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(NAPSA)—The exact genesis of
the meringue-encrusted ice cream
surprise is a matter of debate, but
there’s no doubt that when a New
York City restaurateur served up
his version of “Baked Alaska” in
1876 to commemorate the Ameri-
can acquisition of the vast territory,
the name stuck. 

Today this sweet ending is mak-
ing a comeback at trendy eateries
across the country, and who better
to offer a recipe for this classic
dessert than the culinary experts at
Princess, the leader in Alaska
cruise tour vacations.

Often presented at the table
while still flaming, this dramatic
confection is a favorite of Princess
passengers, providing a spectacu-
lar finish to an Alaska-themed
meal. 

Whether serving this specialty
in one of Princess’ five custom-
built wilderness lodges, or while
snaking past Mt. McKinley
onboard the Midnight Sun
Express, or while sailing through
the dramatic scenery of Glacier
Bay, Princess chefs add an extra
special touch by using homemade
ice cream in this legendary
dessert.

Princess’ Baked Alaska
(Serves Eight)
Vanilla Sponge

(Makes one 9-inch cake)
6 egg yolks

3⁄4 cup sugar
1 teaspoon vanilla essence

juice from 1 lemon
1⁄4 cup sweet white wine

11⁄4 cups flour
1⁄8 teaspoon salt
1 teaspoon baking powder
4 egg whites 

Ice Cream
vanilla ice cream

strawberry ice cream
chocolate ice cream (other fla-
vors may be substituted) 

Meringue
2 cups sugar

1⁄4 teaspoon cream of tartar
1 cup water
6 egg whites

Chocolate Sauce
11⁄2 cups water

2⁄3 cup honey
3 ounces unsweetened

chocolate
1⁄2 teaspoon vanilla essence
1⁄4 cup brandy

Preparation for Vanilla
Sponge: Preheat oven to 350
degrees. Whisk egg yolks and
sugar over a hot water bath
until doubled in volume. Add
vanilla, lemon juice, wine and
whisk. Remove from water
bath and cool. Sift flour, salt
and baking powder together,
gently folding into egg mix.
Whisk egg whites to stiff peak
and fold into mix. Grease and
flour cake pan. Pour mixture

to fill pan 2⁄3 full. Bake 40
minutes or until toothpick
inserted into center comes out
clean. Cool on wire rack.  

Meringue: In saucepan dis-
solve sugar and cream of tar-
tar in water and bring to a
boil. Cook covered till tem-
perature of 240 degrees is
reached, remove from heat
and cool slightly. Whisk egg
whites to soft peak. Continue
to whisk and drizzle in hot
sugar syrup. Whisk meringue
until cool and medium peak
is achieved.

Preheat broiler to 500 de-
grees. Assemble Baked Alaska
in an over proof casserole or
cake pan. Layer bottom of
casserole with 1⁄2 of sponge
cake. Spread ice cream in three
layers filling up casserole. Top
casserole with another layer of
sponge cake. Top exposed sur-
faces with meringue. Put
meringue in piping bag to
make decorating easier.  

Put casserole under broiler
and brown meringue approxi-
mately 3 minutes. Do not leave
unattended—burns easily.
Serve at once.

Chocolate Sauce: Reduce
water and honey over moder-
ate heat to form syrup. Chop
chocolate and melt into syrup
without boiling. Add vanilla
and brandy and cook 5 more
minutes without boiling.
Sauce will thicken as it cools. 

D e c o r a t e  p l a t e s  w i t h  
chocolate sauce and top with
slice of Baked Alaska. Edible
flowers or dried strawberries
can be used for garnish.

To plan an Alaska land/sea
vacation, visit www.princess.com
or call 1-800-PRINCESS.

Chilling Out With A Hot Dessert

Baked Alaska, a favorite with
cruisers, can also be enjoyed at
home.

(NAPSA)–Dear Pat and Betty:
I’m looking for creative projects
to do with my kids.
Any suggestions?

A. Kids always seem to love food
projects, so we recommend doing
something together in the kitchen.
You can prepare a special treat for
your family and have fun in the
process. Personalize your home-
made goodies by wrapping them
with Reynolds Color Plastic Wrap.
With any of the four festive colors -
rose, green, blue or violet - there’s
always a color to fit every creative
whim and project.

On reynoldskitchens.com, you
can find exciting ideas like Bunny
Cookie Pops, Beautiful Baskets or
Brownie Derby Cars to surprise and
delight your children. Visit our site
to see just how easy it is for you
and your kids to create special
memories together - all around
food!

Dear Pat and Betty:
I’m looking for a side dish
recipe to jazz up my menu,
one that not only tastes great,
but is also quick and easy.

