Oeufs a la Neige

(Floating Island)
SERVES 4-6

This recipe is based on one in Madeleine Kamman's The New Making of a Cook
(William Morrow and Company, 1997). Le Veau d'Or serves a similar version.

FOR THE CUSTARD: FOR THE MERINGUE:

8 eqg yolks 1tsp. butter

'/z cup sugar 6 tbsp. sugar

Pinch salt 4 egg whites

2 cups milk, scalded Pinch cream of tartar

2 tsp. vanilla extract Pinch salt

FOR THE CARAMEL: 1 cup slivered blanched almonds,
1 cup sugar toasted

1. For the custard: Whisk egg yolks, sugar, and salt together in a bowl. Add
milk, whisking constantly, until combined. Transfer mixture to a small pot and
cook over medium-low heat, whisking, until thickened, 8-10 minutes. Remove
pot from heat, whisk in vanilla, and strain through a fine sieve. Let custard cool
over an ice bath, press plastic wrap directly onto surface, and set aside.

2. For the caramel: Heat sugar in a small pot over medium heat, stirring,
until melted and amber, about 12-14 minutes. Remove pan from heat, add
1/2 cup hot water, stir vigorously, and return to heat. Mixture will be lumpy.
Continue to cook, stirring, until smooth, 4-5 minutes. Transfer caramel to
a small bow! and set aside to let cool.

3. For the meringue: Preheat oven to 325°. Grease a 5-cup soufflé mold
with butter and sprinkle sides and bottom with 1tbsp. of the sugar. Put egg
whites, cream of tartar, salt, and 1tbsp. of the sugar into a large bowl; whisk
until stiff peaks form, about 3 minutes. Gently fold in remaining sugar,
then transfer meringue to prepared mold. Bake until top is golden and a
toothpick inserted in middie comes out clean, 20-25 minutes. Transfer to
a wire rack and allow to cool slightly.

4. Pour some caramel on each of 4 to 6 plates. Top each with custard, a scoop
of meringue, and almonds. Drizzle remaining caramel over the top.



