
Banana Split Bombe
 Gluten Free

Ingredients
2 quarts whipped cream  softened 

12 ounces bittersweet chocolate  chopped 

0.5 cup banana  very ripe mashed 

1 cup cup heavy whipping cream

2 pints pistachios  softened 

2 pints ice-cream chocolate shell  softened 

8 ounces bittersweet chocolate  chopped 

2 tablespoons shortening

0.3 cup pistachios  chopped for garnish 

READY IN

45 min.

SERVINGS

15

CALORIES

1056 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

knife

whisk

pot

plastic wrap

offset spatula

Directions
Spread vanilla ice cream in an even layer on bottom and up sides of a 5-quart heatproof bowl

with a 9 1/2-inch-diameter rim. Ice cream should form a concave layer that comes up to the

rim of the bowl. Freeze until set, about 20 minutes. Using an offset spatula, smooth the

surface of the ice cream layer. Freeze again until very firm, at least 1 hour.

Meanwhile, place chocolate and banana in a heatproof bowl.

Heat cream in a saucepan until bubbles begin to form around edges.

Pour over chocolate and banana, and let stand for 1 minute.

Whisk until combined. Set bowl over a pot of simmering water, and whisk until chocolate

melts. Refrigerate, stirring occasionally, until thick and spreadable, about 1 hour.

Spread chocolate-banana mixture in a thin, even layer over entire surface of vanilla ice cream

layer. Freeze until firm, about 30 minutes.

Spread pistachio ice cream in a flat, smooth layer over chocolate-banana mixture, but not up

sides. Freeze until firm, about 30 minutes.

Spread chocolate ice cream in a flat, smooth layer over pistachio ice cream. Freeze until firm,

about 30 minutes.

Place banana cake over chocolate ice cream, top side up, and press gently until cake fits

snugly against ice cream. (If vanilla ice cream and ganache layers extend beyond top of cake,

trim them with a sharp knife.) Cover with plastic wrap, and freeze overnight (or up to 3 days).

To unmold bombe, dip bowl in a larger bowl of very hot water or use a small kitchen torch to

warm outside of bowl. Continue dipping or torching bowl until bombe releases when inverted



onto a serving platter.

Remove bowl, wipe ice cream drips off platter, and freeze until bombe is very firm, about 1

hour.

Place chocolate and shortening in a heatproof bowl set over a pot of simmering water. Stir

until chocolate and shortening melt.

Let cool slightly, then slowly pour on top of bombe, spiraling in concentric circles to create a

solid center with long drips down the sides.

Sprinkle pistachios on top, and freeze until chocolate is set, about 10 minutes.

Run a large knife under hot water, and dry well. Use it to slice bombe into wedges, as you

would a cake, wiping knife clean between cuts.

Nutrition Facts

 PROTEIN 8.38%
  FAT 59.72%

  CARBS 31.9%

Properties
Glycemic Index:13.45, Glycemic Load:28.71, Inflammation Score:-8, Nutrition Score:29.961739187655%

Flavonoids
Cyanidin: 4.77mg, Cyanidin: 4.77mg, Cyanidin: 4.77mg, Cyanidin: 4.77mg Catechin: 2.63mg, Catechin: 2.63mg,

Catechin: 2.63mg, Catechin: 2.63mg Epigallocatechin: 1.34mg, Epigallocatechin: 1.34mg, Epigallocatechin: 1.34mg,

Epigallocatechin: 1.34mg Epicatechin: 0.54mg, Epicatechin: 0.54mg, Epicatechin: 0.54mg, Epicatechin: 0.54mg

Epigallocatechin 3-gallate: 0.26mg, Epigallocatechin 3-gallate: 0.26mg, Epigallocatechin 3-gallate: 0.26mg,

Epigallocatechin 3-gallate: 0.26mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol:

0.01mg Quercetin: 0.95mg, Quercetin: 0.95mg, Quercetin: 0.95mg, Quercetin: 0.95mg

Nutrients (% of daily need)
Calories: 1055.9kcal (52.79%), Fat: 72.32g (111.26%), Saturated Fat: 28.89g (180.54%), Carbohydrates: 86.9g

(28.97%), Net Carbohydrates: 75.39g (27.42%), Sugar: 62.71g (69.68%), Cholesterol: 97.17mg (32.39%), Sodium:

157.73mg (6.86%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 34.4mg (11.47%), Protein: 22.84g (45.67%),

Copper: 1.44mg (71.92%), Manganese: 1.39mg (69.73%), Phosphorus: 627.76mg (62.78%), Vitamin B6: 1.24mg

(61.97%), Fiber: 11.5g (46.01%), Magnesium: 183.77mg (45.94%), Vitamin B1: 0.66mg (44.14%), Potassium: 1323.18mg

(37.81%), Vitamin B2: 0.58mg (34.2%), Calcium: 332.85mg (33.29%), Iron: 5.67mg (31.52%), Vitamin A: 1319.35IU

(26.39%), Zinc: 3.72mg (24.78%), Selenium: 12.11µg (17.3%), Vitamin E: 2.54mg (16.96%), Vitamin B5: 1.6mg (16.04%),

Vitamin B12: 0.77µg (12.81%), Folate: 51.26µg (12.81%), Vitamin B3: 1.5mg (7.48%), Vitamin C: 5.38mg (6.52%),

Vitamin K: 4.73µg (4.5%), Vitamin D: 0.63µg (4.22%)


