Mile-High Ice Cream Pie





The long-departed Caribbean Room at the Pontchartrain Hotel contributed this chilly knockout to the list of New Orleans’ all-time favorite desserts.





1½ pints of vanilla ice cream


1½ pints of chocolate ice cream


½ pint of strawberry ice cream


½ pint of peppermint ice cream


1 baked and cooled pie crust


8 egg whites


½ teaspoon of vanilla


¼ teaspoon of cream of tartar


½ cup of sugar


Chocolate Sauce (Recipe follows)





1. Layer ice cream, one flavor after another, in the pie shell.


2. Beat egg whites with vanilla and cream of tartar, gradually adding sugar until stiff and glossy.


3. Spread meringue over ice cream to seal with edge of pie crust.


4. Broil for about 30 seconds, just enough to brown the meringue.


5. Freeze for several hours, preferably overnight. When ready to serve, drizzle Chocolate Sauce over each slice of pie.





CHOCOLATE SAUCE


2 squares of German sweet chocolate


2 squares of unsweetened chocolate


½ cup of sugar


½ cup of cream, divided





1. Melt chocolates with the sugar and one-fourth cup of the cream in the top of a double boiler. Stir until blended and thick.


2. Add enough cream so that the sauce will pour.


