Baked Alaska
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For each serving:

1 slice pound cake

1 “slice” vanilla ice cream

1 egg white, at room temperature
1 tblsp. sugar
Preheat the oven to 425.

Place the cake slices on a baking sheet lined with parchment paper. Cover the cake slices with ice cream.  Place in the freezer while you prepare the meringue.

Beat egg whites at high speed until they form a stiff, but not dry, meringue. Gradually beat in sugar. Remove cake and ice cream from freezer and cover each with meringue, making sure to seal the meringue all the way down to the parchment. 

Bake in hot oven for 6-8 minutes or until meringue is golden brown.  Remove from pan with a spatula and serve immediately.

Enjoy!
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