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Marshmallow dessert with raspberries and 
Pitanga Cherry syrup 

• 2 egg whites, room temperature 

• 1 pinch baking powder 

• 6 tbsp sugar 

• 50 g raspberry

• 50 g cherry syrup 

In a mixer, beat the egg whites and the baking powder until mixture is firm. Gradually 

add sugar and beat thoroughly until you have a thick and firm marshmallow.

Place in a glass bowl alternating with layers of raspberries and Pitanga Cherry 

syrup. Serve chilled.

“The Pitanga Cherry, fruit of a species of myrtle; the skin is a 

shiny dark red; it is round and marked with grooves. Among 

these species of raspberries, there are some which hold certain 

bitterness and a wild taste that sugar can not mitigate, unlike 

others which are the majority, sugary and sweet, are served 

fresh or prepared as jams for dessert ...”

Jean-Batptiste Debret in

“Viagem Pitoresca e Histórica ao Brasil”

(Picturesque and Historic Trip to Brazil), 1834

Pitanga Cherry Jam

“The Pitanga Cherry is eaten raw, but also makes excellent jam”.

Jacques Johan von Tschudi in

“Viagem às Províncias do Rio de Janeiro e São Paulo”

(Journey to the Provinces of Rio de Janeiro and São Paulo), 1857.






