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Lemon meringue slice with coconut topping — makes approximately 20

Slice base

150g butter, room temperature
70g caster sugar

1 tsp vanilla essence

2 egg yolks

1 cup plain flour (sifted)

2 tsp SR flour (sifted)

¥ cup milk

Meringue topping

% cup already made Lemon Curd
2 egg whites

% cup caster sugar

% cup desiccated coconut

Method

Preheat the oven to 180°C. Grease and line a 16x26cm slice pan with baking paper, allowing the
sides to overhang.

Using an electric mixer, beat the butter, caster sugar and vanilla essence in a bowl until the mixture
is pale and creamy. Beat in the eggs, still using the electric mixer. Using a wooden spoon, fold in the
combined flours and the milk.

Spread the mixture evenly over the prepared slice pan. Bake for 20 minutes and test with a skewer
to make sure the base is cooked and the skewer comes out clean.

While the base is cooking, use an electric mixer to whisk the 2 egg whites until soft peaks form.
Gradually add the sugar to the egg whites whilst continuing to use the electric mixer. The mixture
will be white and glossy. Using a metal spoon, gently fold in the desiccated coconut until combined,
don’t over stir the mixture.

As soon as the slice base is taken from the oven, spread the lemon curd evenly over the base and
then add the coconut meringue top.

Put the completed slice back into the oven at 180°C for a further 20 minutes. The top will be golden.
Thoroughly cool the slice in the pan, remove and cut into pieces.

Note: You can either make your lemon curd or use an already made one from your local
supermarket. | prefer the shop bought one as it is quite firm and is easy to spread over the
warm slice base. Sometimes home-made lemon curd can be a runnier consistency and it
doesn’t hold it’s shape when cutting the slice into pieces.

This recipe can also be made gluten free by using gluten free flours.

Recipe cooked and photographed by Danni Lum.



