
Frozen Mint Chocolate Checkerboard
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
7 ounces fine-quality bittersweet chocolate  unsweetened chopped (not ) 

0.3 cup crème de cassis liqueur  green 

3 tablespoons dutch-process cocoa powder  unsweetened 

6 large eggs  separated for 30 minutes at room temperature 

1.5 cups heavy cream

1 cup milk

0.3 teaspoon salt

0.7 cup sugar

READY IN

45 min.

SERVINGS

6

CALORIES

630 kcal

https://whatsheate.com


0.3 cup water

Equipment
bowl

frying pan

baking sheet

paper towels

sauce pan

baking paper

oven

knife

whisk

sieve

blender

plastic wrap

baking pan

hand mixer

wooden spoon

kitchen thermometer

wax paper

spatula

skewers

ice cream machine

Directions
Bring cream, milk, sugar, and salt to a boil in a 2-quart heavy saucepan, stirring until sugar is

dissolved.

Whisk eggs in a bowl until blended, then add hot cream mixture in a slow stream, whisking.



Transfer custard back to saucepan and cook over moderately low heat, stirring constantly

with a wooden spoon, until thick enough to coat back of spoon and registers 175 to 180°F on

thermometer (do not let boil).

Immediately pour through a fine-mesh sieve into cleaned bowl, then stir in liqueur. Cool

custard to room temperature, stirring occasionally, then chill, its surface covered with a round

of wax paper, until cold, about 3 hours.

Preheat oven to 350°F. Line bottom of square baking pan with wax or parchment paper.

Melt chocolate with water in a small heavy saucepan over very low heat, stirring, then cool to

lukewarm.

Beat yolks, 1/3 cup sugar, and salt in a large bowl with an electric mixer at high speed until

thick and pale, about 5 minutes in a standing mixer or about 8 minutes with a handheld. Fold

in melted chocolate.

Beat egg whites with cleaned beaters until they hold soft peaks. Beat in remaining 1/3 cup

sugar 1 tablespoon at a time and continue to beat until whites just hold stiff peaks, about 5

minutes. Fold one third of whites into chocolate mixture to lighten, then fold in remaining

whites gently but thoroughly.

Spread batter evenly in baking pan and bake in middle of oven until puffed and a wooden pick

or skewer inserted in center comes out with crumbs adhering, 30 to 35 minutes.

Transfer pan to a rack, then cover top of cake with 2 layers of dampened paper towels and let

stand 5 minutes.

Remove towels and cool cake completely in pan (cake will deflate as it cools). Sift 1 1/2

tablespoons cocoa over cake, then loosen edges with a sharp knife. Invert a wax-paper-lined

baking sheet over cake and invert cake onto it, then gently peel off wax paper now on top.

Freeze custard in ice cream maker.

Transfer ice cream to an airtight container and freeze until firm but still spreadable, about 30

minutes.

Oil milk carton, then line bottom and long sides with a sheet of plastic wrap, leaving at least a

2-inch overhang.

Trim cake to form a 7 1/2- by 6 1/4-inch rectangle (reserve trimmings for another use), then

cut rectangle lengthwise into 5 (7 1/2- by 1 1/4-inch) strips. Using thin metal spatula, arrange 2

strips on bottom of carton, flush against each long side. Fill space between strips with ice

cream (preferably using a small offset metal spatula). Arrange 1 cake strip down center of

carton (on top of ice cream) and fill spaces on both sides of cake with ice cream. Arrange

remaining 2 cake strips against long sides of carton (on top of ice cream) and fill space



between them with ice cream. (There will be some leftover ice cream.) If ice cream becomes

too soft during assembly, freeze until just firm enough to work with, about 15 minutes. Cover

top with plastic wrap overhang, then freeze until dessert is hardened, at least 8 hours.

To serve, unwrap overhang and invert carton onto a chilled platter, using plastic wrap to help

pull cake from carton. Trim sides evenly to neaten loaf if necessary (ice cream may ooze a bit

on sides), then sift remaining 1 1/2 tablespoons cocoa over top.

Cut into slices with a sharp knife.

·Ice cream can be made 2 days ahead of assembling checkerboard. Soften in refrigerator

before using.·Assembled checkerboard can be frozen up to 4 days.

Nutrition Facts

 PROTEIN 7.7%
  FAT 59.54%

  CARBS 32.76%

Properties
Glycemic Index:18.02, Glycemic Load:16.24, Inflammation Score:-7, Nutrition Score:14.483043367448%

Flavonoids
Catechin: 1.62mg, Catechin: 1.62mg, Catechin: 1.62mg, Catechin: 1.62mg Epicatechin: 4.91mg, Epicatechin: 4.91mg,

Epicatechin: 4.91mg, Epicatechin: 4.91mg Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin:

0.25mg

Nutrients (% of daily need)
Calories: 629.6kcal (31.48%), Fat: 40.66g (62.55%), Saturated Fat: 23.5g (146.85%), Carbohydrates: 50.32g

(16.77%), Net Carbohydrates: 46.75g (17%), Sugar: 43.7g (48.55%), Cholesterol: 260.1mg (86.7%), Sodium:

204.62mg (8.9%), Alcohol: 3.91g (100%), Alcohol %: 2.14% (100%), Caffeine: 34.19mg (11.4%), Protein: 11.84g

(23.68%), Selenium: 21.23µg (30.33%), Copper: 0.56mg (28.21%), Phosphorus: 278.93mg (27.89%), Manganese:

0.56mg (27.84%), Vitamin B2: 0.42mg (24.88%), Vitamin A: 1227.07IU (24.54%), Magnesium: 85.83mg (21.46%),

Iron: 3.39mg (18.85%), Vitamin D: 2.4µg (16%), Fiber: 3.57g (14.28%), Calcium: 141.57mg (14.16%), Vitamin B12: 0.82µg

(13.66%), Zinc: 2.01mg (13.4%), Potassium: 412.52mg (11.79%), Vitamin B5: 1.18mg (11.75%), Vitamin E: 1.29mg (8.6%),

Vitamin B6: 0.14mg (7.24%), Folate: 26.68µg (6.67%), Vitamin B1: 0.07mg (4.48%), Vitamin K: 4.62µg (4.4%),

Vitamin B3: 0.45mg (2.25%)


