
MELBOURNE VEGAN EATS: ANNE BRUNSDON’S VEGAN PAVLOVA NESTS

 
After reading a number of vegan pavlova recipes, I did some testing and came up with this recipe (mostly adapted from 
http://www.picklesnhoney.com/…/chickpea-brine-vegan-pavlov…/). This makes perfect pavlova nests, however when used for a full pavlova 
the base doesn't form very well. This recipe would make an ok medium sized pavlova. 
 

INGREDIENTS 
- brine from one 425gm can of unsalted chickpeas (I used Macro organic chickpeas), chilled 
- 1 tsp apple cider vinegar 
- 3/4 cup icing sugar 
- ¼ cup caster sugar 
- 1 tbs arrowroot powder 
- pinch salt 
- 1 tsp pure vanilla extract 
- Coconut Whipped Cream recipe from Minimalist Baker (http://minimalistbaker.com/how-to-make-coconut-whipped-cre…/) 
 

EQUIPMENT 
- Stand mixer with stainless steel bowl 
- Baking tray 
- Piping bag 
- Spatula 
 

METHOD 
- Place your mixing bowl in the freezer for 10 minutes (mine is stainless steel) 
- Preheat the oven to 135°C. Line a baking tray with baking paper.  
- Remove mixing bowl from freezer and pour the chickpea brine in. Add the apple cider vinegar and beat at low speed, slowly increasing 
to high. It really doesn’t take long for the brine to become thick and form stiff peaks.  
- In the meantime, mix the icing sugar, caster sugar, arrowroot and salt in a small bowl. 
- Turn the speed down to medium and add the sugar one tablespoon at a time. Once all added, turn the mixer off and scrape down the 
sides of the mixing bowl with a spatula, just to ensure all of the sugar is combined. Gradually return the speed to high and beat for 3 
minutes.  
- Turn the mixer off and add the vanilla. Gradually increase the speed again and beat until vanilla is mixed through. 
- Fill your piping bag with the mixture and pipe on to the baking tray. With this mixture, I like to keep my piping bag nozzle in the one 
spot and pipe (rather than piping it like a snail). The mixture will expand out on the tray into a nice circle. Shape a little with a spatula if 
needed and create I little dip in the middle of each pavlova nest. 
- Place in the oven and reduce the heat to 120°C. Bake for 90 minutes. 
- Let cool in oven for a few hours. Remove from oven and when completely cool they are ready to use.  
- Top with Coconut Whipped Cream and your favourite fruit. 
Makes approximately 10 pavlova nests 
 


