
Fried" Ice Cream Truffles
 Vegetarian

DESSERT

Ingredients
1 cup almonds  sliced 

0.5 teaspoon cinnamon

1 cup cornflakes

1 qt dulce de leche

0.5 teaspoon salt

2 tablespoons sugar

2 tablespoons butter  unsalted 

Equipment

READY IN

25 min.

SERVINGS

25

CALORIES

37 kcal

https://whatsheate.com


food processor

bowl

baking sheet

oven

wire rack

microwave

Directions
Preheat oven to 350F and line a large baking sheet with parchment.

Place butter, sugar and cinnamon in a small bowl and cook in microwave on high for 1 minute,

until butter has melted. Stir to combine.

Place almonds in a small bowl; pour butter mixture over, tossing to coat.

Spread almonds on baking sheet.

Bake for 10 minutes, stirring halfway through.

Let cool on baking sheet on a wire rack for 30 minutes.

Line a second baking sheet with parchment and place in freezer.

Let ice cream stand at room temperature 15 minutes to soften. Pulse almond mixture,

cornflakes and salt in food processor until mixture resembles coarse crumbs.

Transfer mixture to a shallow dish.

Scoop ice cream into balls using a 1 1/4-inch scoop.

Roll in almond mixture, gently pressing onto balls. Arrange on baking sheet in freezer. Freeze

truffles for at least 30 minutes or up to 24 hours.

Nutrition Facts

 PROTEIN 8.94%
  FAT 63.23%

  CARBS 27.83%

Properties
Glycemic Index:5.08, Glycemic Load:0.7, Inflammation Score:-1, Nutrition Score:1.6395651860082%

Flavonoids



Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg Catechin: 0.05mg, Catechin: 0.05mg,

Catechin: 0.05mg, Catechin: 0.05mg Epigallocatechin: 0.1mg, Epigallocatechin: 0.1mg, Epigallocatechin: 0.1mg,

Epigallocatechin: 0.1mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.02mg, Naringenin:

0.02mg, Naringenin: 0.02mg, Naringenin: 0.02mg Isorhamnetin: 0.1mg, Isorhamnetin: 0.1mg, Isorhamnetin: 0.1mg,

Isorhamnetin: 0.1mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Quercetin:

0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 37.13kcal (1.86%), Fat: 2.75g (4.24%), Saturated Fat: 0.72g (4.48%), Carbohydrates: 2.73g (0.91%), Net

Carbohydrates: 2.21g (0.8%), Sugar: 1.23g (1.36%), Cholesterol: 2.41mg (0.8%), Sodium: 54.85mg (2.38%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.88g (1.75%), Vitamin E: 0.97mg (6.47%), Manganese: 0.09mg (4.66%),

Vitamin B2: 0.06mg (3.5%), Magnesium: 10.42mg (2.61%), Iron: 0.46mg (2.58%), Fiber: 0.52g (2.07%), Copper:

0.04mg (2.03%), Phosphorus: 19.14mg (1.91%), Vitamin B3: 0.33mg (1.67%), Vitamin B1: 0.02mg (1.51%), Folate:

5.65µg (1.41%), Vitamin B6: 0.03mg (1.26%), Calcium: 10.66mg (1.07%)


