
Cookies and Peppermint Ice Cream Cake

DESSERT

Ingredients
0.5 cup butter

2 cups confectioners' sugar

2  eggs  beaten 

0.5 gallon peppermint ice cream

9 tablespoons cocoa powder  unsweetened 

30  cream-filled chocolate sandwich cookies  oreo® (such as ) 

1 tablespoon vegetable oil

Equipment

READY IN

110 min.

SERVINGS

15

CALORIES

512 kcal

https://whatsheate.com


frying pan

sauce pan

whisk

blender

Directions
In batches of 5 cookies at a time, pulverize the cookies in a blender until fine. Set the last

batch of 5 crumbled cookies aside; place the remaining cookies into the bottom of a 9x13-

inch pan, and smooth into a crust.

Melt butter in a saucepan over low heat, and stir in the confectioners' sugar, cocoa, and

vegetable oil into a smooth mixture.

Pour in the beaten eggs, and whisk constantly until the mixture is hot (do not boil) and

thickened to a fudgy consistency, about 5 minutes.

Pour the thickened fudge over the crushed cookie crust, smooth into a layer, and freeze cake

at least 30 minutes.

Set the peppermint ice cream out to soften for about 10 minutes.

Cut the softened ice cream into slices, and place the ice cream slices over the fudge filling.

Smooth the ice cream out into an even layer, and sprinkle reserved crushed cookies on top

for garnish. Freeze the dessert for 1 to 2 hours before serving.

Nutrition Facts

 PROTEIN 5.38%
  FAT 45.4%

  CARBS 49.22%

Properties
Glycemic Index:7.4, Glycemic Load:17.63, Inflammation Score:-5, Nutrition Score:10.043478206448%

Flavonoids
Catechin: 1.94mg, Catechin: 1.94mg, Catechin: 1.94mg, Catechin: 1.94mg Epicatechin: 5.89mg, Epicatechin:

5.89mg, Epicatechin: 5.89mg, Epicatechin: 5.89mg Quercetin: 0.3mg, Quercetin: 0.3mg, Quercetin: 0.3mg,

Quercetin: 0.3mg

Nutrients (% of daily need)
Calories: 512.29kcal (25.61%), Fat: 26.48g (40.73%), Saturated Fat: 14.38g (89.86%), Carbohydrates: 64.57g

(21.52%), Net Carbohydrates: 61.88g (22.5%), Sugar: 52.24g (58.05%), Cholesterol: 93.61mg (31.2%), Sodium:



252mg (10.96%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 8.1mg (2.7%), Protein: 7.06g (14.12%), Vitamin

B2: 0.4mg (23.51%), Iron: 3.55mg (19.71%), Phosphorus: 190.26mg (19.03%), Calcium: 175.65mg (17.57%), Vitamin A:

752.47IU (15.05%), Manganese: 0.29mg (14.51%), Copper: 0.23mg (11.41%), Magnesium: 44.77mg (11.19%), Fiber:

2.69g (10.76%), Potassium: 363.09mg (10.37%), Vitamin B12: 0.56µg (9.29%), Vitamin B5: 0.91mg (9.11%), Zinc:

1.34mg (8.91%), Vitamin K: 9.24µg (8.8%), Vitamin E: 1.29mg (8.57%), Selenium: 5.92µg (8.46%), Vitamin B1: 0.1mg

(6.94%), Folate: 24.89µg (6.22%), Vitamin B3: 0.84mg (4.22%), Vitamin B6: 0.08mg (3.99%), Vitamin D: 0.37µg

(2.46%)


