KANGAROO ISLAND
Bombe Alaska pastured FREE RANGE EGGS

Preparation time 630 minutes Serves 12

Ingredients

-1sponge cake

-1/4 cup orange-flavoured liqueur

-1L vanilla Ice cream

-1/2 cup slivered almonds

-1L mango sorbet

-1 cup frozen raspberries, just thawed
-4 free range egg whites

-1 cup caster sugar

Method

1. Line a 6 cup pudding basin with a double layer of plastic wrap. Cut a round of
sponge to fit into the base of the pudding basin and a second round large enough to
cover the top. Place small round into the basin and brush with some of the liqueur.

2. Scoop ice cream into a large bowl and set aside for 5 minutes until softened slightly.
Add almonds and fold through. Spoon into pudding basin and spread thickly over side
and sponge covered base, leaving the centre empty.

3. Scoop sorbet into a large bowl and set aside for 5 minutes until softened slightly.
Lightly mash raspberries and fold into sorbet. Spoon into centre of ice cream. Smooth
surface. Brush large round of sponge with remaining liqueur and press firmly onto
top of ice cream pudding. Cover with plastic and freeze for 6 hours or overnight until
firm.

4. When ready to serve, beat egg whites in a large bowl using electric beaters until
soft peaks form. Gradually add sugar, beating until thick and glossy.

5. Remove plastic from pudding and dip basin into hot water for 30 seconds. Invert
onto a plate and remove basin. Spread meringue over pudding to cover it completely.
Lightly brown meringue using a kitchen blowtorch. Cut into wedges to serve.

Watch the video here: https://www.youtube.com/watch?v=ZS3cX-O0858

Source: https://www.woolworths.com.au/shop/recipedetail/1554/bombe-alaska



