
Chocolate-Hazelnut Ice Cream Cupcakes

Ingredients
2 pints ice-cream chocolate shell

1 cup rice cereal  crispy 

0.5 cup blanched hazelnuts  chopped for topping 

0.3 cup condensed milk  sweetened 

0.8 cup coconut or  shredded sweetened packed 

1 pint whipped cream  softened 

Equipment
food processor

baking sheet

READY IN

95 min.

SERVINGS

6

CALORIES

676 kcal

https://whatsheate.com


oven

muffin tray

offset spatula

Directions
Preheat the oven to 400 degrees F.

Spread the whole hazelnuts and coconut on a baking sheet and toast until deep golden, 8 to

10 minutes.

Let cool, then transfer to a food processor.

Add the cereal and condensed milk and pulse until the mixture is finely ground.

Lightly spray 6 muffin-tin cups with cooking spray. Divide the coconut mixture among the

cups. Wet your fingers, then press the coconut mixture into the bottom and up the side of

each cup. Freeze until firm, at least 20 minutes.

Remove the muffin pan from the freezer. Fill the crusts with coconut ice cream, smoothing the

tops. Freeze until firm, about 40 minutes.

Top each ice cream cupcake with a scoop of chocolate ice cream (make the scoop flat on

the bottom so it sits on top of the coconut ice cream).

Serve immediately or cover and freeze for up to 2 days. To unmold, run an offset spatula

around the edge of each cup, then pry out the cupcakes. Top with chopped hazelnuts.
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Nutrition Facts

 PROTEIN 6.73%
  FAT 47.77%

  CARBS 45.5%

Properties
Glycemic Index:31.17, Glycemic Load:36.65, Inflammation Score:-7, Nutrition Score:16.877391234688%

Flavonoids
Cyanidin: 0.67mg, Cyanidin: 0.67mg, Cyanidin: 0.67mg, Cyanidin: 0.67mg Catechin: 0.12mg, Catechin: 0.12mg,

Catechin: 0.12mg, Catechin: 0.12mg Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg,

Epigallocatechin: 0.28mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg

Epigallocatechin 3-gallate: 0.11mg, Epigallocatechin 3-gallate: 0.11mg, Epigallocatechin 3-gallate: 0.11mg,

Epigallocatechin 3-gallate: 0.11mg



Nutrients (% of daily need)
Calories: 675.94kcal (33.8%), Fat: 37.23g (57.28%), Saturated Fat: 20.78g (129.85%), Carbohydrates: 79.79g

(26.6%), Net Carbohydrates: 75.83g (27.57%), Sugar: 69.01g (76.68%), Cholesterol: 92.66mg (30.89%), Sodium:

228.78mg (9.95%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 4.73mg (1.58%), Protein: 11.8g (23.61%),

Manganese: 1.12mg (56.19%), Vitamin B2: 0.57mg (33.53%), Phosphorus: 328.54mg (32.85%), Calcium: 322.44mg

(32.24%), Copper: 0.45mg (22.38%), Magnesium: 82.95mg (20.74%), Vitamin A: 1024.19IU (20.48%), Potassium:

706.5mg (20.19%), Vitamin B5: 1.6mg (16.01%), Fiber: 3.96g (15.86%), Vitamin E: 2.28mg (15.18%), Selenium: 9.7µg

(13.85%), Zinc: 2.06mg (13.75%), Vitamin B12: 0.82µg (13.68%), Iron: 2.34mg (12.98%), Vitamin B1: 0.19mg (12.77%),

Folate: 47.57µg (11.89%), Vitamin B6: 0.22mg (10.89%), Vitamin B3: 0.82mg (4.09%), Vitamin D: 0.5µg (3.32%),

Vitamin C: 2.62mg (3.17%), Vitamin K: 2.24µg (2.14%)


