
SHAUM TORTES

FROM THE KITCHEN OF: KEN SLATER

INGREDIENTS INSTRUCTIONS

6 egg whites 

2 cups sugar 

1 ½ teaspoon lemon juice or vinegar 

"MY GRANDMA  USED TO MAKE THESE 

EVERY HOLIDAY SEASON…  MY SISTERS 

STILL ,  FROM TIME TO TIME ,  CONTINUE THE 

TRADITION BY MAKING THEM .  THEY 

REMIND ME OF THE HOLIDAYS ."

JSG EXECUTIVE VICE PRESIDENT

Beat egg whites until stiff.  

Gradually beat in sugar, a little at a time. 

Add lemon juice or vinegar. 

Beat until stiff and glossy. 

Drop a small spoonful on brown paper on 

baking sheet. 

Hollow out with back of spoon. 

Bake 40 minutes at 275 degrees.


