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SPONGE CAKE
3 whole eggs
1 cup white sugar 
1/3 cup hot water 
1 tsp. vanilla

1 cup sifted AP flour 
1 tsp. baking powder 
¼ tsp. salt

Sponge cake: Preheat oven to 355 °F. In a bowl or mixer, beat 3 whole eggs until thick and lemon 
colored. Slowly add sugar, beating constantly. Once combined, add water and vanilla extract. 
Turn off mixer and fold in sifted flour, baking powder and salt. Pour batter into a lined pan, 
baking for 15 min.  or until lightly brown and spongy throughout. Remove from oven, cool on 
rack. To form desired shape, line a bowl, log or mold with plastic wrap. Carefully lay the sponge 
cake into the desired form.

Filling: Thaw ice cream until soft, but not melted (other flavors of ice cream can be used.) With a 
spatula, spoon a layer of one flavor, spreading it  into an even layer. Freeze until firm. Repeat 
with other flavors until all layers are complete. Cover final layer of ice cream with more sponge 
cake.  Freeze 15 min. to set all layers.

Merengue: Combine ingredients in mixer. Beat until fluffy and  peaks form. Remove cake from 
freezer, flip out of mold  onto service ware. With piping bag or rubber spatula,  cover cake with 
merengue. Burn merengue with a torch. If a torch is not available, freeze the cake with 
meringue, set oven to the highest temperature or broil and bake until the meringue browns, 
about 1 min. Serve immediately!

FILLING
1 pt. vanilla ice cream
1 pt. chocolate ice cream 
1 pt. strawberry ice 
cream

MERENGUE

3 egg whites

3 tbsp. white 

sugar

BAKED ALASKA
SERVES 6-8   |   READY IN  2.5 hrs. or  1.5 hrs. with hacks

HOME COOK HACKS
•  Use store-bought sponge

cake.
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MOJITO

8-10 fresh mint leaves

 ½ lime, cut into wedges 
2 tbsp. simple syrup

1 ½ oz. white rum club soda

lime wheel for garnish

Place ice in beverage shaker,  then add the rum, 
8 broken up mint sprigs, lime juice and sugar.

Shake well and serve over ice  in a highball glass. 

Top off each glass with a splash  of club soda.

Garnish with a slice of lime and  a 
sprig of mint.

MAKES 1 COCKTAIL
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WATERMELON LEMONADE
MAKES 1 COCKTAIL

1 oz. kiwi syrup

1.5 oz. fresh lemonade

4 oz. fresh watermelon juice 
fresh watermelon  for garnish

In a cocktail glass, add ice cubes, then 
Kiwi syrup, then lemonade, then top 
with fresh watermelon juice.

Garnish with a small wedge  of 
fresh watermelon.




