READY IN CALORIES
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45 min. 747 kcal

DESSERT

Ingredients

I:‘ 1 pint chocolate fudge brownie ice cream

I:‘ 2 pints chocolate-chocolate chip ice cream

I:‘ 7 ounces chocolate wafers such as nabisco famous crushed finely
I:‘ 2 tablespoons plus light

I:‘ 1 pint cookies-and-cream ice cream

I:‘ 8 ounces bittersweet chocolate unsweetened chopped (not )

I:‘ 2 tablespoons butter unsalted ()

I:‘ 1 teaspoon vanilla extract

I:‘ 0.8 cup whipping cream
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2 ounces chocolate white chopped (such as Lindt or Baker's)

Equipment

[]

NN

bowl

frying pan
sauce pan
oven

whisk
double boiler

pie form

Directions
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Preheat oven to 325°F. Butter 9-inch-diameter metal pie pan or glass pie dish.

Mix cookie crumbs and melted butter in bow! until crumbs are evenly moistened. Press crumb
mixture firmly onto bottom and up sides of prepared pan.

Bake until crust is set, about 10 minutes. Cool completely.

Combine cream, butter, and corn syrup in medium saucepan. Bring to simmer.
Remove from heat.

Add bittersweet chocolate; let stand 1 minute.

Whisk until melted and smooth. Stir in vanilla.

Let stand at room temperature until cool and slightly thickened, about 20 minutes.

Place alternate scoops of chocolate-chocolate chip ice cream, chocolate fudge brownie ice

cream, and cookies-and-cream ice cream in single layer in cooled crust.

Drizzle 1/2 cup chocolate sauce over ice cream. Freeze pie until sauce sets, about 10 minutes.

Top pie with scoops of remaining ice cream, alternating flavors and mounding in center.

Drizzle 1/3 cup sauce over. Freeze pie until firm, at least 2 hours. (Can be prepared 5 days
ahead. Cover tightly and keep frozen. Cover and refrigerate remaining chocolate sauce.)

Stir white chocolate in top of double boiler set over barely simmering water just until melted
and smooth. Using small spoon, drizzle white chocolate in thin lines over ice cream pie. Freeze
until white chocolate is firm, about 10 minutes. Stir bittersweet chocolate sauce over low heat



just until warm.

I:‘ Serve pie with warm chocolate sauce.

Nutrition Facts
|

B ProTEIN 5.53% [l FAT 50.27% CARBS 44.2%

Properties
Glycemic Index:29.95, Glycemic Load:35.56, Inflammation Score:-7, Nutrition Score:15.264782490938%

Nutrients (% of daily need)

Calories: 746.74kcal (37.34%), Fat: 42.87g (65.95%), Saturated Fat: 25.35g (158.42%), Carbohydrates: 84.81g
(28.27%), Net Carbohydrates: 80.27g (29.19%), Sugar: 69.13g (76.81%), Cholesterol: 98.22mg (32.74%), Sodium:
276.1mg (12%), Alcohol: 0.14g (100%), Alcohol %: 0.07% (100%), Caffeine: 25.75mg (8.58%), Protein: 10.61g (21.22%),
Manganese: 0.64mg (32.14%), Phosphorus: 307.76mg (30.78%), Vitamin B2: 0.5mg (29.63%), Copper: 0.58mg
(29.18%), Calcium: 259.86mg (25.99%), Magnesium: 100.3mg (25.08%), Vitamin A: 1137.52IU (22.75%), Iron: 3.62mg
(20.14%), Potassium: 652.37mg (18.64%), Fiber: 4.54g (18.14%), Zinc: 2.07mg (13.83%), Vitamin B5: 1.29mg (12.88%),
Vitamin B12: 0.72ug (12%), Selenium: 8.29ug (11.84%), Vitamin B1: 0.14mg (9.1%), Folate: 35.6ug (8.9%), Vitamin E:
1.13mg (7.52%), Vitamin B6: 0.13mg (6.41%), Vitamin B3: 119mg (5.95%), Vitamin D: 0.71ug (4.71%), Vitamin K: 3.96ug
(3.77%), Vitamin C: 1.41mg (1.71%)



