Baked Alaska
Period 1  Cake:  Base for Baked Alaska

Dry Ingredients 

175 ml 
flour
125 mL 
sugar

  30 mL 
cocoa

    2 mL 
baking soda

    2 mL 
baking powder

Wet Ingredients

125 mL 
water

  50 mL
vegetable oil

    7mL 
vinegar

    2 mL
vanilla

    2 

egg yolks (beaten) 3 bowl method-Save whites
Procedure:

1. Grease loaf tin (or round cake pan-for 3) and line bottom with wax paper. Preheat oven to 350 F.
2. Sift dry ingredients five times. (Gets lots of air in.)

3.  Mix wet ingredients in small bowl.

4. Add wet ingredients to dry ingredients and mix only until moistened.

5. Place batter in pan and bake 25 to 30 minutes.

Day 2 – Meringue and Assembling
Meringue

50 mL 
sugar

15 mL 
fruit juice

  4 

large marshmallows
  3 

egg whites

1. Beat egg whites until stiff peak stage; then add sugar gradually.

2. Place marshmallows and fruit juice in small casserole dish. Heat in microwave until marshmallows melt (About 40 seconds)

3. Add marshmallow mixture to egg whites and beat until very stiff peaks form.

Assembling Baked Alaska

1. Trim cake into two circles – The size of a 250 mL measure. Place on a piece of foil.
2. Place scoop of ice cream in a plastic lined 125 mL measure. Place on top of cake. Peel off wrap.

3. Immediately frost the ice cream and cake with the meringue. (It is important to have NO thin spots or places where the ice cream or cake it showing.)

4. Place on a cookie sheet and bake at 425F for about 5-6 minutes or until lightly browned. Serve immediately

