Dark-Chocolate-Dipped Cherry Ice Cream
Cones

Gluten Free

CALORIES

©

READY IN SERVINGS

©!

8 845 kcal

DESSERT

Ingredients

I:‘ 1.5 cups almonds toasted coarsely chopped
I:‘ 1.5 ounce bittersweet chocolate chips
I:‘ 3 pints premium cherry ice cream

I:‘ 8 sugar cones

I:‘ 0.3 cup vegetable oil

I:‘ 2 ounces chocolate white chopped (such as Lindt or Perugina)

Equipment


https://whatsheate.com

D bowl

|| aluminum foil

I:‘ microwave

Directions

I:‘ Spoon some ice cream into 1 cone, packinggently to fill. Dip large (1/4 cup) round icecream
scoop into bowl of hot water. Scooplarge mounded ball of ice cream onto cone,pressing
gently. Stand cone in small glass;place in freezer. Repeat with remainingcones and ice cream,
placing each conein individual glass. Freeze 2 to 8 hours.

Place bittersweet chocolate and oilin small glass bowl. Microwave on medium-highuntil

chocolate is melted, stoppingoccasionally to stir, about 11/2 minutes.
Letstand just until cool, about 10 minutes.

Placewhite chocolate in another small glassbowl; melt in microwave on medium-high,stopping
occasionally to stir, about 1 minute.
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Place nuts on plate. Working quicklyand tilting bowl of bittersweet chocolate toform deep
pool, dip ice cream end of coneinto chocolate, turning to coat. Gently shakecone, allowing
excess chocolate to drip backinto bowl. Immediately roll bottom half ofchocolate-dipped

scoop in nuts. Dip forkinto white chocolate; drizzle lines over topof cone.

Place cone in glass; return to freezer.Repeat with remaining cones. Freeze 1 hour.DO AHEAD:
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Can be made 1 day ahead.Wrap cones in foil; keep frozen.

Nutrition Facts
.

PROTEIN 7.28% [ FAT 57.41% cARBS 35.31%

Properties
Glycemic Index:26.39, Glycemic Load:28.66, Inflammation Score:-7, Nutrition Score:20.061739201131%

Flavonoids

Cyanidin: 0.66mg, Cyanidin: 0.66mg, Cyanidin: 0.66mg, Cyanidin: 0.66mg Catechin: 0.34mg, Catechin: 0.34mg,
Catechin: 0.34mg, Catechin: 0.34mg Epigallocatechin: 0.69mg, Epigallocatechin: 0.69mg, Epigallocatechin:
0.69mg, Epigallocatechin: 0.69mg Epicatechin: 0.16mg, Epicatechin: 0.16mg, Epicatechin: 0.16mg, Epicatechin:
0.16mg Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg, Eriodictyol: 0.07mg Naringenin: 0.12mg,
Naringenin: 0.12mg, Naringenin: 0.12mg, Naringenin: 0.12mg Isorhamnetin: 0.71mg, Isorhamnetin: 0.71mg,

Isorhamnetin: 0.7Img, Isorhamnetin: 0.71mg Kaempferol: 0.Img, Kaempferol: 0.Img, Kaempferol: 0.Img, Kaempferol:



0.Img Quercetin: 0.Img, Quercetin: 0.Img, Quercetin: 0.Img, Quercetin: 0.Img

Nutrients (% of daily need)

Calories: 844.88kcal (42.24%), Fat: 54.78g (84.28%), Saturated Fat: 27.3g (170.62%), Carbohydrates: 75.8g
(25.27%), Net Carbohydrates: 69.65g (25.33%), Sugar: 57.86g (64.29%), Cholesterol: 79.97mg (26.66%), Sodium:
192.21mg (8.36%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 15.63g (31.26%), Vitamin E: 8.66mg (57.74%),
Vitamin B2: 0.82mg (48.48%), Calcium: 436.84mg (43.68%), Phosphorus: 379.1mg (37.91%), Manganese: 0.68mg
(834.23%), Magnesium: 112.76mg (28.19%), Fiber: 6.16g (24.63%), Zinc: 3.55mg (23.68%), Potassium: 827.9mg
(23.65%), Copper: 0.4mg (19.79%), Vitamin K: 16.84ug (16.04%), Vitamin A: 753.51U (15.07%), Vitamin B5: 1.51Img
(15.05%), Vitamin B12: 0.85ug (14.1%), Vitamin B1: 0.17mg (11.53%), Selenium: 6.74ug (9.62%), Iron: 1.7mg (9.44%),
Vitamin B6: 0.18mg (8.94%), Vitamin B3: 1.65mg (8.27%), Folate: 29.72ug (7.43%), Vitamin D: 0.35ug (2.37%),
Vitamin C: 1.3mg (1.58%)



