
Pink Lemonade 
Bowl  

• 1  each Mani fes to® 
Lemon Bar  (cu t  in  ½ to  
make t r iang les )  

• 2  Tab lespoons  Apr ico t  
C i t rus  Compote  

•  ½ tsp  P ink  Grapef ru i t  
Pear ls  

• 1  p iece o f  c i t rus  
Mer ingue Chard 

 

Apricot  Ci t rus 
Compote 

• 1 /3  cup c lement ine 
compote  

• ½ cup B lood Orange 
Puree 

• Zes t  f rom  ½ Lemon 
• 1  t sp  Lemonce l lo  
• 10 each Apr ico t  Ha lves  

( IQF or  f resh in  season)  

In  a  smal l  bowl  p lace the Clement ine Compote ,  
B lood Orange Puree and lemon zes t .   W hisk  
together  
 
D ice the apr ico t  ha lves  in  a  very  smal l  d ice  
 
Fo ld  in  d iced apr ico ts  
 
Ch i l l  Covered unt i l  needed 

S l i ce  the lemon mani fes to  bar  in  ha l f  d iagona l l y .    
 
P lace both  p ieces  o f  Lemon Bar  in  the bowl  
lean ing one p iece up aga ins t  the  o ther .  
 
P lace a  generous  spoonfu l  o f  C i t rus  Apr ico t  
Compote  over  the edge o f  the  lemon bars .  
 
P lace a  few Grapef ru i t  Pear ls  on top o f  the  lemon 
bar  ha l f  on  the bot tom of  the  bowl .  
 
F in ish  wi th  a  broken p iece o f  Cr ispy Ci t rus  
Mer ingue Chard.  
 



Citrus Dried 
Meringue 

• 4  egg whi tes  
• 1  cup granu la t ed sugar  
• 1  t sp  c ream of  ta r ter  
• Zes t  f rom  one l ime 
• Zes t  f rom  one lemon 

Pre-heat  oven to  200 degrees  F 
 
P lace egg whi tes  in  a  smal l  k i t chen a id  m ixer .  
Us ing the whip  a t tachment ,  wh ip  the whi tes  unt i l  
t hey foam,  gradua l l y  add ing the granu la ted sugar .   
W hip  mer ingue in to  a  s t i f f  mer ingue.   Fo ld  the 
powdered sugar  and zes ts  in to  mer ingue.    
 
Spread mer ingue on a  ha l f  sheet  pan that  i s  l i ned 
wi th  s i lpa t  or  parchment  paper .  
 
Bake for  1  ½ -  2  hours   Let  coo l .  Pee l  s i lpa t  or  
parchment  o f f  o f  the  mer ingue sheet ,  B reak  in to  
smal l  chards .  
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