Dallas Swiss Butter Cream  reduce by 3

Egg whites 471|gram
Sugar 942(gram
Butter 3|pounds
Powder Sugar 375|gram
Method

Make a swiss meringue with egg whites and sugar
Whip on high speed

When meringue is almost cool begin adding butter
Scrape bowl well once all butter is incorporated
Add powder sugar and allow to whip a little longer

Reduce by 4

@ Gluten Free| o Good Choice

MISE EN PLACE

o Prehear oven ro 200-210°F (90-929°C).
# Line sheet pans with parchment paper.

Place the egg whites and

sugar in the same bowl that you
will be using over the double boiler
no need to weigh separately

SWISS MERINGUE

YIELD 21b. 12 0z. (1320 )

Egg whites, room temperature 11b. {16 whites) 480 ¢
Granulared sugar 28 oz. 840 ¢

1 Combine the egg whites and sugar in a clean, grease-free stainless steel bow!.

2 Place the bowl over a pan of barely simmering water and whip undl the mixture reaches 100°F
(38°C).

3 Remove from the hear and whip the mixture on medium speed unil scff.

4 Pipe or spread into desired shapes on parchment paper-lined sheet pans.

5 Bake ar 200-210°F (90-99°C) 1%-2 hours, checking for doneness as for Common (French)
Meringue.

Approximare values per 1-oz. (30-g) serving: Calories 70, Toral fat 0 g, Sarurared fac 0 g, Cholesmrol 0 mg, Sodium 15 mg,
Toral carbohydrams 18 g, Protein 1 g, Claims—fa free; no cholesceral; low sodium; glucen free



