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 BAKED ALASKA

Baked Alaska
consists of a cake topped with ice cream and then covered in
meringue and baked for 3 minutes.

The French
made the first Baked Alaska.
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LEMON BAKED
ALASKA

 Ingredients

3 eggs

150 g castor sugar

5 ml lemon extract

Zest from 1 lemon

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Method

Beat the eggs and
sugar together until light and fluffy.

Add the lemon zest and
lemon extract.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into a
greased cake pan.

Bake at 180 degrees C
for 20 to 25 minutes.

Remove the cake from
the oven.

Remove the cake from
the cake pan.

Cool the cake on a
wire rack.

Assemble The Baked
Alaska

Ingredients

1 lemon cake (see
above recipe)

2 pints vanilla ice
cream (bricks)

5 egg whites

5 ml vanilla
extract

2 ml cream of
tartar

166 ml sugar

Method

Lay vanilla ice cream
bricks side by side and cut the ice cream to be 1 inch smaller than
the cake on all sides.

Place the cake on a
piece of foil.

Place the ice cream in
the centre of the cake.

Cover the cake and ice
cream with the foil and freeze until firm.

Beat the egg whites,
vanilla extract and cream of tartar together to form soft
peaks.

Gradually add the
sugar.

Beat until stiff.

Transfer the cake to a
baking sheet.

Spread with meringue
over the cake making sure you seal all the edges.

Swirl the meringue
white to form peaks.

Bake at 500 degrees F
for 3 minutes.

Remove from the
oven.

Slice and serve
immediately.






PEPPERMINT
CHOCOLATE BAKED ALASKA

 Ingredients

3 eggs

150 g castor sugar

5 ml peppermint
extract

Few drops green food
coloring

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Method

Beat the eggs and
sugar together until light and fluffy.

Add the green food
coloring and peppermint extract.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into a
greased cake pan.

Bake at 180 degrees C
for 20 to 25 minutes.

Remove the cake from
the oven.

Remove the cake from
the cake pan.

Cool the cake on a
wire rack.

Assemble The Baked
Alaska

Ingredients

1 green peppermint
cake (see above recipe)

2 pints chocolate ice
cream (bricks)

5 egg whites

5 ml peppermint
extract

2 ml cream of
tartar

25 ml cocoa powder

166 ml sugar

Method

Lay chocolate ice
cream bricks side by side and cut the ice cream to be 1 inch
smaller than the cake on all sides.

Place the cake on a
piece of foil.

Place the ice cream in
the centre of the cake.

Cover the cake and ice
cream with the foil and freeze until firm.

Beat the egg whites,
peppermint extract, cream of tartar and cocoa powder together to
form soft peaks.

Gradually add the
sugar.

Beat until stiff.

Transfer the cake to a
baking sheet.

Spread with meringue
over the cake making sure you seal all the edges.

Swirl the meringue
white to form peaks.

Bake at 500 degrees F
for 3 minutes.

Remove from the
oven.

Slice and serve
immediately.






VANILLA ROSE
BAKED ALASKA


Ingredients

3 eggs

150 g castor sugar

7,5 ml rose water

Few drops pink food
coloring

125 ml milk

60 g butter

150 g flour

7 ml baking powder

2 ml salt

Method

Beat the eggs and
sugar together until light and fluffy.

Add the pink food
coloring and rose water.

Bring the milk and
butter to boil.

Remove from heat.

Sift the dry
ingredients together.

Add the egg mixture
and milk mixture gradually to the dry ingredients.

Pour the batter into a
greased cake pan.

Bake at 180 degrees C
for 20 to 25 minutes.

Remove the cake from
the oven.

Remove the cake from
the cake pan.

Cool the cake on a
wire rack.

Assemble The Baked
Alaska

Ingredients

1 pink rose cake (see
above recipe)

2 pints vanilla ice
cream (bricks)

5 egg whites

5 ml rose water

Few drops pink food
coloring

2 ml cream of
tartar

166 ml sugar

Method

Lay the vanilla ice
cream bricks side by side and cut the ice cream to be 1 inch
smaller than the cake on all sides.

Place the cake on a
piece of foil.

Place the ice cream in
the centre of the cake.

Cover the cake and ice
cream with the foil and freeze until firm.

Beat the egg whites,
rose water, pink food coloring and cream of tartar together to form
soft peaks.

Gradually add the
sugar.

Beat until stiff.

Transfer the cake to a
baking sheet.

Spread with meringue
over the cake making sure you seal all the edges.

Swirl the meringue
white to form peaks.

Bake at 500 degrees F
for 3 minutes.

Remove from the
oven.

Slice and serve
immediately.


CASSATA ICE
CREAM CAKES

 Cassata
refers to Sicilian ice cream desserts containing sponge cake,
liqueur, candied fruit and nuts.






CHOCOLATE CHERRY
CASSATA


Ingredients For The Cherry Pecan
Cassata

6 egg whites

125 ml castor
sugar

500 ml cream

250 ml pecans
(chopped)

400 ml candied
cherries (chopped)

Method

Beat the egg whites
and ½ of the white sugar together.

