
Chocolate-Cherries Alaska Bomb
 Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.3 cup brandy

8 inch round chocolate chip walnut brownies

0.3 teaspoon cream of tartar

4 large egg whites

2 pints cherry ice cream  (recommended: Ben and Jerry's Cherry Garcia Ice Cream) 

0.3 cup sugar

Equipment
bowl

READY IN

260 min.

SERVINGS

8

CALORIES

316 kcal

https://whatsheate.com


oven

mixing bowl

plastic wrap

hand mixer

spatula

Directions
Line a small, round bottomed, 8-inch stainless steel bowl with plastic wrap, letting it hang

over the sides. Spoon the ice cream into the prepared bowl, pressing it down as you go.

Smooth the surface of the ice cream with a rubber spatula. Top the ice cream with the

brownie round, bottom of the brownie side up. Bring the plastic wrap up and over the

brownie, wrapping it all up tightly. Freeze for 4 hours or overnight until solid.

In a large mixing bowl, beat egg whites with an electric mixer until foamy.

Add the cream of tartar and beat until soft peaks form. Gradually beat in the sugar until the

meringue is stiff and glossy.

Transfer the meringue to a large piping bag fitted with a large star tip.

Preheat oven to 450 degrees F.

Remove bomb from freezer, unwrap the bottom, and turn out onto a metal or other heatproof

serving dish. Peel away the plastic wrap from the ice cream. Pipe stars of meringue all over

the bomb, covering it completely and sealing it all the way to the edge of the dish.

Bake the bomb in the oven for 2 to 3 minutes until it begins to brown.

Remove from the oven and gently pour the brandy all over the bomb. Ignite the brandy with a

long kitchen match and let burn until the flame subsides.

When the flames die down, cut into wedges and serve immediately.

Nutrition Facts

 PROTEIN 8.08%
  FAT 41.07%

  CARBS 50.85%

Properties
Glycemic Index:24.34, Glycemic Load:23.14, Inflammation Score:-4, Nutrition Score:5.3321739292663%

Nutrients (% of daily need)



Calories: 315.88kcal (15.79%), Fat: 13.68g (21.04%), Saturated Fat: 8.28g (51.73%), Carbohydrates: 38.12g (12.71%),

Net Carbohydrates: 37.22g (13.53%), Sugar: 34.34g (38.15%), Cholesterol: 52.25mg (17.42%), Sodium: 131.35mg

(5.71%), Alcohol: 2.51g (100%), Alcohol %: 2.07% (100%), Protein: 6.05g (12.11%), Vitamin B2: 0.36mg (21.34%),

Calcium: 152.66mg (15.27%), Phosphorus: 128.23mg (12.82%), Vitamin A: 498.02IU (9.96%), Potassium: 282.71mg

(8.08%), Vitamin B12: 0.48µg (7.94%), Selenium: 5.48µg (7.83%), Vitamin B5: 0.72mg (7.19%), Zinc: 0.84mg (5.59%),

Magnesium: 19.22mg (4.8%), Vitamin B1: 0.06mg (3.87%), Fiber: 0.9g (3.6%), Vitamin B6: 0.06mg (2.88%), Vitamin

E: 0.35mg (2.37%), Folate: 8.28µg (2.07%), Copper: 0.03mg (1.67%), Vitamin D: 0.24µg (1.58%), Vitamin B3: 0.21mg

(1.03%)


