

3. Swirl in kiwi fruit puree and transfer to a 2L 

container (An old ice-cream tub will do).   

 

4. Freeze overnight or for at least 6 hours. 

 