A. How about adding a new twist
to an old favorite? Try our delicious
recipe for Rosemary Garlic Potatoes
that offers easy prep and no cleanup.
Parmesan cheese provides an extra
zing, but won’t pose a “sticky
problem” since you line the baking
pan with Reynolds Wrap Release
Non-Stick Foil. The potatoes and
cheese lift right off the non-stick
foil, leaving this side dish picture
perfect for your table. Here’s the
recipe:

ROSEMARY GARLIC

POTATOES 

Reynolds Wrap® Release®

Non-Stick Foil
2 tablespoons ranch dressing
2 to 4 cloves garlic, finely chopped
1 teaspoon dried rosemary

Salt and pepper
6 medium red potatoes, cut in

bite-size pieces
1⁄2 cup grated Parmesan cheese

PREHEAT oven to 450˚F. Line a
shallow baking pan* with
Reynolds Wrap Release Non-Stick
Foil with non-stick (dull) side
toward food.
COMBINE ranch dressing, garlic,
rosemary, salt and pepper in a
large bowl. Add potatoes; toss to
coat. Sprinkle with Parmesan
cheese and stir to coat evenly.
Spread potatoes in a single layer
in non-stick foil-lined pan. 
BAKE 30 to 35 minutes or until
potatoes are browned and crisp. 

Makes: 6 servings

*REYNOLDS KITCHENS TIP:
Pan Lining

Step 1 - To line pan with Release
Foil, flip pan upside down.  
Press a sheet of foil around pan
with non-stick (dull) side down.

Step 2 - Remove foil. Flip pan
upright and drop foil inside with
non-stick side toward food. Crimp
edges of foil to rim of pan.

(NAPSA)—A mother ’s life is
full of special memories. Holidays,
birthdays, weddings, graduations,
the birth of a new child, are all
events that mothers cherish.
There are also simple moments to
celebrate every day and create
memories that will last a lifetime.
A family picnic on a beautiful
spring day or discovering the first
new blooms of the season—any
day can become extraordinary if
you take the time to stop and
appreciate the little treasures in
nature and in life. 

This Mother’s Day, Hallmark
helps commemorate these special
moments with the Nature’s Sketch-
book collection by Marjolein
Bastin. Bastin, world-renowned
nature artist, tries to keep
reminders of her special days, as
well as the ordinary ones she loves
so much, all around her home. In
fact, many of Bastin’s friends have
told her they use gifts featuring
her work to create special memo-
ries with their families. 

“This spring, you’ll see items
covered with bold poppies, beauti-
ful roses, bright pansies, and for-
get-me-nots—all in full bloom,”
said Bastin. “I love all of the flow-
ers in this spring collection, but if
I could be any flower, I would be a
poppy. It blooms only for one day,
but gives so much to the world.”

Bastin’s beautiful illustrations
of her favorite f lowers are
applied to vases, frames, candles,
and keepsake boxes that are part

of the Life in Full Bloom collec-
tion. There are four mini-keep-
sake boxes, each one designed
with a flower and personal senti-
ment such as, “Each bright pansy
brings a loving thought” or, “It’s
your day to bloom!” The floral
personal teapot is perfect for a
quiet moment of reflection.
Boxed tin waxfills are available
in four scents, each featuring one
of Bastin’s favorite flowers and
sentiments. 

In addition to the Life in Full
Bloom gift collection, the 2003
Nature’s Sketchbook by Marjolein
Bastin line includes more than
200 everyday and seasonal greet-
ing cards.

Nature’s Sketchbook cards, gifts
and more are found at Hallmark
Gold Crown® stores throughout
the United States and online at
Hallmark.com.

Celebrate A Lifetime Of Memories On Mother’s Day

Fragrant floral waxfills are
covered with Bastin’s favorite
flowers, captured in full bloom.

(NAPSA)—Giving of oneself to
help build a better world is seen
by many as one of the best ways
to respond to difficult times. If
you have a desire to help others,
and would like information on
how to choose a volunteer project,
or if you need more information
on how to apply for the Prudential
Spirit of Community Awards pro-
gram, call 888-450-9961 or visit
www.prudential.com/community/
spirit.

There are now more than
seven million small businesses
nationwide. Up to now, many
have never had a system that pro-
vides a complete, up-to-date pic-
ture of their entire business. Sys-
tems such as the Oracle Small
Business Suite are designed espe-
cially for small businesses to be
easy to use and easy to get
started with. As a result, compa-
nies can access their critical infor-
mation accurately from anywhere.
This eliminates the need to man-
age costly software solutions from
within their companies. 

If you are among the one in
five American families with more
than one computer or among the

71 percent of households that
have one and intend to purchase
an additional computer, here’s
news that may help to take a big
bite out of your monthly Internet
bill. AT&T has unveiled the AT&T
Internet Family Plan, an Internet
account for the entire family. The
plan is only available to AT&T
residential local and long-distance
customers. The plan allows sub-
scribers to sign up for one unlim-
ited Internet account for $23.99 a
month, and get two additional
unlimited “guest” accounts for
free. For more information about
the plan, call 1-800-WORLDNET
or visit http://download.att.net/
4family/. 

***
He who would rise in the world
should veil his ambitions with
the forms of humanity.

—Chinese proverb
***

***
Having once found the inten-
sity of art, nothing else that can
happen in life can ever again
seem as important as the cre-
ative process.

—F. Scott Fitzgerald
***

***
Arts and sciences are not cast
in a mould, but are found and
perfected by degrees, by often
handling and polishing.

—Michel de Montaigne
***

***
Sleep, that sometimes shuts up sorrow’s eye, steal me awhile from
my own company.

—William Shakespeare,
A Midsummer Night’s Dream

***




