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Baked ice cream in soft meringue

Serves 1

Ingredients

1 x 10cm diameter sponge, 2cm tall
2 tablespoons of raspberry jam

2 tablespoons of brandy

4 egg whites

5 tablespoons of caster sugar

1 large ball of vanilla ice cream

For the sauce

1509 fresh raspberries

3 tablespoons of brandy

60ml water

Method

To prepare the sauce, place all the ingredients into a small pan and let it simmer gently for 10
minutes. Stir occasionally.

Place the sponge in the middle of the serving plate and drizzle over the brandy. Spread the
jam on top.

Whisk the egg whites until stiff and add in the sugar, a little at a time to create a meringue
mixture.

Place the ice cream ball in the middle of the sponge and spoon over the meringue mixture.
Using a blow torch, flame all around the meringue mixture until you get a golden colour.

Drizzle over the raspberry sauce and serve immediately.
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Ingredients
1 x 10cm diameter sponge, 2cm tall
2 tablespoons of raspberry jam
2 tablespoons of brandy
4 egg whites
5 tablespoons of caster sugar
1 large ball of vanilla ice cream
 
For the sauce
150g fresh raspberries
3 tablespoons of brandy
60ml water
 
Method
To prepare the sauce, place all the ingredients into a small pan and let it simmer gently for 10 minutes. Stir occasionally.
 
Place the sponge in the middle of the serving plate and drizzle over the brandy. Spread the jam on top.
 
Whisk the egg whites until stiff and add in the sugar, a little at a time to create a meringue mixture.
 
Place the ice cream ball in the middle of the sponge and spoon over the meringue mixture.
 
Using a blow torch, flame all around the meringue mixture until you get a golden colour.
 
Drizzle over the raspberry sauce and serve immediately.
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