READY IN CALORIES

©

420 min. 515 kcal

DESSERT

Ingredients

I:‘ 1 cup all purpose flour

I:‘ 0.3 teaspoon baking soda

I:‘ 9 ounces bittersweet chocolate 61% chopped (do not exceed cacao)
D 2 tablespoons plus light (such as Lyle's)

I:‘ 2 large egg yolks

I:‘ 0.5 cup brown sugar packed ()

I:‘ 2.7 cups premium ice cream softened (such as dulce de leche or banana)

I:‘ 1 pinch salt

I:‘ 0.5 cup butter unsalted cut into 4 pieces (1 stick)
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|:| 0.5 teaspoon vanilla extract
|:| 3 tablespoons vegetable oil

|:| 8 servings decorations assorted chopped (such as nuts, colored sprinkles, toffee bits, and cacao nibs)

Equipment
|:| bowl

frying pan
baking sheet
sauce pan
baking paper
oven

whisk

plastic wrap
baking pan
aluminum foil
microwave

serrated knife
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Directions

[

Preheat oven to 325°F. Line 13 x 9 x 2-inch metal baking pan (preferably with straight sides)
with foil, leaving 1-inch overhang on long sides. Coat lightly with nonstick spray.

[

Whisk flour, baking soda, and pinch of salt in medium bowl. Melt butter in medium skillet over
medium heat. Cook until milk solids on bottom of pan turn deep golden brown, stirring often,

about 5 minutes.

Transfer browned butter to small bowl.
Place sugar and syrup in large bowl.
Pour browned butter over.

Whisk to combine (mixture will not be smooth).
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Whisk in egg yolks and vanilla.
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Add flour mixture; stir just to blend.
Transfer soft dough to prepared pan; press into even layer.

Bake cookie layer until golden brown around edges and sides are just beginning to pull away

from pan edges, 15 to 17 minutes. Cool completely in pan on rack.
Using foil overhang as aid, lift cookielayer from pan and place on work surface.

Place sheet of plastic wrap lengthwise in same pan, leaving overhang on both short sides of
pan.

Place another sheet of plastic wrap crosswise in pan, leaving overhang on long sides of pan.

Cut cookie layer in half crosswise. Return 1 cookie half, top side down, to pan, placing snugly in
1 short end of pan. Slightly soften ice cream in microwave in 15-second intervals.

Spread ice cream evenly over cookie in pan.

Place second cookie half, top side up, atop ice cream, pressing slightly to adhere. Fold plastic
wrap up and over ice cream-filled cookie. Freeze until firm, at least 4 hours.

Line baking sheet with parchment paper or waxed paper. Unwrap ice cream-filled cookie;
place on work surface. Using serrated knife, cut cookie lengthwise in half, then cut each strip
crosswise into 4 sandwiches.

Place on sheet; freeze.

Stir chocolate and oil in medium metal bow! set over saucepan of barely simmering water
until melted and smooth; cool to lukewarm. Arrange decorations on plates. Working with 1ice
cream sandwich at a time, dip half of sandwich in melted chocolate, allowing excess
chocolate to drip back into bowl. Press sandwich gently into decorations on plate. Return to
sheet in freezer. Freeze until chocolate sets and freezes, about 1 hour. DO AHEAD: Can be

made 2 days ahead. Wrap each sandwich individually in foil and keep frozen.

Nutrition Facts

PROTEIN 3.38% [ FAT 53.27% CARBS 43.35%

Properties
Glycemic Index:22.5, Glycemic Load:11.37, Inflammation Score:-5, Nutrition Score:9.0208695453146%

Nutrients (% of daily need)
Calories: 514.9kcal (25.75%), Fat: 30.63g (47.12%), Saturated Fat: 16g (100.01%), Carbohydrates: 56.08g (18.69%),
Net Carbohydrates: 53.11g (19.31%), Sugar: 38.61g (42.9%), Cholesterol: 78.32mg (26.11%), Sodium: 50.02mg (2.17%),



Alcohol: 0.09g (100%), Alcohol %: 0.06% (100%), Caffeine: 27.43mg (9.14%), Protein: 4.38g (8.76%), Manganese:
0.54mg (27.07%), Copper: 0.43mg (21.64%), Iron: 2.96mg (16.44%), Magnesium: 61.33mg (15.33%), Selenium:
10.66pg (15.23%), Vitamin K: 12.74pg (12.14%), Phosphorus: 120.34mg (12.03%), Fiber: 2.97g (11.89%), Vitamin B
0.14mg (9.41%), Folate: 35.36ug (8.84%), Vitamin A: 431.78IU (8.64%), Zinc: 1.07mg (7.13%), Vitamin B2: 0.12mg
(7.08%), Vitamin E: 1.05mg (7.02%), Potassium: 224.25mg (6.41%), Vitamin B3: 1.21mg (6.06%), Calcium: 42.45mg
(4.24%), Vitamin B5: 0.32mg (3.25%), Vitamin D: 0.44pg (2.95%), Vitamin B12: 0.16ug (2.74%), Vitamin B6: 0.04mg
(1.94%)



