
Butterscotch, Marshmallow Fluff and
Macadamia Nut or Spanish Peanut Sundae

 Vegetarian

DESSERT

Ingredients
6 ounces best quality bittersweet chocolate  finely chopped 

1 cup firmly brown sugar  dark packed 

1 cup lightly brown sugar  light divided packed 

2 cups cherries  pitted 

0.5 cup plus  light 

1.3 cups plus  light 

1 pinch cream of tartar

READY IN

330 min.

SERVINGS

4

CALORIES

3427 kcal

https://whatsheate.com


0.3 cup brown sugar  dark packed 

0.3 cup dutch-process cocoa powder  unsweetened 

4 large egg whites

7 large egg yolks

0.5 cup heavy cream

0.7 cup heavy cream

1.5 cups heavy cream

2 tablespoons kirsch liqueur

4 servings macadamia nuts  lightly toasted 

1.5 cups milk

4 servings peanuts  spanish 

0.3 teaspoon salt

1 pinch salt

1 teaspoon salt

2 tablespoons scotch  depending on your taste 

0.8 cup sugar

0.8 cup sugar

2 sticks butter  unsalted 

2 tablespoons butter  unsalted 

1 teaspoon vanilla

0.5  vanilla pod  split 

1  vanilla pod

1  vanilla pod

1  seeds from vanilla bean

1 teaspoon vanilla extract

1 quart whipped cream  recommended: Wayne Harley Brachman's Vanilla Ice Cream 

0.5 cup water

6 tablespoons water



Equipment
bowl

frying pan

sauce pan

whisk

mixing bowl

sieve

blender

hand mixer

wooden spoon

slotted spoon

ice cream machine

candy thermometer

Directions
Watch how to make this recipe.

Split the vanilla bean lengthwise. Scrape out the seeds.

Put the seeds, pod halves, milk cream and 1/4 cup of the brown sugar in a heavy-bottomed

medium saucepan. Bring just to the simmering point over low heat.

In the meantime, combine the remaining 3/4 cup brown sugar, egg yolks and vanilla extract in

a large bowl and whisk until just blended. While gently whisking the yolks, drizzle the hot

cream mixture into them so that they are gradually warmed up. Return everything to the

saucepan and cook while stirring with a wooden spoon. Make sure that you are constantly

scraping the spoon across the bottom of the pan so the custard does not scorch. The

custard is done when it has thickened slightly and can evenly coat the back of the spoon. Do

not let it come to a boil. Strain the custard through a fine sieve. Press our all the liquid in the

vanilla beans and nestle the container holding the custard into a large bowl of ice.

Let cool, stirring occasionally.

Transfer the custard to an ice cream machine and freeze according to the manufacturer's

instructions.



Put the finished ice cream in a storage container and freeze until firm.

In a small saucepan fitted with a candy thermometer, bring the water, corn syrup, 3/4 cup

sugar and vanilla bean to 246 degrees F. In the meantime, in a completely clean, dry mixing

bowl of an electric mixer fitted with the whisk attachment, whip the egg whites, salt and

cream of tartar until creamy and foamy, about 2 minutes. Still whisking, sprinkle in the

remaining 1 tablespoon of sugar and continue to whisk until the whites hold very soft peaks,

about 2 minutes. While mixing on slow speed, carefully drizzle in the hot syrup. Turn the mixer

to high and whisk until thick, fluffy and just warm, about 7 minutes. Turn the mixer to low and

whisk in the vanilla seeds.

Bring sugar, butter and vanilla bean to a boil in a medium saucepan over high heat, whisking

until combined.

Remove pan from the heat.

Add the Scotch, return the pan to the heat and cook for 1 minute.

Remove from the heat and whisk in the salt and warm cream until smooth.

Bring cream, corn syrup, sugar, cocoa, salt, and half of chocolate to a boil in a 1 to 1 1/2-quart

heavy saucepan over moderate heat, stirring, until chocolate is melted. Reduce heat and cook

at a low boil, stirring occasionally, 5 minutes, then remove from heat.

Add butter, vanilla, and remaining chocolate and stir until smooth.

Serve warm.

Put a couple of scoops of ice cream into each of 4 sundae dishes. Top with fluff and sauces.

Garnish with nuts and cherry compote.

In a saucepan combine sugar, cherries, and 1/2 cup water. Bring to s a simmer and cook until

cherries start to breakdown, about 6 minutes.

Remove the cherries with a slotted spoon; reserve. Simmer the cooking liquid until reduced

and syrupy.

Remove from the heat, add the Kirsch and ignite with a long kitchen match until flames

subside. Return the cherries to the pan and heat briefly.

Serve warm or at room temperature.

Nutrition Facts

 PROTEIN 3.63%
  FAT 48.07%

  CARBS 48.3%



Properties
Glycemic Index:88.36, Glycemic Load:111.08, Inflammation Score:-10, Nutrition Score:46.746956535008%

Flavonoids
Cyanidin: 20.84mg, Cyanidin: 20.84mg, Cyanidin: 20.84mg, Cyanidin: 20.84mg Pelargonidin: 0.19mg, Pelargonidin:

0.19mg, Pelargonidin: 0.19mg, Pelargonidin: 0.19mg Peonidin: 1.03mg, Peonidin: 1.03mg, Peonidin: 1.03mg, Peonidin:

1.03mg Catechin: 6.49mg, Catechin: 6.49mg, Catechin: 6.49mg, Catechin: 6.49mg Epigallocatechin: 0.23mg,

Epigallocatechin: 0.23mg, Epigallocatechin: 0.23mg, Epigallocatechin: 0.23mg Epicatechin: 14.01mg, Epicatechin:

14.01mg, Epicatechin: 14.01mg, Epicatechin: 14.01mg Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg,

Epicatechin 3-gallate: 0.03mg, Epicatechin 3-gallate: 0.03mg Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg,

Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg,

Kaempferol: 0.17mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin:

2.12mg, Quercetin: 2.12mg, Quercetin: 2.12mg, Quercetin: 2.12mg

Nutrients (% of daily need)
Calories: 3426.77kcal (171.34%), Fat: 187.26g (288.1%), Saturated Fat: 103.24g (645.27%), Carbohydrates: 423.39g

(141.13%), Net Carbohydrates: 412.22g (149.9%), Sugar: 399.71g (444.12%), Cholesterol: 754.75mg (251.58%),

Sodium: 1218.6mg (52.98%), Alcohol: 5.89g (100%), Alcohol %: 0.63% (100%), Caffeine: 48.93mg (16.31%), Protein:

31.83g (63.66%), Manganese: 2.22mg (111.22%), Vitamin A: 5557.95IU (111.16%), Vitamin B2: 1.44mg (84.64%),

Phosphorus: 799.65mg (79.97%), Calcium: 773.72mg (77.37%), Selenium: 43.18µg (61.69%), Copper: 1.2mg (60.2%),

Magnesium: 225.56mg (56.39%), Vitamin B1: 0.73mg (48.52%), Potassium: 1672.35mg (47.78%), Fiber: 11.17g

(44.69%), Vitamin D: 6.58µg (43.85%), Vitamin B12: 2.46µg (41.08%), Iron: 7.02mg (39.02%), Zinc: 5.81mg (38.73%),

Vitamin B5: 3.84mg (38.36%), Vitamin E: 4.92mg (32.82%), Vitamin B6: 0.53mg (26.32%), Folate: 76.3µg (19.07%),

Vitamin K: 15.36µg (14.63%), Vitamin B3: 2.18mg (10.88%), Vitamin C: 7.56mg (9.17%)


