
Frozen Chocolate Sandwiches

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
18  graham crackers

1.5 cups heavy cream

24  marshmallows

12 ounces bittersweet chocolate  grated chopped 

0.8 cup milk  whole 

Equipment
bowl

sauce pan

READY IN

45 min.

SERVINGS

12

CALORIES

408 kcal

https://whatsheate.com


baking pan

hand mixer

aluminum foil

cutting board

Directions
Line a 9-by-13-inch baking dish with foil, allowing the foil to hang over the sides.

Heat the milk and marshmallows in a large saucepan over low heat, stirring often, until smooth.

Remove from heat.

Add the chocolate and stir until melted and smooth. Refrigerate for 20 minutes. In a large

bowl, with an electric mixer on medium-high, beat the cream until stiff peaks form. Working

quickly, fold the whipped cream into the chilled chocolate mixture, mixing until no traces of

white remain. Spoon into the prepared dish. Tap the dish on the counter to remove air

bubbles. Freeze, covered, until set, at least 3 hours. Holding both sides of the foil, transfer the

frozen block to a cutting board.

Cut into 24 squares. Break the graham crackers in half.

Layer the chocolate squares between the crackers to make 12 double-decker sandwiches.

Place the sandwiches on a plate, cover, and return to freezer until ready to serve.

Nutrition Facts

 PROTEIN 4.66%
  FAT 52.85%

  CARBS 42.49%

Properties
Glycemic Index:14.38, Glycemic Load:18.46, Inflammation Score:-5, Nutrition Score:7.5586956259997%

Nutrients (% of daily need)
Calories: 408kcal (20.4%), Fat: 24.22g (37.26%), Saturated Fat: 13.71g (85.67%), Carbohydrates: 43.8g (14.6%), Net

Carbohydrates: 40.81g (14.84%), Sugar: 24.9g (27.67%), Cholesterol: 37.15mg (12.38%), Sodium: 166.25mg (7.23%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 24.38mg (8.13%), Protein: 4.8g (9.6%), Manganese: 0.38mg

(18.88%), Copper: 0.38mg (18.86%), Magnesium: 66.48mg (16.62%), Iron: 2.72mg (15.12%), Phosphorus: 149.91mg

(14.99%), Fiber: 3g (11.98%), Vitamin A: 476.2IU (9.52%), Zinc: 1.3mg (8.65%), Vitamin B2: 0.14mg (8.32%), Calcium:

72.98mg (7.3%), Potassium: 249.75mg (7.14%), Selenium: 3.8µg (5.43%), Vitamin B3: 1.08mg (5.39%), Vitamin B1:

0.07mg (4.77%), Vitamin D: 0.64µg (4.29%), Vitamin B12: 0.18µg (3.02%), Vitamin E: 0.45mg (2.99%), Vitamin K:



3.04µg (2.89%), Folate: 10.99µg (2.75%), Vitamin B6: 0.05mg (2.54%), Vitamin B5: 0.22mg (2.18%)


