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Gate Hill Magic Microwave 
Meringues 

This recipe is really easy, but ask an adult for 
help when using the microwave, your meringues 

will be hot! 
You will need: 
• 1 Large Egg 
• 9oz of Confectioners’ sugar 
• A microwave 
• Green food coloring (optional) 
 
1. Take one large egg  and separate the white and the yolk.  
2. Put the egg white in a bowl. This is a serious recipe—it cant take a yolk 
3. Add 9 oz of confectioners’ sugar through a sieve and mix until it forms a fudge 
like dough. 
4. To make ‘Gate Hill’ style meringues add a few drops of green food coloring. 
5. Divide the mixture into nine and roll each portion into a ball. 
6. Place 3 balls at a time into the microwave on a microwave-safe bowl or a baking 
sheet. 
7. The meringue balls will magically expand in the microwave, so don't put them 
too close together! 
8. Cook the meringue balls for 30-60 seconds, and watch them expand! Once they 
stop expanding  leave them to cool before testing their stiffness with a knife (Be 
careful they can be hot!). If they are still 
squidgy, cook them a little longer (15 
seconds) 
9. Wait a moment for your meringues to 
cool, then set them aside to set while 
you cook the rest. 
 
You can experiment with adding different 
colors or flavors like vanilla, cinnamon or 
lemon juice — yum! 
 


