COGHLANS
Baked Alaska

SCHOOL OF WINE, FOOD & DINING

Sponge cake

Raspberry jam

Vanilla ice cream
200g Caster sugar

Place sponge on a baking tray and spread with jam. Top sponge with ice cream.
Place in freezer for 1 hour to harden.

Whip eggs to stiff peak, fold in sugar. Cover ice cream and sponge with meringue using a
palate knife. Decorate with remaining meringue in a piping bag with a star tube.

Place in oven at 2300C and cook until golden brown.
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