Whip the cream and the
remaining sugar together.

Fold the egg whites
into the cream.

Add the pecans and
candied cherries.

Mix well.

Pour the mixture into
a freezer proof bowl.

Freeze overnight.

Stir a few times while
the ice cream is setting to break up the ice crystals.

Ingredients For The
Chocolate Cake

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

Method

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and
sugar until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla
extract to the mixture.

Pour the batter into 2
greased round baking pans.

Bake at 180 degrees C
for 30 minutes.

Remove the cakes from
the oven.

Remove the cakes from
the cake pans.

Cool the cakes on a
wire rack.

Assemble The
Chocolate Cherry Cassata

Ingredients

2 chocolate cakes (see
above recipe)

Cherry liqueur

Cherry pecan
cassata

Whipped cream

Candied cherries

Method

Place the first
chocolate cake onto a serving platter.

Sprinkle Cherry
liqueur over the chocolate cake layer.

Scoop the cherry pecan
cassata on top of the chocolate cake layer.

Smooth and level the
cherry pecan cassata.

Place the second
chocolate cake on top of the cassata.

Press the chocolate
cake down gently.

Sprinkle Cherry
liqueur over the second layer of chocolate cake.

Cover the ice cream
cake with aluminium foil.

Return the ice cream
cake to the freezer for at least 60 minutes to make sure it is
frozen.

Remove the ice cream
cake from the freezer.

Decorate the ice cream
cake with whipped cream and candied cherries.

Return the ice cream
cake to the freezer for 30 minutes to make sure it is completely
frozen.

Serve immediately.






FIG WALNUT
CASSATA

 Ingredients For The Fig Walnut Cassata

6 egg whites

125 ml castor
sugar

500 ml cream

250 ml walnuts
(chopped)

400 ml candied figs
(chopped)

Method

Beat the egg whites
and ½ of the white sugar together.

Whip the cream and the
remaining sugar together.

Fold the egg whites
into the cream.

Add the walnuts and
candied figs.

Mix well.

Pour the mixture into
a freezer proof bowl.

Freeze overnight.

Stir a few times while
the ice cream is setting to break up the ice crystals.

Ingredients For The
Sponge Cake

110 g butter

110 g castor sugar

2 eggs

110 g self-raising
flour

Method

Sift the flour.

Cream the butter and
sugar until very light and creamy.

Add the first egg.

Beat very well.

Add 12,5 ml flour and
beat very well.

Add the second egg and
12,5 ml flour.

Beat very well.

Fold the remaining
sifted flour into the mixture.

Pour the batter into 2
greased round baking pans.

Bake at 180 degrees C
for 15 to 20 minutes.

Remove the 2 cakes
from the oven.

Turn the cakes out of
the cake pans.

Cool the cakes on a
wire rack.

Assemble The Fig
Walnut Cassata

Ingredients

2 sponge cakes (see
above recipe)

Brandy

Fig walnut cassata

Whipped cream

Candied fig pieces

Method

Place the first sponge
cake onto a serving platter.

Sprinkle brandy over
the sponge layer.

Scoop the fig walnut
cassata on top of the sponge layer.

Smooth and level the
fig walnut cassata.

Place the second
sponge cake on top of the cassata.

Press the sponge cake
down gently.

Sprinkle brandy over
the second layer of sponge cake.

Cover the ice cream
cake with aluminium foil.

Return the ice cream
cake to the freezer for at least 60 minutes to make sure it is
frozen.

Remove the ice cream
cake from the freezer.

Decorate the ice cream
cake with whipped cream and candied figs.

Return the ice cream
cake to the freezer for 30 minutes to make sure it is completely
frozen.

Serve immediately.






MIXED FRUIT
CASSATA

 Ingredients

6 egg whites

125 ml castor
sugar

500 ml cream

125 ml pecans
(chopped)

125 ml almonds
(chopped)

100 ml candied red and
green cherries (chopped)

100 ml candied
pineapple (chopped)

100 ml candied figs
(chopped)

50 ml candied orange
and lemon peel (chopped)

50 ml golden
raisins
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Method

Beat the egg whites
and half the white sugar together.

Whip the cream and the
remaining sugar together.

Fold the egg whites
into the cream.

Add the pecans,
almonds, red and green cherries, pineapple, figs, candied peel and
golden raisins.

Mix well.

Pour the mixture into
a freezer proof rounded mold such as a jello mold.
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Freeze overnight.

Stir a few times while
the ice cream is setting to break up the ice crystals.

Assemble The Cassata
Ice Cream Cake

Ingredients

Cassata

Whipped cream

Candied pineapple
pieces, fig pieces, green and red cherries

Method

Unmold the Cassata and
place the Cassata onto a serving platter.

Decorate with whipped
cream and candied cherries, pineapple and figs.

Return the ice cream
cake to the freezer for 30 minutes to make sure it is completely
frozen.

Serve immediately.
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