
 
 

 
 

Great Bricett Notes: 
 

http://greatbricett.suffolk.cloud/ 
 
 

Church Cleaning 
 

The usual team will be cleaning the church on the Friday 15th July. 
 

Church Flowers 
 

Anyone is welcomed to put flowers in church – maybe you wish to remember a loved one 
or a family anniversary – whatever the occasion, flowers are always welcomed.  Feel free 
to bring your own vase or use one from the back of the church. 
 

Services in July 
 
Sun 17th July   9.00 am.   Holy Communion 
 

For details of services in other benefice churches please see back of magazine. 
 

Christian Aid week 
 
Hayley would like to thank everyone for so generously supporting this excellent charity. A 
total of £100 was collected. 
 
For events in The Village Hall, please see full page ad. 
 
For a Summer Party  Evelyn Rose's1977 Lemon Pavlova Cake (with thanks to Sue K) 
 

For the Pavlova: makes two 9inch layers 
4 large egg whites 
8 oz caster sugar 
1 tsp vinegar 
pinch of salt 
2 level tsps cornflour 
1 tsp vanilla essence 
 
Mix the cornflour and sugar in a bowl.  Separate the eggs. Put the yolks into an airtight plastic container and 
refrigerate at once.  Put the whites into a large mixing bowl and add a pinch of salt. Start whisking at  a low 
speed until frothy then increase the speed and whisk until the mixture stands in stiff glossy peaks.  Now start 
adding the cornflour/sugar mixture, a rounded tablespoon at a time, beating until stiff after each addition. 
When all the sugar has been added and the mixture is a solid meringue, beat in the vanilla essence and 
finally the vinegar. The mixture is now ready to shape. Using baking parchment, either line two 9inch 
sandwich tins or two baking trays and shape to your liking. 
You will need to adjust the temperature of your oven accordingly but I bake mine at 110C in a fan assisted 
oven, middle shelves for one hour, changing the position of the layers at half time. 
They are ready when the top feels really firm and crisp to touch. 
 

For the Lemon Curd filling 
This lemon curd uses the left over egg yolks from the meringue. 
4 oz caster sugar 
4 egg yolks 
3 tbsps lemon juice 
zest of half a lemon 
8 fl whipping cream 
 
Put the egg yolks and sugar into a small thick bottomed pan and beat with a wooden spoon until creamy.  



 
 

 
 

Stir in the juice and zest of the lemon.  Put the mixture on a very low heat, stirring constantly until the mixture 
thickens to the consistency of lemon curd.  Do not allow to boil.  Take off the heat and keep stirring for a 
minute or two. It will keep thickening from the heat of the pan. Allow the mixture to cool completely.  
Whisk the cream and fold in the cold lemon curd mixture. 
To assemble.  Put one Pavlova on a serving dish, spread with the lemon cream then place the second layer 
on the top. 
This will serve 8 people. 

 


