Roasted Pineapple Pavlova with Cilantro Granite

This recipe may look like a lot of work with many steps, but ALL of these recipes can be made in advance and assembled at the last minute.

Lime Meringue Shells

3 egg whites

a pinch of cream of tartar

a pinch of salt

½ cup  granulated sugar

2 limes

Preheat your oven to 200°F.

In an electric mixer with a whisk attachment, start whipping the egg whites on medium speed.  Once they start to foam up, add the cream of tartar and salt.  Continue whisking on medium, adding the sugar tin 3 or 4 additions, until you have a very firm and shiny meringue.  Remove the bowl from the mixer and grate the zest of  1 of the limes into the meringue, and squeeze in the juice as well.  Stir the meringue a bit with a rubber spatula to incorporate the zest and juice.   On a sheet pan lined with a silpat or parchment paper, spoon 6 mounds of the meringue spaced well apart.  With a small spoon, shape these mounds into shells with a deep interior and high sides.  Grate the zest of the second lime over the shaped shells.  Put in the oven and allow the shells to dry for 2 hours, or until very dry and crisp.  These can be kept in an airtight container indefinitely.  If they start to become soft, re-crisp them in a 200° oven.

Roasted Pineapple

1 fresh pineapple

1 cup dark brown sugar

½ cup butter (or 1 stick, sliced in half lengthwise)

1 vanilla bean

Preheat the oven to 300°F.

Peel the pineapple and cut it in half lengthwise.  Place the two halves, cut side down, in a baking dish.    Cover the exposed pineapple with the brown sugar and top each with a ¼ cup of butter.  Slice the vanilla bean in half lengthwise.  Scrape out the seeds and spread this over the butter topped pineapple.  Lay the vanilla halves on each pineapple half.  Place in the oven and roast for about two hours or so.  Remember to baste the pineapple with the buttery, sugary juices often while roasting.  Remove from the oven when the pineapple has taken on a medium dark color and the fruit gives a little when pressed with a spoon.  Cool slightly, and set aside for assembling the dessert.  The pineapple can be roasted a couple days in advance and kept, with its juices in the refrigerator.  It can be reheated in the oven when ready to use.

Lime Yoghurt

1  7oz tub of Greek yoghurt (we use Fage Total brand)

1  tablespoon sugar

zest and juice of  1 lime

Place all of these ingredients in a bowl and whisk to combine.  You should have a nice thick, whipped cream consistency.  Place in a bowl and set aside in the fridge until ready to use.  This can be made a couple days in advance.  If it starts to look separated, just give it a stir and it should get back to its thick consistency.

Cilantro Granite

1 bunch of fresh cilantro (you may want to save a few leaves for garnish later)

1 cup simple syrup

2 cups bottled spring water

Place the cilantro and syrup in a blender and blend until the cilantro has been chopped fine and the liquid is bright green.  Strain this mixture into a freezer-safe dish and add the bottled water.  Stir to combine and freeze until solid.  Once solid, remove from the freezer and allow to sit at room temperature for about 10 minutes.  Using a large spoon, scrape the surface of the frozen mass, and large crystals of the granite will start to collect.  Spoon this into a freezer safe container and keep in the freezer until needed.

Assembly

Spoon a small dollop of the lime yoghurt on the plate.  Place a meringue shell on top of the yoghurt (the yoghurt acts as a glue to keep the meringue in place while you assemble the dessert).  Spoon about 2 tablespoons of the yoghurt into the center of the shell.  

Meanwhile, using a small serrated knife, cut out the center core of the warm pineapple halves while still leaving the halves intact.  Make thin slices across the pineapple, so you end up with a series of half moon shapes.  Take the individual slices and curl them into rosettes, and then place inside the meringue shell around the yoghurt, leaving the yoghurt exposed.  You may use about 10-12 slices per meringue.

Finally, top the exposed yoghurt with a large spoonful of the granite.  You may garnish the granite and plate with a few individual cilantro leaves.

