
32 DSBA Bar Journal | www.dsba.org

THE JUDICIAL PALATE |  BY SUSAN E. POPPITI, ESQUIRE

©
 is

to
ck

ph
ot

o.
co

m
/ M

ue
nz

Susan E. Poppiti is As-
sociate Faculty in Math-
ematics at Immaculata 
University and an AP Cal-
culus instructor at Johns 

Hopkins Center for Talented Youth. To 
further her commitment to mathemat-
ics education, she also serves as a math 
content expert for UPchieve, an ed-tech 
nonprofit providing free, online STEM 
tutoring to high school students. Susan 
can be reached at spoppiti@hotmail.com.

Winter 
Wonderlan!

“S leigh bells ring, are you lis-
tening? In the lane, snow 
is glistening…” During 
this season of special holi-

days, many of us long for a “Winter 
Wonderland.” Regardless of what 
the meteorologists predict, we can 
make it happen on our own kitchen 
counters and dining room tables. 

Some ideas for gathering with 
family and friends around a “snow-
covered” table include:

• Fondue (see my January 2019 article)

• Potato Leek Soup (see my November 

2020 article)

• Pasta Alfredo
• Poached Halibut
• New England Clam Chowder
• Shrimp and Rice Noodles
• Gin Fizz Cocktail (for the grown-ups)

While frosted sugar cookies are 
fun, no dessert is more befitting 
a Winter Wonderland theme than 
Baked Alaska. Consistent with the 
air of nostalgia, I include a recipe 
from a 1968 Time Life Books Foods 
of the World edition called American 
Cooking by Dale Brown.

Bake! Alask"
Ingredients:

• 2 tablespoons soft 
butter

•  4 egg whites
•  pinch of salt
•  ¼ cup sugar
•  4 egg yolks
•  ½ teaspoon vanilla

•  ½ cup flour
•  1 cup orange marmalade 

or apricot preserves
•  1 to 2 tablespoons 

orange juice (optional)
•  1 quart vanilla ice cream, 

slightly softened

FOR THE MERINGUE:
• 8 egg whites at room 

temperature
•  Pinch of salt
•  ¾ cup superfine sugar

Brush a tablespoon of soft butter over the bottom and sides of an 11-by-16 inch jelly-
roll pan. Line the pan with a 22-inch strip of wax paper and let the extra paper extend 
over the ends of the pan. Brush the remaining butter over the paper and scatter a small 
handful of flour over it. Tip the pan from side to side to spread the flour evenly. Then 
turn the pan over and rap it sharply to dislodge the excess flour.

Preheat the oven to 400º. In a mixing bowl, beat the egg whites and salt until they form 
soft, wavering peaks. Add the sugar, two tablespoons at a time, and beat until the 
whites cling to the beater solidly when it is lifted out of the bowl. In another small bowl, 
beat the egg yolks for about a minute, then add the vanilla. Mix a large tablespoon of 
the whites into the yolks, then pour the mixture over the remaining egg whites. Fold 
together, adding the ½ cup flour, two tablespoons at a time.

Pour the batter into the jelly-roll pan and spread it out evenly. Bake in the middle of the 
oven for about 12 minutes, or until the cake draws slightly away from the sides of the pan, 
and a small knife inserted in its center comes out dry and clean. Turn the cake out on a 
sheet of wax paper, then gently peel off the top layer of paper. Let the cake cool and 
cut it in half crosswise. Spread one layer with the cup of marmalade or apricot preserves 
(if it is too thick to spread, thin it by beating into it 1 or 2 tablespoons of orange juice) 
and place the second layer on top. Mold the softened ice cream on a sheet of aluminum 
foil into a brick the length and width of the cake. Wrap in the foil and freeze until solid. 

About 10 minutes before serving, make the meringue. First, preheat the broiler to its 
highest point. Then, beat the egg whites and salt until they form soft peaks. Still beating, 
slowly pour in the sugar, and continue to beat for about 5 minutes, or until the egg whites 
are stiff and glossy. Remove the ice cream from the freezer and place it on top of the 
cake on a flat, ovenproof baking dish. Mask the cake and ice cream on all sides with the 
meringue, shaping the top as decoratively as you like. Slide the cake under the broiler 
for 2 to 3 minutes, and watch it carefully; it burns easily. The meringue should turn a 
pale golden brown in 2 to 3 minutes. Serve at once before the ice cream begins to melt.

The recipe instructions may sound complex but result in a “beautiful sight” sure to 
impress your loved ones gathered around your Winter Wonderland table. Wishing you 
happy and healthy holiday season.  
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