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C Brownie Bottom Butterfinger Ice Cream Pie )

READY IN SERVINGS CALORIES
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380 min. 8 704 kcal

DESSERT

Ingredients

0.1 teaspoon double-acting baking powder

4 to 8 fun size butterfinger candy bars crushed

0.3 cup caramel sundae syrup flavored (more or less )

1large eggs

0.3 cup flour

0.5 cup granulated sugar

0.1 teaspoon salt

4 tablespoons butter unsalted

2.5 tablespoons cocoa powder dark unsweetened (I used Hershey's )
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|:| 0.5 teaspoon vanilla extract
|:| 1.5 quarts whipped cream (or use a more adventurous flavor!)

|:| 3 cups non-dairy whipped topping sweetened

Equipment
sauce pan
oven

whisk

mixing bowl
toothpicks
microwave

kitchen towels

OO ooonnb

pie form

Directions

Preheat oven to 325 degrees F. Grease a 9 inch deep dish glass pie plate.Melt the butter in a
large saucepan or in a microwave-safe mixing bowl.

Remove from heat, add the cocoa powder, and whisk until smooth.
Whisk in the vanilla, then whisk in the sugar and the egg.

Whisk in the baking powder and salt, and then gently stir in the flour.
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Spread as evenly as you can in the pie dish and bake for 20 minutes or until top appears set,
yet a little shiny. A toothpick inserted should come out with moist crumbs as opposed to
batter. Set on a rack and let cool. Put in the freezer until ready to use or for at least an hour.If
desired, mix some of the Butterfinger into the softened ice cream. Another option is to just

wait and put all the candy on at the end.

Spread softened ice cream over top of brownie base.
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Drizzle caramel syrup over ice cream, and then spread a thin layer of whipped cream over the
caramel syrup, dragging some of the syrup up into the whipped cream so that you have kind
of a caramel-y whipped cream.

|:| Spread the remaining whipped cream over the top and pipe some around the edges (if you
feel like it).



I:‘ Sprinkle more Butterfinger candy over the whipped topping. Return to freezer for about 4
hours or until whipped cream is very firm.When ready to serve, set the pie on a dish towel
that's been soaked in hot water. This will help loosen the crust from the side..

I:‘ Cut slices and garnish with more caramel syrup and chocolate syrup (if desired).

Nutrition Facts
-
[ PrROTEIN 5.67% [ FAT 45.97% CARBS 48.36%

Properties
Glycemic Index:44.14, Glycemic Load:37.23, Inflammation Score:-6, Nutrition Score:11.737826103749%

Flavonoids

Catechin: 1.0Img, Catechin: 1.01mg, Catechin: 1.01mg, Catechin: 1.0Img Epicatechin: 3.07mg, Epicatechin: 3.07mg,
Epicatechin: 3.07mg, Epicatechin: 3.07mg Quercetin: 0.16mg, Quercetin: 0.16mg, Quercetin: 0.16mg, Quercetin:
0.16mg

Nutrients (% of daily need)

Calories: 703.87kcal (35.19%), Fat: 36.75g (56.54%), Saturated Fat: 21.93g (137.09%), Carbohydrates: 87.02g
(29.01%), Net Carbohydrates: 84.49g (30.72%), Sugar: 69.79g (77.54%), Cholesterol: 133.47mg (44.49%), Sodium:
290mg (12.61%), Alcohol: 0.09g (100%), Alcohol %: 0.04% (100%), Caffeine: 3.89mg (1.3%), Protein: 10.19g (20.39%),
Vitamin B2: 0.52mg (30.34%), Calcium: 275.72mg (27.57%), Phosphorus: 269.32mg (26.93%), Vitamin A: 1116.191U
(22.32%), Potassium: 495.72mg (14.16%), Vitamin B12: 0.85ug (14.16%), Vitamin B5: 1.35mg (13.46%), Magnesium:
51.66mg (12.92%), Manganese: 0.25mg (12.74%), Zinc: 1.83mg (12.2%), Selenium: 8.08ug (11.55%), Vitamin B1: 0.15mg
(10.14%), Fiber: 2.53g (10.1%), Vitamin E: 1.43mg (9.52%), Copper: 0.17mg (8.63%), Folate: 28.88pg (7.22%), Vitamin
B6: 0.13mg (6.48%), Vitamin B3:1.29mg (6.45%), Iron: 0.93mg (5.17%), Vitamin D: 0.67ug (4.5%), Vitamin K: 2.18ug
(2.08%), Vitamin C: 1.1mg (1.33%)



