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Cherry Pavlova with homemade Maraschino Cherries 

{ gluten-free, dairy-free option } 

Recipe makes one 9"x 8” rectangular, single-layer pavlova.   

 

 

 

 

 

 

 

 

 

 

 

  

NOTES + TIPS:   

For the Maraschino Cherries: 

• Traditional recipe calls for tart cherries. But if you blinked and missed that 2-week tart cherry 
season, you can use any variety of sweet cherries.  Red cherries come out prettier than Ranier 
cherries, in my experience.  Using a cherry pitter gets the job done much faster. 

• Scale up for bigger batch: We tend to make at least 3-5 lbs each year. We keep them in the fridge 
and they last for months.  The recipe below is written for 1 lb of cherries, enough for the pavlova.  
You can scale it up as you wish to use them in cocktails (highly recommend) or ice cream sundaes 
(highly, highly recommend). 

• Make ahead:  You may use the cherries almost right away but the longer they sit, the better the 
flavour becomes.  They are good for months. 

For the Pavlova: 

• Use a kitchen scale:  Ideally, weigh your whites on a scale since not all “large eggs” are identical. This 
recipe makes a smaller than usual pavlova using 3 egg whites which should weigh 3 ¾ oz. Now that 
you have your scale out, you may as well weigh your sugar too. 

• Separating the Whites: Separate the whites from the yolks while the eggs are fridge-cold because it’s 
easier. You can’t afford any bit of yolk (fat) in the meringue or it will collapse. Then wait for the 
whites to come to room temperature which whips up flufflier than cold whites.  

• Cream of Tartar:  This comes in powder form (I get mine at Bulk Barn) and is an acid that helps keep 
the structure of the whipped whites. You can also use white vinegar to do the job. 

• Shaping the meringue: It’s important to leave at least 1”-1 ½” space all the way around your 
meringue, whether it’s rectangular like this one or in traditional circle shape. The meringue puffs a 
bit during baking and if by chance hits the lip of the baking sheet, it can cause collapse. 

• Oven temperature:  I usually bake my pavlovas at 250f for 1.5 hours.  For this smaller, toaster oven 
version where the heat element is closer, I preferred the result of baking at 200f for 2 hours. 

• Allowing the meringue to cool 2hrs up to overnight:  It is preferable to bake the meringue and allow 
it ample time to cool down without disturbing it or taking it out of the oven. The slow cooling down 
helps prevent collapsing and cracking.   

• Dairy-free whipped cream:  I often make whipped coconut cream as a dairy-free option. 
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INGREDIENTS 

For the Maraschino Cherries: 

1 lb cherries, stems removed and pitted 

½ C sugar 

1/3 C water 

Juice of half a lemon 

Pinch of salt 

1 C (250ml) Luxardo Maraschino Liqueur 

For the meringue: 

 3 large egg whites, preferably weighed on a scale to 3 ¾oz of whites (see tips above)  

 Scant ¼ tsp cream of tartar OR ¾ tsp white vinegar 

¾ C (165g) superfine aka caster sugar  

For the whipped cream: 

1 ½ C whipping cream, preferably organic (sub whipped coconut cream for dairy-free version) 

½ tsp pure vanilla extract or vanilla bean paste 

Optional (although I do not add because I think the meringue is plenty sweet): 1-2 tbsp 

superfine sugar/maple syrup, to taste  

For topping the pavlova: 
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Fresh cherries, some stemmed and pitted, some left whole for prettier presentation 

METHOD 

For the Maraschino Cherries: 

Add sugar, water, lemon juice and salt into a medium saucepan over medium heat and simmer until 

sugar is completely dissolved.  Add maraschino liqueur and bring to a simmer for 3 minutes to cook off 

some of the alcohol taste. Add the cherries and simmer low for another 3 minutes. Turn off heat and 

cool. Place in jars for storage, making sure cherries are completely covered by liquid. You may follow 

canning procedure or simply store in the fridge like we do, for many months.  You may use the cherries 

almost right away but the longer they sit, the better the flavour becomes.  

For the meringue: 

Prepare the mixing bowl / whisk and separate the egg whites:  Take out a large bowl or the bowl of 

your stand mixer and the whisk attachment.  Make sure both are completely clean and free of any 

grease or water.  While the eggs are still cold, separate the whites from the yolk, being very careful not 

to get a single drop of yolk in your whites.  Any yolk (fat) in the meringue may cause collapse.  If you feel 

the need to be extra careful, separate one egg at a time into a small bowl first and only place the white 

in your stand mixer bowl once you're successful.  Allow the egg whites to come to room temperature - 

this will help them be fluffier when you whisk them.   

Prepare the meringue:  Preheat oven to 350f (we will be turning this down later, see notes and tips 

above).  Line a small baking sheet (mine is 13” x 11”) with parchment paper.  Whisk the egg whites on 

high (level 8 on stand mixer) until soft peaks which means the peaks are just starting to hold and doesn't 

stand on their own. Don’t overwhip.  It may only take a couple of minutes.  This provides a great visual 

guide for soft, medium, firm peaks.  Add the sugar in by the spoonful as you continue whisking.  Stop to 

scrape the sides half way through.  After all the sugar is in, stop to scrape down the sides one more time 

and continue beating for 2-3 minutes more until thick and glossy, and the sugar is completely dissolved - 

confirm by rubbing a bit between your fingers and there should be no grit.  Stir in cream of tartar (or 

vinegar) and mix well.   
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Form and bake the meringue:  Dab a bit of that meringue hanging off your spatula onto the underside 

of the prepared parchment in all four corners.  This keeps it from lifting up when you form the pavlova.  

Scoop the meringue onto the center of the baking sheet and begin shaping it with a spatula into a 

rectangle approximately 10” x 8” (or at least 1” away from the inside lip of your baking sheet on all four 

sides).  Think ahead to how you’d like to pile your cherries on later and form the meringue accordingly 

i.e. edges a tad higher so the toppings don’t roll off the sides, deeper middle if you want them in the 

center, or fairly flat all around if you’re placing them on the border like I did.  You get the idea!  Place the 

baking sheet gently into the preheated oven and close the door, preferably without banging anything!  

**TURN THE OVEN TEMPERATURE DOWN**.  For toaster ovens where the heat element is closer to the 

surface of the meringue, bake at 200f without peeping for 2 hours.  For conventional ovens, bake at 

250f without peeping for 1.5 hours. 

Cool fully and don’t touch it:  After the respective bake time, turn the oven off without opening the 

door or taking the meringue out.  If you are using a conventional oven, open the oven door a tiny bit to 

wedge a wooden spoon to keep it ajar.  Toaster ovens cool down much faster so no spoon-wedge is 

necessary.  Allow the pavlova to cool fully, at least 2 hours or up to overnight (as long as you have).  If 

you are in a hurry, cool it down out of the oven on a wire rack but it may crack more - use the cream and 

fruits to cover the cracks up.  

Make the whipped cream:  Place the whipping cream into a deep vessel. Using an immersion blender 

with the whisk attachment, whip the cream until it is airy and soft.  Stir in vanilla and any sweetener, if 

using (I don’t sweeten the cream because the meringue is plenty sweet). 

Assemble:  Once you are ready to serve, spoon whipped cream over the top of the pavlova.  Dot the top 

with maraschino cherries along with some of the syrup, and fresh cherries, as desired.  Serve 

immediately.  Enjoy!    


