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Chantilly Meringue 
 
Yield 
About 1½ quarts 
 
Time 
About 40 minutes to make, 6 hours to freeze 
 
Cooking Remarks 
The main thing to remember when making this confection is not to overbeat the cream, not to 
overbeat the egg whites, and not to overbeat the meringue. It is tempting to take each element 
too far, which will result in a Styrofoam-y final texture. The whipped cream should droop; the 
egg whites should look creamy but soupy when they’re prepared for the sugar syrup; and the 
beaten meringue, when ready for combining with the cream, should be supple and warm.  
 
Equipment Mise en Place 
For this recipe, you will need a digital kitchen scale; a stand mixer with a whisk attachment and, 
ideally, an extra mixer bowl; a sharp paring knife; a heavy-bottomed small saucepan; a candy 
thermometer; a rubber spatula; and a 2-quart container for storage. 
 
Ingredients 
1 plump vanilla bean, preferably Tahitian 
16 ounces (2 cups) cold heavy cream 
4.25 ounces (about ½ cup) egg whites 
6 ounces (h cup plus 2 tablespoons) sugar  
2 ounces (d cup) water 
½ teaspoon cream of tartar 
 
Directions 
1. Place the bowl of a stand mixer bowl and the whisk attachment in the freezer or refrigerator 
and let chill for at least 20 minutes.  
 
2. Using a sharp paring knife, slice the vanilla bean in half lengthwise and scrape out the seeds. 
Pour the heavy cream into the chilled bowl, add the vanilla seeds, and whip on low speed until 
the whisk leaves a trail in the cream, about 40 seconds. Increase the speed slightly and continue 
to beat until the cream forms soft, droopy peaks when the whisk is lifted, about 20 seconds. 
Don’t overbeat the cream! If you have a second mixer bowl, place the bowl with the cream in the 
refrigerator; if you have only one mixer bowl, transfer the cream to another container, and place 
in refrigerator. Thoroughly wash and dry the second or now-empty mixer bowl, along with the 
whisk attachment. 
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3. Turn the egg whites into the clean stand-mixer bowl. Put all but 1½ tablespoons of the sugar 
into a heavy-bottomed small saucepan and pour in the water. Attach a candy thermometer to 
the side and place the pan over medium-high heat. As the liquid begins to bubble, swirl the  
pan to dissolve the sugar and as the syrup reaches a full simmer, swirl the pan intermittently. 
Reduce the heat to medium-low. Begin whipping the egg whites on medium speed; when they 
are foamy, add the cream of tartar and continue whipping. Check the sugar syrup’s progress; 
when it reaches 110 degrees, reduce the heat to low. When the egg whites have tiny bubbles  
and form very soft, loopy peaks—after 2 to 2½ minutes of whipping—stream the reserved  
1½ tablespoons of sugar into the whites. While beating the whites, check the sugar syrup; the 
desired outcome is for the sugar syrup to reach 220 degrees at the same time the egg whites 
form glossy, soft peaks. Should one element appear to outpace the other, either lower the heat 
on the sugar syrup (or remove it from the burner altogether) or lower the speed on the mixer, 
and wait for the other to catch up. The progress of each should take no longer than 5 minutes. 
When the egg whites form soft peaks and the sugar syrup registers 220 degrees (alternatively, 
dip the looped handle of a measuring spoon into the syrup and blow; a continuous bubble 
should form), drizzle the hot syrup into the whites in a slow, steady stream while continuing  
to whip on medium speed. After all the syrup has been added, increase the mixer speed to 
medium-high and whip the meringue until it has swelled to double its size and is almost cooled, 
about 2 minutes. Do not whip the meringue until it is stiff and dry; it should form droopy peaks 
when the whisk is lifted and feel slightly warm to the touch. 
 
4. Fold the cream into the meringue with a rubber spatula, taking care not to deflate either 
element but making sure the two are fully integrated. Turn the Chantilly meringue into a 2-quart 
container, lay plastic wrap directly against the surface, and freeze for at least 6 hours before 
serving. (The meringue will keep in the freezer for up to 2 weeks.)  


