
Ideas for further learning:

How does this help my children’s learning?

How can I use this with my children?
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Combine these two dishes for a dragon-
themed sweet treat. Use either meringue 
or whipped cream as a delicious sweet 
topping to your party jelly.

Meringues require a higher level of skill 
and patience. Investigate the scientific 
processes in your baking as your child 
sees the egg white change by adding air.

Why not make some homemade custard 
with your leftover egg yolks? Delicious hot 
on desserts or cold in a trifle.



Ingredients
red/orange jelly mixture

4 large, fresh, room temperature 
egg whites

115g caster sugar

orange food colouring

red food colouring

Preparation
• Wear an apron.

• Tie long hair back.

• Wash hands.

• Ensure surfaces and equipment 
are all clean and dry.

Equipment
measuring jug

dishes or cups to serve

baking tray

parchment or greaseproof paper

large, clean, dry mixing bowl (not 
plastic)

measuring spoons

electric mixer or whisk

metal tablespoon

cocktail stick

piping bag and nozzle
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Method

1. Make up the jelly as per the packet instructions. 
Pour the jelly into cups or bowls and allow 
to set in the fridge. Tip: if you are layering 
different colours of jelly, allow each 
layer to set fully before mixing up and 
pouring in the next jelly colour.

2. Preheat the oven to 100°C (gas mark 2).

3. Line a baking tray with parchment or greaseproof paper.

4. In a large clean bowl, beat the egg whites on a medium speed with the electric 
whisk until they resemble fluffy clouds and begin to stand up in stiff peaks.

5. Fold in the sugar a tablespoon at a time. Be careful not to over-mix.

6. Mix until all the sugar has been added. The meringue mixture should now 
be thick and glossy.

7. You may wish to add a couple of drops of orange food colouring to the 
meringue mixture.

8. Drop dollops of the meringue onto the parchment paper. You can decide on how 
big or small you want them to be - smaller shapes will take less time to bake.

9. Bake in the oven for 1 ½  hours.

10. Check the meringues are ready – they should be firm and sound crisp when tapped.

11. Allow them to cool in the oven before removing and place on a wire rack 
to decorate.
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12. Using a cocktail stick or small brush, paint a few 
drops of red food colouring onto the meringue to 
create a fiery appearance.

13. Put a meringue on top of each jelly and serve.

Hints and Alternative Suggestions

• Make sure your mixing bowl and whisk are 
clean and free from any grease. 

• Separate your eggs into different bowls before mixing the egg whites together. 
This will help to avoid accidental shell going into the bowl or the yolk cracking.

• Use a piping bag to pipe the mixture into shapes before baking.

• Sandwich two mini meringues together with whipped cream as an extra treat.

• Serve the meringues on their own.

• Store the meringues in an airtight container in a cool dry place and they 
will keep for up to two weeks.

• Make your meringues in advance, freeze them and defrost fully before 
serving.

• Add some fruit to your jelly mix for a varied texture and added taste.

• Add food colouring to whipped cream instead of using meringue.

We hope you find the information on our website and resource useful. The description of any food or drink preparation or consumption activity contained within this resource is 
intended as a general guide only. It may not fit your specific situation. You should not rely on the resource to be right for your situation. It is your responsibility to decide whether 
to carry out the activity at all and, if you do, to ensure that the activity is safe for those participating. You are responsible for carrying out proper risk assessments on the activities 
and for providing appropriate supervision. We are not responsible for the health and safety of your group or environment so, insofar as it is possible under the law, we cannot 
accept liability for any loss suffered by anyone undertaking the activity or activities referred to or described in this resource. It is also your responsibility to ensure that those 
participating in the activity are able to do so and that you or the organisation you are organising it for has the relevant insurance to carry out the activity. It is also your respon-
sibility to note that ingredients or materials used might cause allergic reactions or health problems and to ensure that you are fully aware of the allergies and health conditions 
of those taking part. If you are unsure, always speak to a suitably qualified health professional.
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If you enjoyed this resource, why not try...

If you need us, just get in touch -  
contact twinklcares@twinkl.co.uk 
visit twinkl.com/parents
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Dragon Cone 

Character

Dragon 
Biscuit 
Recipe

Jelly Recipe

Egg White and 
Yolk Science 
Experiment

https://www.twinkl.co.uk/twinklcares
https://www.twinkl.co.uk/twinklcares
https://www.twinkl.co.uk/resource/ks1-egg-white-and-yolk-science-experiment-and-prompt-card-t-sc-2549310
https://www.twinkl.co.uk/resource/t-t-2566993-dragon-biscuit-recipe
https://www.twinkl.co.uk/resource/t-t-22897-jelly-recipe-poster
https://www.twinkl.co.uk/resource/t-t-27868-dragon-cone-character

