
Frozen White Chocolate-Cherry Terrine
 Gluten Free

SIDE DISH

Ingredients
6 ounce baking bar  white chopped 

1 tablespoon butter

3.8 ounce chocolate-coated coconut bars  frozen 

0.8 cup maraschino cherries  chopped 

12  garnish: maraschino cherries  with stems 

0.3 cup milk

1 cup pecans  coarsely chopped 

0.3 cup powdered sugar  sifted 

READY IN

45 min.

SERVINGS

12

CALORIES

403 kcal

https://whatsheate.com


2.3 cups whipping cream

Equipment
bowl

frying pan

paper towels

sauce pan

plastic wrap

hand mixer

Directions
Grease a 9" x 5" x 3" loafpan. Line pan with plastic wrap, making it smooth in pan and allowing

it to extend slightly over edges of pan. Set aside.

Melt butter in a large skillet over medium heat; add pecans. Cook, stirring constantly, until

pecans are toasted.

Remove from heat; let cool completely.

Place chopped white chocolate in a small bowl. Bring milk to a simmer in a small heavy

saucepan over medium-low heat. (Do not boil.)

Remove from heat, and pour over chopped chocolate, stirring until chocolate melts.

Let cool completely.

Press chopped cherries between paper towels to remove excess moisture. Chop frozen

candy bars.

Beat whipping cream at high speed of an electric mixer until soft peaks form. Gradually add

sugar, beating until blended. Gently fold in melted white chocolate mixture, chopped candy

bars, and pecans; then fold in cherries.

Spoon mixture into prepared pan; cover and freeze 24 hours. To serve, dip pan in warm water

30 seconds. Invert loafpan onto a serving plate. Peel off plastic wrap.

Cut terrine into 3/4" slices.

Drizzle fudge topping on each plate, if desired; top with a slice of frozen terrine.

Garnish, if desired.



Note: For chocolate-coated coconut bars, we used Mounds.

Nutrition Facts

 PROTEIN 3.78%
  FAT 70.11%

  CARBS 26.11%

Properties
Glycemic Index:11.75, Glycemic Load:6.74, Inflammation Score:-5, Nutrition Score:7.2221738877504%

Flavonoids
Cyanidin: 0.98mg, Cyanidin: 0.98mg, Cyanidin: 0.98mg, Cyanidin: 0.98mg Delphinidin: 0.66mg, Delphinidin:

0.66mg, Delphinidin: 0.66mg, Delphinidin: 0.66mg Catechin: 0.66mg, Catechin: 0.66mg, Catechin: 0.66mg,

Catechin: 0.66mg Epigallocatechin: 0.51mg, Epigallocatechin: 0.51mg, Epigallocatechin: 0.51mg, Epigallocatechin:

0.51mg Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg Epigallocatechin 3-

gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate:

0.21mg

Nutrients (% of daily need)
Calories: 402.65kcal (20.13%), Fat: 32.22g (49.58%), Saturated Fat: 16.1g (100.64%), Carbohydrates: 27.01g (9%),

Net Carbohydrates: 24.49g (8.91%), Sugar: 23.44g (26.05%), Cholesterol: 54.49mg (18.16%), Sodium: 41.04mg

(1.78%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 7.18mg (2.39%), Protein: 3.91g (7.82%), Manganese:

0.59mg (29.4%), Copper: 0.31mg (15.48%), Vitamin A: 730.44IU (14.61%), Phosphorus: 111.35mg (11.13%), Fiber: 2.51g

(10.05%), Magnesium: 37.92mg (9.48%), Vitamin B2: 0.15mg (9.01%), Calcium: 89.98mg (9%), Iron: 1.46mg (8.13%),

Zinc: 1mg (6.67%), Potassium: 199.24mg (5.69%), Vitamin B1: 0.08mg (5.65%), Vitamin D: 0.79µg (5.26%), Vitamin

E: 0.78mg (5.17%), Selenium: 3.12µg (4.46%), Vitamin K: 4.01µg (3.82%), Vitamin B12: 0.21µg (3.56%), Vitamin B5:

0.35mg (3.53%), Vitamin B6: 0.05mg (2.56%), Vitamin B3: 0.34mg (1.72%), Folate: 4.79µg (1.2%)


