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Gordon’s easy…. 

Baked Alaskas 
(Serves 6) 
 
A 1970s retro dessert with a slight twist. 
 
 
Ingredients: 
 

• 1 large plain madeira loaf cake (shop-bought or homemade) 

• 500ml (approx.) raspberry sorbet 

• 500ml (approx.) vanilla ice cream (softened1) 

• 8 large free-range egg whites 

• 1½ cups caster sugar 

• 100 – 150ml raspberry sauce or coulis (see appended recipe) 

 

From your madeira, cut 6 slices of 2.5cm (½“) thickness.  Using a non-fluted cookie 
cutter2, cut out a disc from the middle of each slice and discard the offcuts3.  Put the 
discs on a flat dish that will take all 6, but which will also fit in your freezer. 
 
Half fill the bowl of an ice cream scoop with raspberry sorbet and thin fill the 
remaining space with vanilla ice cream, making sure it is well compacted and levelled 
off.  Put this on top of one of the discs and repeat for all the others. 
 
Put these into the freezer for as long as possible (at least 30 mins) so that the ice cream 
is frozen until very firm. 
 
Just before taking the ice cream sponges back out of the freezer, preheat the oven to 
its highest setting (240°C/Gas 9) and make your meringue mixture as follows: 
 
Put the egg whites in the electric mixer (or in a bowl using an electric whisk) and 
whisk until they resemble clouds.  Then, keeping the whisk running, add the caster 
sugar one spoonful at a time.  When the mixture is in stiff peaks and is glossy and 
shiny, it is ready. 
 
Take the ice cream sponges from the freezer, and using a spoon or palette knife, coat 
each with meringue mix (making sure to completely enclose them – don’t leave any 
gaps – so as to insulate the ice cream from the heat of the oven).  Using the palette 
knife or back of the spoon, pull out some little peaks on the surface of the meringue 
mixture 
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Now, bake them for 2½ - 3 minutes, take out of the oven quickly and serve 
immediately drizzled with raspberry sauce or coulis (see appended recipe if you’d 
like to make your own). 
 
 
 
Notes 
 

1. To soften the ice cream, leave at room temperature for 20-30 minutes, or else microwave for 30 seconds 
2. You will get a neater result if you use a cookie cutter that is exactly the same diameter as your ice cream 

scoop. 
3. To be eaten later, or used in your next trifle. 
 

 
 
Gordon’s easy…. 

Raspberry Sauce 
 
Ingredients: 
 
• 174g (6oz) fresh raspberries 

• ¼ cup of water 

• ½ cup sugar 

• 1 cup seedless raspberry jam 

• 1 tbsp framboise liquear (optional) 

 

Place the raspberries, sugar and water in a small saucepan oven a medium heat.  Bring 

to the boil, lower the heat and simmer for 4 minutes.  Put this into a blender or food 

processor with the remainder of the ingredients and process until smooth.  Pour into 

a container and chill. 
 

This will keep in the fridge for up to a week. 


