Name: ____________________ Period: _______________ Date: _______________ Kitchen: _________
Busy Day Cake
· 1 ½ cups all-purpose flour
· 2/3 cup sugar
· 2 tsp. baking powder
· 2/3 cup milk
· ¼ cup butter, softened
· 1 egg
· 1 teaspoon vanilla

Directions: 
· In a large bowl, combine flour, sugar, and baking powder.
· Add milk, butter, egg, and vanilla.  Beat with an electric mixer on low speed until combined.  Beat on medium speed for 1 minute.  Turn into greased round cake pan.
· Bake at 350 for 30 minutes.  














Baked Alaska
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Ingredients:
· 1 quart ice cream (any flavor)
· 4-6 mini cakes (prepared cakes using busy day cake recipe)
· 5 egg whites
· 1 teaspoon vanilla
· ½ teaspoon cream of tartar
· 2/3 cup sugar
Directions:
1. [bookmark: _GoBack]Place mini cakes on parchment-lined baking sheet.
2. With an ice cream scoop, scoop ice cream onto cupcake.  Work quickly.
3. Place in freezer at least 15 minutes.
4. While mini cakes and ice cream are in the freezer, prepare meringue.
5. For meringue, separate egg whites and place in mixer bowl.  Set yolks aside.  
6. Add cream of tartar and vanilla.
7. Beat with electric mixer on medium speed about 1 minute until soft peaks form (tips curl).
8. Gradually add sugar, 1 tablespoon at a time, beating on high speed about 4 minutes more or until mixture forms stiff, glossy peaks (tips stand straight) and sugar dissolves.
9. Spread meringue over all of the mini cakes.  Seal edge to baking sheet.  No cake or ice cream should show, or you will have a mess in your oven!
10. Place oven rack in the lowest position in your oven.
11. Bake in a 500 degree oven for 2-3 minutes or until golden.
12. Serve immediately.  
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