
Chocolate-Chip Ice-Cream-Sandwich Cake
with Butterscotch Sauce

DESSERT

Ingredients
1.5 cups flour

0.8 teaspoon baking soda

0.8 cup t brown sugar  dark packed () 

0.5 cup corn syrup  dark 

1 large eggs

0.5 cup brown sugar  packed () 

0.3 teaspoon salt

9 ounces semi chocolate chips

READY IN

45 min.

SERVINGS

12

CALORIES

685 kcal

https://whatsheate.com


0.3 cup sugar

9 tablespoons butter  unsalted room temperature (1 stick plus 1 tablespoon) 

1 teaspoon vanilla extract

3 pints whipped cream  softened 

0.5 cup whipping cream

Equipment
bowl

frying pan

sauce pan

baking paper

oven

knife

whisk

hand mixer

springform pan

Directions
Combine first 5 ingredients in heavy medium saucepan. Stir over low heat until both sugars

dissolve. Increase heat and boil until large bubbles break on surface and sauce drops thickly

from spoon, stirring constantly, about 2 minutes.

Remove from heat; whisk in cream and vanilla (mixture may bubble vigorously). (Can be made

3 days ahead. Cover; chill. Rewarm slightly over low heat before using.)

Preheat oven to 350°F. Line two 9-inch-diameter cake pans with 1 1/2-inch-high sides with

parchment paper; butter paper. Sift flour, baking soda and salt into small bowl. Using electric

mixer, beat butter and both sugars in large bowl until well blended.

Add egg and vanilla and beat until smooth. Beat in flour mixture. Stir in chocolate chips. Drop

half of dough by large spoonfuls into each prepared pan; spread evenly.

Bake cookies until light golden, about 18 minutes. Cool cookies in pans on racks. Carefully turn

out cookies; peel off parchment.



Place 1 cookie, top side up, in 9-inch springform pan with 2 3/4-inch-high sides.

Drizzle 1/4 cup sauce over.

Spread evenly with ice cream; drizzle with 1/2 cup sauce. Top with remaining cookie, top side

up; press gently to adhere.

Drizzle with 2 tablespoons sauce. Cover pan and freeze ice cream cake at least 5 hours. Cover

and chill remaining sauce. (Cake and sauce can be prepared 3 days ahead.)

Cut around cake with small knife to loosen. Release pan sides.

Let cake stand until ice cream is slightly softened, about 20 minutes. Rewarm butterscotch

sauce over low heat.

Cut cake into wedges; serve with sauce.

Nutrition Facts

 PROTEIN 4.61%
  FAT 43.96%

  CARBS 51.43%

Properties
Glycemic Index:24.67, Glycemic Load:37.98, Inflammation Score:-6, Nutrition Score:11.704347949961%

Nutrients (% of daily need)
Calories: 684.53kcal (34.23%), Fat: 33.82g (52.03%), Saturated Fat: 20.55g (128.41%), Carbohydrates: 89g

(29.67%), Net Carbohydrates: 86.05g (31.29%), Sugar: 70.69g (78.55%), Cholesterol: 102.61mg (34.2%), Sodium:

252.18mg (10.96%), Alcohol: 0.11g (100%), Alcohol %: 0.07% (100%), Caffeine: 18.29mg (6.1%), Protein: 7.98g

(15.96%), Vitamin B2: 0.42mg (24.42%), Phosphorus: 215.39mg (21.54%), Manganese: 0.43mg (21.47%), Calcium:

200.03mg (20%), Vitamin A: 939.32IU (18.79%), Copper: 0.34mg (16.99%), Selenium: 11.61µg (16.58%), Magnesium:

62.06mg (15.52%), Iron: 2.48mg (13.77%), Vitamin B1: 0.18mg (12.25%), Potassium: 427.69mg (12.22%), Fiber: 2.95g

(11.8%), Zinc: 1.59mg (10.6%), Vitamin B5: 0.95mg (9.54%), Vitamin B12: 0.57µg (9.51%), Folate: 37.41µg (9.35%),

Vitamin B3: 1.28mg (6.41%), Vitamin E: 0.87mg (5.79%), Vitamin B6: 0.09mg (4.63%), Vitamin D: 0.64µg (4.24%),

Vitamin K: 3µg (2.85%)


