( Baked Alaska )
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READY IN SERVINGS

423 kcal

Ingredients

6 large egg whites

0.3 teaspoon juice of lemon fresh

10.8 0oz round cake frozen thawed

2 pints strawberry ice cream (not 1quart)

0.8 cup sugar

Equipment

oven

hand mixer
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Cut frozen cake crosswise into 1/2-inch-thick slices. Line bottom of a 9-inch pie plate with
cake slices, some halved or cut into pieces to fill in gaps. Halve remaining cake slices
lengthwise and place around edge of plate. Patch up any holes with pieces of remaining cake

slices. (You may have a couple of slices left over.)

Cut paper containers from ice cream and slice each pint into 3 rounds. Arrange 3 rounds in 1
layer on top of cake in pie plate and cut each remaining round into 6 wedges. Fill holes in ice
cream layer with some of ice cream wedges and mound remainder in center of pie plate.
Freeze 25 minutes.

Preheat oven to 450°F.

After ice cream and cake have been freezing 20 minutes, beat egg whites and a pinch of salt
with an electric mixer until foamy, then add lemon juice and continue to beat until whites hold
soft peaks. Gradually add sugar, beating, and continue beating until whites just hold stiff,

glossy peaks.

Remove ice-cream base from freezer and mound meringue over it, spreading to edge of plate

to cover ice cream completely.
Bake in middle of oven until golden brown, about 6 minutes.
Serve immediately.

* The base can be assembled 2 days ahead and frozen, tightly wrapped. Make meringue and,
after topping base, bake Alaska 10 minutes.» The egg whites in this recipe may not be fully
cooked. If salmonella is a problem in your area, you can use powdered egg whites such as
Just Whites.

Nutrition Facts
I

PROTEIN 7.89% [ FAT 23.02% CARBS 69.09%

Properties
Glycemic Index:8.76, Glycemic Load:13.09, Inflammation Score:-4, Nutrition Score:8.2665217314725%

Flavonoids
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin:

0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg

Nutrients (% of daily need)



Calories: 422.69kcal (21.13%), Fat: 11.07g (17.03%), Saturated Fat: 6.45g (40.28%), Carbohydrates: 74.75g (24.92%),
Net Carbohydrates: 73.5g (26.73%), Sugar: 32.87g (36.53%), Cholesterol: 73.16mg (24.39%), Sodium: 349.58mg
(15.2%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 8.54g (17.08%), Vitamin B2: 0.52mg (30.37%),
Phosphorus: 174.21mg (17.42%), Calcium: 170.55mg (17.05%), Selenium: 10.78ug (15.4%), Vitamin C: 9.177mg (11.11%),
Vitamin B5: 1.08mg (10.81%), Vitamin B1: 0.15mg (9.79%), Manganese: 0.18mg (8.79%), Vitamin A: 437.22IU (8.74%),
Potassium: 300.98mg (8.6%), Folate: 33.12ug (8.28%), Vitamin B12: 0.47ug (7.81%), Iron: 1.31mg (7.3%), Magnesium:
23.48mg (5.87%), Fiber: 1.26g (5.02%), Vitamin B3: 0.96mg (4.81%), Zinc: 0.61mg (4.04%), Vitamin B6: 0.08mg
(4.01%), Copper: 0.07mg (3.72%)



