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

READY IN SERVINGS CALORIES

©

735 kcal

DESSERT

Ingredients

1.5 cups flour

0.8 teaspoon baking soda

6 tablespoons butter unsalted diced ()

0.8 cup t brown sugar dark packed ()

0.5 cup corn syrup dark

1large eggs

0.5 cup brown sugar packed ()

0.3 teaspoon salt
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|:| 9 ounces semi chocolate chips

|:| 0.3 cup sugar

|:| 9 tablespoons butter unsalted room temperature (1 stick plus 1tablespoon)
|:| 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
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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 350F. Line two 9-inch-diameter cake pans with 11/2-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.
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Cut cake into wedges; serve with sauce.

Nutrition Facts
]

PROTEIN 4.32% [ FAT 47.8% CARBS 47.88%

Properties
Glycemic Index:24.67, Glycemic Load:37.98, Inflammation Score:-7, Nutrition Score:12.003478296425%

Nutrients (% of daily need)

Calories: 734.72kcal (36.74%), Fat: 39.49g (60.76%), Saturated Fat: 24.14g (150.88%), Carbohydrates: 89.01g
(29.67%), Net Carbohydrates: 86.06g (31.29%), Sugar: 70.7g (78.55%), Cholesterol: 117.66mg (39.22%), Sodium:
252.95mg (11%), Alcohol: 0.11g (100%), Alcohol %: 0.06% (100%), Caffeine: 18.29mg (6.1%), Protein: 8.04g (16.08%),
Vitamin B2: 0.42mg (24.56%), Vitamin A: 1114.251U (22.28%), Phosphorus: 217.07mg (21.71%), Manganese: 0.43mg
(21.48%), Calcium: 201.7Img (20.17%), Copper: 0.34mg (17.04%), Selenium: 11.68ug (16.68%), Magnesium: 62.2mg
(15.55%), Iron: 2.48mg (13.78%), Vitamin B1: 0.18mg (12.27%), Potassium: 429.37mg (12.27%), Fiber: 2.95g (11.8%),
Zinc: 1.6mg (10.64%), Vitamin B12: 0.58ug (9.71%), Vitamin B5: 0.96mg (9.62%), Folate: 37.62ug (9.4%), Vitamin E:
1.03mg (6.87%), Vitamin B3: 1.28mg (6.42%), Vitamin D: 0.74pg (4.94%), Vitamin B6: 0.09mg (4.64%), Vitamin K:
3.49pg (3.32%)



