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INGREDIENTS:

Filling

m 60 ml (% cup) smooth peanut butter

m 60 ml (40 g) good quality dark chocolate chips or chopped
chocolate

Meringue

2 large egg whites, at room temperature

125 ml (% cup) castor sugar

large pinch of vanilla powder or 2,5 ml (% tsp) vanilla essence
5 ml (1 tsp) apple cider vinegar

3 JOYA® apples in the skin
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h e I e e n m e y e r 1. Filling: Melt the peanut butter in a small pot over a low heat. Remove from the stove and stir in

the chocolate until smooth and melted. Spoon into a bowl.

2. Allow chocolate mixture to cool slightly. Place in the fridge for about 30 minutes or until just firm
enough to shape into small balls.

3. Divide the mixture into 6-8 portions and shape into even-sized balls. Place balls on a plate, cover
with cling wrap and freeze for 1-2 hours, or until just set.

4. Meringue: Preheat the oven to 180 °C and line a baking tray with baking paper.

5. Place egg whites, sugar, vanilla and vinegar in a large glass bowl. Beat with an electric beater for
about 10 minutes, or until the egg whites form stiff peaks when you lift the beaters. The egg whites
should be light and fluffy, with a marshmallow texture. Don’t beat too much, as it will become dry.
6. Slice apples through the core, into thick slices and place on the baking tray.

7. Place a frozen chocolate ball in the middle of each apple slice. Divide the meringue mixture and
spoon enough meringue onto each apple slice to cover the chocolate ball completely.

8. Using the back of a spoon or a fork, fluff the meringue mixture to form little peaks.

9. Bake for 12-15 minutes or until the egg whites are light golden brown. Serve immediately as a
dessert or teatime treat.
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