
                  VALENTINE’S STRAWBERRY MARSHMALLOWS 

                     A vegan, gluten-free and nut-free dessert  

                                      by Danielle Maupertuis 

 

          
 

Preparation notes  
 

Makes : 12 pieces  

Preparation time : 30 min. + extra time to set 

 

 

➢ 125g unrefined caster sugar 
➢ 40g water 
➢ 1 - 1 ½ tsp agar agar powder (depending on the thickness of the purée) 
➢ 40g reduced aquafaba  
➢ 125g strawberry purée 

 

➢ 75g icing sugar + 75g cornflour 
 

 

 



Method 
 

 

1. Tip the aquafaba in a perfectly clean mixing bowl. 

 

2. Prepare an Italian meringue : 

Pour the sugar and water in a heavy bottom saucepan and gently cook the 

sugar syrup at medium heat. When the temperature reaches 110C, start to 

whisk the aquafaba in a mixing bowl ,high speed, until it comes to stiff peaks 

stage. 

When the temperature reaches 118C, reduce the speed to medium level and 

slowly add the sugar syrup to the aquafaba. 

When all the syrup is incorporated, bring the meringue to high speed again, 

and wisk until it cooled down. 

 

3. In the meantime, dissolve the agar agar powder in the strawberry purée 

Bring to the boil,stirring continuously. Keep it boiling for another 20 sec. 

 

4. Slowly pour the juice in the meringue, and whisk until smooth and 

homogeneous consistency. 

 

5. Transfer the marshmallow mix into a prelined tray 13 x19 cm. 

 

6. Let it cool down at room temperature. 

 

7. When the mix is set, cut in a heart shape and roll each piece in a mix of ½ 

icing sugar + ½ cornflour. 

 

Chef’s tips 

If you cannot find a ready to use aquafaba, you can reduce the aquafaba as 

foolowing: 

Pour the water of a chickpea can in a saucepan, gently simmer on medium 

heat till it has reduced for about 40%.( If the water of a chickpea can has an 

average weight of 180g, it should be reduced till +/- 100g). 

Allow to cool down. 

Reduced aquafaba can be stored in the fridge or the freezer. 


