Microwave meringues

½ an egg white (or half the mixture from a sachet of dried egg white)
6 oz icing sugar, approx.

1. Using the fork or whisk, mix enough icing sugar into the egg white to make a stiff mixture which can be handled.
2. Roll the mixture into small balls the size of a marble
3. Arrange the balls, four at a time, on the greaseproof paper lined plates (make sure they are well spread out)
4. Microwave on high for about 1¼ minutes
5. Transfer the greaseproof paper to a cooling rack


