

























































































































































































































































































































































































Marshmallow d
. essert wi .
Pltanga Cherry i ith raspbernes and

°2 egg whites, room temperature
¢ 1 pinch baking powder

* 6 tbsp sugar

* 50 g raspberry

* 50 g cherry syrup

Inamixer, beat th
' eegg whitesandth '
add sugar and b e baking powder until mi
eat ) untilm P
thoroughly until you have a thick and f.lXture Rilgcdradually
irm marshmallow

Place in a
glass bowl a : .
syrup. Serve chilled Iternating with layers of raspberries and Pit
' itanga Cherry

Cherry is eaten 7/ but also makes excellent jam”

acques JO an von

“The Pitang®
schudi 11

q 4
incias do Rio de Janeiro € Sto Paulo”
d 1857. )

“Viagem a5 Provin ¢ i
L i t0 the Provinces Rio de Janeiro A Siio, Paulo),

cies Of myrtle; the skin is @

erry, fruit of a spe
grooves. Among

and marked with
which hold certain

#The Pitanga Ch

shiny dark ved; it i round

these species of raspberries,
vild taste that sugar can n
ary and sweet, ar¢ s

there are some

bitterness and a v ot mitigate, unlike

others which are the majority, Sug erved
fresh or proparcd as jams for dessert ..”

Imn-Buipfiqte Debret in

“/iagem Pitoresca ¢ Historica ao B il”

(Picturesque and Historic Trip to Brazil), 1834
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