
Strawberry Chocolate Meringue Tower

Tools
● Microwave
● Scales
● Stand Mixer
● Muffin pans
● Oven
● Piping bag
● Baking paper
● Sieve

Ingredients

● 450g Plain Flour
● 225g Butter
● 150g Icing Sugar
● 3 Egg Yolk
● Sea Salt
● 1kg Dark Chocolate
● 10 Chocolate Swirls
● Box of strawberries
● Small box of Raspberries & Black Berries
● 3 Meringue nests (Tesco preferred)
● Raspberry Sauce (preferred, Paul used Strawberry sauce)
● 600mls Double Cream


