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3: Crunchy Foam and Microwave Meringues

Syrup or honey contain weak acids. These acids react with sodium
hydrogencarbonate to release carbon dioxide gas. The trapped gas forms a solid
foam in the sugar/syrup mixture and makes a honeycomb.

In making meringues, the whisking introduces air bubbles, which are trapped in the
sugar mixture. Heating the sugar and egg-white paste, traps the gas in a solid foam.

What you will need
large saucepan greased dish or clean deep metal 

roasting dish
2 tablespoons a teaspoon
spoon or similar for stirring tripod, gauze mat
heatproof mat insulated glove (or similar)

for carrying hot pans
whisk salt
bowl 1 egg white
275 g icing sugar, and a little for 

dusting the board board
silicone paper microwave dish
table knife microwave
4 tablespoons of sugar
2 tablespoons of golden syrup or honey
heaped teaspoon of sodium hydrogencarbonate     

What you do
CRUNCHY FOAM
1. Put 4 tablespoons of sugar and two tablespoons of golden syrup or honey 

into the saucepan.

2. m BEWARE BURNS

Bring them to the boil and simmer gently for 5 minutes, stirring from time to time.

3. Watch the next step carefully.
Add a heaped teaspoon of sodium hydrogencarbonate and stir very quickly.

4. Watch it turn into a huge orange crunchy foam.

5. Pour it out into a greased dish and wait for it to cool.

6. m DO NOT EAT IF MADE IN THE LABORATORY

Don’t forget to clear up all your mess.  

MICROWAVE MERINGUES

1. In a bowl, whisk one egg white and a pinch of salt until white and fluffy.

2. Stir in 275 g of icing sugar.

3. Knead the mixture until it is smooth.

4. On a board dusted with icing sugar, roll out the mixture until it forms a ‘sausage’
2.5 cm in diameter.

5. Cut into slices 0.5–1.0 cm thick. Place slices on a microwave dish lined with
silicone paper.

6. Cook in the microwave on full power for 30–60 seconds.

7. m DO NOT EAT IF MADE IN THE LABORATORY

P U P I L S ’  W O R K S H E E T

m
hot sugar can cause

bad burns

m
the product must 

not be eaten if made
in the laboratory
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