
Chocolate Peppermint Ice Cream Cake

DESSERT

Ingredients
1 stick plus 3 tablespoons butter  unsalted 

18 ounce chocolate wafers such as nabisco famous  ( 80 cookies) 

0.5 cup plus  light 

2 tablespoons plus  light 

0.8 cup heavy cream

2 cups candies  hot assorted sliced ( cinnamon candies, after dinner mints, candy cane pieces, spice

drops) 

1 cup coarsely and striped peppermint candies  white red hard crushed 

1 teaspoon peppermint extract

READY IN

395 min.

SERVINGS

8

CALORIES

1780 kcal

https://whatsheate.com


1 cup bittersweet chocolate

1.7 cups bittersweet chocolate

2.3 cups sugar

1.8 quarts premium vanilla ice cream  softened for 20 minutes 

Equipment
food processor

bowl

sauce pan

whisk

wooden spoon

aluminum foil

spatula

springform pan

candy thermometer

Directions
Watch how to make this recipe.

Cut the butter into pats and add to a medium heatproof bowl along with the chocolate chips.

Place the bowl over 1 inch of simmering water, making sure the bowl doesn't touch the water.

Once the butter and chocolate start to melt, stir to combine and remove from the heat. Finely

crush the chocolate wafers in a food processor until it becomes a fine meal. In a large bowl,

combine the wafer crumbs with the melted chocolate and blend until the crumbs are

moistened. Reserve a heaping 1 cup crumb mixture in a small bowl. Press the remaining crumb

mixture in the bottom and up the sides of a 9-inch diameter springform pan with 3-inch high

sides. Freeze 1 hour.

For the glaze: In a large, heavy-bottomed saucepan, bring the cream and corn syrup to a boil

over medium heat.

Remove from the heat, add the chocolate and whisk until it melts. Set aside to cool until room

temperature, about 1 hour.



For the filling: Quickly mix the ice cream, crushed candies and extract in a large bowl with a

wooden spoon until blended. Put half the ice cream mixture onto the frozen crust and spread

out. Evenly scatter the reserved cookie crumbs over the ice cream in the springform pan,

pressing the crumbs down gently.

Pour half of the chocolate glaze over the cookie crumbles and ice cream Freeze for about 3

hours.

When you about ready to repeat the layers, place the glaze back over low heat, just until

pourable, but not warm.

Remove the springform pan from the freezer and repeat with the remaining ice cream and

glaze.

Place back into the freezer for at least 3 hours or overnight.

Remove the cake from the freezer about 20 minutes before serving for easy removal of the

springform sides. Release the pan sides and transfer the cake to a platter. Break off irregular

pieces of the Candy Brittle and peel off the foil as you go. Press the brittle upright, candy side

out, onto the top and sides of cake.

In a small, heavy bottomed saucepan over medium-low heat, cook the sugar, 3/4 cup water

and corn syrup until the sugar dissolves. Increase the heat and boil, without stirring, until a

candy thermometer registers 300 degrees F, about 15 minutes.

Place a 24-inch long sheet of foil on your work surface. Be extremely careful, the syrup is

extremely hot.

Pour the boiling syrup in wide zigzag lines across the foil. Working quickly and using an oiled

offset metal spatula, spread the syrup evenly onto the foil, leaving a 1-inch border.

Immediately sprinkle with all the candies, pressing the larger pieces into the syrup to make

sure they stick. Be careful not to touch the syrup. Cool completely.

Nutrition Facts

 PROTEIN 3.5%
  FAT 36.93%

  CARBS 59.57%

Properties
Glycemic Index:52.07, Glycemic Load:143.12, Inflammation Score:-8, Nutrition Score:24.708261007848%

Nutrients (% of daily need)
Calories: 1779.73kcal (88.99%), Fat: 73.92g (113.72%), Saturated Fat: 42g (262.53%), Carbohydrates: 268.23g

(89.41%), Net Carbohydrates: 259.9g (94.51%), Sugar: 207.81g (230.9%), Cholesterol: 151.44mg (50.48%), Sodium:



675.51mg (29.37%), Alcohol: 0.17g (100%), Alcohol %: 0.04% (100%), Caffeine: 56.55mg (18.85%), Protein: 15.78g

(31.56%), Manganese: 1.24mg (62.08%), Copper: 1.08mg (54.16%), Phosphorus: 470.05mg (47%), Vitamin B2:

0.76mg (44.64%), Magnesium: 168.08mg (42.02%), Iron: 6.67mg (37.04%), Calcium: 344.5mg (34.45%), Fiber:

8.33g (33.32%), Vitamin A: 1589.33IU (31.79%), Potassium: 905.66mg (25.88%), Zinc: 3.86mg (25.73%), Selenium:

13.96µg (19.95%), Vitamin B12: 1.03µg (17.16%), Vitamin B1: 0.26mg (17.12%), Vitamin B5: 1.7mg (16.99%), Vitamin E:

1.96mg (13.05%), Vitamin B3: 2.58mg (12.9%), Folate: 41.65µg (10.41%), Vitamin B6: 0.16mg (8.12%), Vitamin K:

8.05µg (7.67%), Vitamin D: 0.77µg (5.14%), Vitamin C: 1.38mg (1.67%)


