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This light and airy
dessert highlights
seasonal fruit freshness

[

By Susie Iventosch

The first time I ever had
pavlova was when a friend and
her Australian husbhand
brought it to a dinner party at
our house for dessert.  was
blown away by how beautiful it
was, with a fluffy cloud-like
meringue shell, a layer of cus-
tard, and then filled to the brim
with fresh fruit. The meringue
is crunchy on the outside and
fluffy, like marshmallows, on
the inside, and the seasonal
fruit is so colorful and beauti-
ful. You can make a great big
centerpiece pavlova, or indi-
vidual pavlovas like those in
this recipe. In either case, this
is a delicious gluten-free
dessert.

Pavlovas are usually made
with whipped cream in the
center, but we thought lemon
curd would be delicious instead
of whipped cream and we
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Individual Pavlovas with Lemon Curd and Raspberry Coulis.

loved the way it turned out.
The lemon was such a lovely
complement to both the
meringue and the fresh fruit.
Then, we drizzled a little rasp-
berry coulis over the top of the
fruit. Yum!

I like to use a pastry bag
and a large open star tip to
make my meringue shells, but
you can easily just spoon the
fluffy meringue onto the
parchment paper before bak-
ing. Just be sure to make taller
edges and a lower inside base,
so you can fill it with all of the
goodies. (Use a spoon to make
the indentation.) Another fun
idea is to add dark chocolate
chips to your meringue before
baking it.

Whether you make a grand
statement of one large pavlova,
or individual pavlovas, your
guests will be wowed by the
beauty of this light and airy
dessert!

925-377-0977

Individual Pavlovas with Lemon Curd and

Raspberry Coulis

(Makes 10 individual 3-inch Pavlovas)

1 recipe meringue
1 recipe lemon curd
1 recipe raspberry coulis

4 cups mixed berries (raspberries, blueberries, blackberries,
strawberries, or your choice of fruit)

10 small mint leaves for garnish
Meringue
INGREDIENTS

1 cup pasteurized egg whites, or 8 fresh egg whites
1 1/2 teaspoons cream of tartar
4 tablespoons granulated sugar

DIRECTIONS
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Line a baking sheet with parchment paper. Preheat the oven to 250 F.

Place the egg whites in the bowl of your mixer, along with the cream of tartar. Beat until frothy and
foamy. Slowly add sugar, and continue to beat on high until you have very stiff, shiny peaks. You should
be able to hold a spoon of the egg whites upside down and they will stay for a minute or so.

Spoon (or pipe) meringue onto the prepared baking sheet in individual servings about 3-4 inches in
diameter. Using the back of the spoon, make an indentation in the center to make a bowl shape. If you are
using the pastry bag method, make about three or four layers of swirls to form a shell and then pipe more
meringue into the bottom of the shell. (See photo above.)

Bake at 250 for 30 minutes and then turn oven off and leave them in for another 30 minutes. Don’t
open the oven door! The meringue will become crunchy on the outside, but remain soft on the inside. I
also love it when the meringue is crunchy throughout as another option. To make them crunchy all the
way through, bake them for 45 minutes before turning off the oven and then leave them in the oven for
another 30-45 minutes. Serve right away or store in an airtight container in a cool spot for up to a week or
so before using. (If you make one large pavlova, increase baking time by about 10 minutes.)

To Assemble Pavlovas

When completely cool, spoon lemon curd in the center of the meringue shells and arrange the fruit
on top of that. If you like the idea of the raspberry coulis, drizzle just a little bit over the fruit before
serving. Tuck a small mint leaf here and there among all of the fruit as a garnish.

Lemon Curd
INGREDIENTS

2 whole large eggs

2 large egg yolks

2/3 cup granulated sugar

1/3 cup fresh lemon juice

1 teaspoon lemon zest

1 tablespoon unsalted butter
DIRECTIONS

Mix eggs, eggs yolks, sugar, lemon zest, and lemon juice in
a small sauce pan. Whisk to blend.

Cook over low heat, stirring often with a wooden spoon or
whisk, until the mixture thickens enough to coat the back of a

spoon. This takes anywhere from 5 to 10 minutes, depending upon the heat. Stir in butter until blended.
Remove the curd from the heat and if you have any lumps, (which you probably will), strain through
a mesh strainer to remove them. Place plastic wrap directly on top of the strained curd to prevent a skin
from forming, and cool to room temperature. Once it reaches room temp, refrigerate until completely
chilled, at least 30 minutes. The curd will store for up to a week in the refrigerator at this stage. Just be
sure to keep it in an airtight container.

Raspberry Coulis
INGREDIENTS
12 oz. fresh raspberries
1/2 cup granulated sugar
2 tablespoons water
DIRECTIONS

Make a simple syrup by whisking the sugar and water together in a small pot. Bring the mixture to a
boil and continue on a low boil until the sugar is dissolved and the mixture is slightly thickened. Remove

from heat.

Meanwhile, place rinsed raspberries into the food processor. Pour warm simple syrup over the

berries and process until smooth.

Strain the mixture through a mesh sieve to eliminate the seeds, pressing down through the sieve with
the back of a spoon. Use a rubber spatula to scrape the strained sauce into the receptacle howl. The
mixture will cool down through the straining process. Pour into a container with a tight-fitting lid and set
aside if using soon, or refrigerate until ready to serve. This coulis is delicious on ice cream or frozen

yogurt, too!

By Mona Miller, DVM

One of the most severe, and
saddest, toxicities to cats comes
in the form of beautiful flowers
— the plants in the Lilium and
Hemerocallis lily genus group.
The Lilium genus includes im-
ported or cultivated flowers
such as Easter Lily, as well as
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native species in California
such as Bolander’s, Panther,
Shasta and redwood lily. The
Hemerocallis genus also in-
cludes exotics species such as
Tiger and Day lily.

These flowers are often in-
cluded in florist bouquets and
kept inside the home, where
curious cats might sniff at the
fragrant flowers or chew on
long leaves. Secondary meth-
ods of exposure can occur
when a cat self-grooms the
heavy pollen off their fur, or
drinks from the vase water.
Unfortunately, all parts of these
plants are very toxic to cats,
with the flowers being the most
toxic, causing kidney failure
within a matter of hours. As
much as we know about lily
toxicity in cats, we still do not
know the actual chemical prin-
ciple that causes kidney failure.
If a cat ingests a few flowers,
kidney failure and death can
occur within hours. More
commonly, a smaller amount of
the plant is ingested, resulting
in sudden or acute kidney fail-
ure within 12-36 hours and if
untreated, death occurs within
3-5 days.

Signs of kidney toxicity in-
clude vomiting, depression and
lethargy, and decreased or no
appetite — and often these occur

Here is the ASPCA link to dangerous lily plants for cats:
https://www.aspcapro.org/resource/how-spot-which-lilies-are-dangerous-cats-plan-treatment

within 2 hours of exposure.
Generally, the signs might then
resolve for several hours to 1
day, giving a sense of false se-
curity that all is well. However,
the damage to the kidneys con-
tinues to progress and full-
blown severe failure results in
12-36 hours after exposure.
These symptoms include not
eating, initially urinating and
drinking in large volumes that
progresses to not urinating or
drinking at all, muscle tremors
and weakness or wobbliness,
and even seizures.

Treatment can be success-
ful, and the key to success is
early and very aggressive ac-
tion - in the form of diagnostic
tests and supportive care. Ob-
viously, there’s a head-start to
the process if you know that
your cat has been exposed to
lilies — and exposure means
that there are lilies present in
the house (or on the property in
the case of outdoor cats). Tests
include blood and urine panels
to evaluate kidney and sec-
ondary electrolyte status.
Treatment includes intravenous
fluids, anti-nausea medication,
anti-seizure medication if ap-
propriate, and gut protective
medications. If known inges-
tion has occurred and it is early
enough, the emergency veteri-
nary team might make the cat
vomit, to reduce absorption of
the toxin. These cats need to
stay in a 24-hour veterinary
hospital for continued treat-
ment and monitoring, and this
might be for 2-5 days.

The prognosis for this toxi-
city is very poor, with death oc-
curring in 50-100% of cases if
treatment is not sought early
enough. However, one veteri-
nary study showed a 90% sur-
vival in cats for whom aggres-
sive treatment was started
within 18 hours of exposure.

Not all “lilies” cause this

level of kidney failure. Other
plants known as lilies that are
not members of Lilium or
Hemerocallis can also cause
toxicity but in a different way
these include Peace and Calla
lilies, and Lily of the Valley.
So, as a general rule, lilies
and lily-like plants do not mix
well with cats. Dogs might get
an upset stomach from eating
leaves or flowers, but do not
have the same severe reaction
in their kidneys as cats — an-

other example of the mantra
“cats are NOT small dogs”! Cat
owners should not bring these
flowers inside the house. If you
are buying flowers for another,
you might ask the florist to re-
move these if your friend is a
cat-owner. If you have a regu-
lar florist, you might mention
that it would be valuable infor-
mation for customers to know
about this horrible toxicity to
our feline friends.
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Campolindo students enjoy prom night under the stars at Saint

Mary’s College.
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Campolindo High School hosted
its Junior Prom on Friday, April
23 under the stars at Saint
Mary's College. Parents trans-
formed the outdoor space cre-
ating a dance floor, casino
room and lounge for a won-
derful night of celebration.
Nearby Carondelet High School
did the same for their junior
and senior events this year.
"We are so glad we could

partner with Campolindo and
Carondelet to host their events
here on campus,” said Saint
Mary's Vice President for Facil-
ities Services Sarah Speron.
"Our team, led by Associate Di-
rector of Meeting Events and
Conference Services Jennifer
Weiland, works extremely hard
to provide a great experience
for everyone who hosts an
event on campus and I think
the success of these events re-
flects their efforts. We look for-
ward to partnering with the
community on future events."





