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( Gingersnap Lemon Ice Cream Sandwiches )

Vegetarian Popular

READY IN SERVINGS
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CALORIES
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45 min. 12 489 kcal

DESSERT

Ingredients
I:‘ 1 teaspoon baking soda

I:‘ 0.3 cup firmly brown sugar packed

I:‘ 1large eggs
I:‘ 6 large egg yolks

I:‘ 1 cup flour all-purpose

I:‘ 0.5 cup granulated sugar
I:‘ 0.3 teaspoon ground allspice

I:‘ 0.5 teaspoon ground cinnamon
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|:| 1 teaspoon ground ginger

|:| 0.1 teaspoon ground pepper white

|:| 3 cups heavy cream (whipping)

|:| 0.3 teaspoon kosher salt

|:| 2 teaspoons juice of lemon freshly squeezed
|:| 2 lemon zest

|:| 3 tablespoons blackstrap molasses

|:| 1 cup sugar

|:| 8 tablespoons butter unsalted softened

|:| 1.5 cups milk whole

Equipment
bowl

sauce pan
baking paper
oven

whisk

plastic wrap
baking pan
spatula

ice cream machine
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Directions

|:| Combine the milk, cream, lemon zest and 1/2 cup of the sugar in aheavy saucepan. Cook,
stirring frequently, over medium heat until almost simmering. In a bowl, whisk together the
egg yolks, the remaining 1/2 cup sugar, and the salt in a bowl. Slowly pour the hot liquid into
the egg mixture, whisking as you pour. Return the mixtureto the saucepan. Cook, over
medium-low heat, stirring constantly with a heat-resistant plastic or a wooden spatula, until
the custard reaches 175°F and lightly coats the spatula.



[

O O O O

L O OO O0O0O0OC

Strain the custard into a clean bowl and cool over an ice bath until room temperature. Stir in
the lemon juice. Refrigerate the custard for at least 4 hours or up to overnight. Churnin an ice
cream machine according to the manufacturer’s instructions. Freeze until scoopable,about 4

hours, depending on your freezer.

Sift together the flour, baking soda, cinnamon, ginger, white pepper, and allspice. Stir in the
salt.

Beat the butter, 1/4 cup of the granulated sugar, and the brown sugar together until smooth.
Stir in the egg.

Mix in the molasses. Stir in the dry ingredients in 2 additions. Refrigerate the dough until very
firm, at least 3 hours.

Divide the dough in half, wrap each half in plastic wrap, and refrigerate the dough for at least 2
hours or up to 4 days. When firm, roll the dough on a lightly sugared work surface into two 9-
inch-long logs.

Preheat the oven to 350°F. Line 3 baking pans with parchment paper.

Cut the dough into 1/2-inch-thick slices. There should be at least 24 cookies.

Put the remaining 1/4 cup granulated sugar in a bowl. Coat the cookies with the sugar.
Place the cookies 2 1/2 inchesapart on the prepared pans.

Bake the cookies until set and no longer wet looking, 10 to 12 minutes. They will be puffy when
you take them out of the oven and will sink as they cool.

Place 12 of the cookies, bottom side up, on the work surface.

Place a large scoop of ice cream on each. Top with a second cookie, bottom side against the
ice cream, and gently press to adhere the sandwiches together.

Serve immediately, or freeze until ready to serve. Once frozen, wrap well in plastic wrap or
store in an airtight container.

Reprinted with permission from A Passion for Ice Cream by Emily Luchetti, (C) 2006,
Chronicle Books

Nutrition Facts
]

PROTEIN 4.62% [ FAT 59.31% cARBS 36.07%

Properties
Glycemic Index:26.43, Glycemic Load:25.39, Inflammation Score:-6, Nutrition Score:8.3578260826028%



Flavonoids

Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 0.12mg, Hesperetin:
0.12mg, Hesperetin: 0.12mg, Hesperetin: 0.12mg Naringenin: 0.01Img, Naringenin: 0.01mg, Naringenin: 0.01mg,
Naringenin: 0.0Tmg

Nutrients (% of daily need)

Calories: 488.52kcal (24.43%), Fat: 32.88g (50.58%), Saturated Fat: 20.01g (125.08%), Carbohydrates: 44.98g
(14.99%), Net Carbohydrates: 44.51g (16.19%), Sugar: 36.5g (40.56%), Cholesterol: 198.26mg (66.09%), Sodium:
182.07mg (7.92%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.77g (11.54%), Vitamin A: 1303.44IU
(26.07%), Selenium: 13.23ug (18.9%), Vitamin B2: 0.28mg (16.39%), Vitamin D: 1.97ug (13.13%), Phosphorus:
122.54mg (12.25%), Manganese: 0.23mg (11.6%), Calcium: 110.97mg (11.1%), Folate: 36.48ug (9.12%), Vitamin BT
0.13mg (8.72%), Vitamin B12: 0.48ug (7.98%), Vitamin E: 1.05mg (7.03%), Vitamin B5: 0.69mg (6.91%), Iron: 1.19mg
(6.59%), Potassium: 215.75mg (6.16%), Magnesium: 24.42mg (6.11%), Vitamin B6: 0.12mg (5.99%), Zinc: 0.63mg
(4.19%), Vitamin B3: 0.77mg (3.84%), Copper: 0.06mg (3.19%), Vitamin K: 2.78ug (2.65%), Vitamin C: 1.99mg
(2.42%), Fiber: 0.47g (1.89%)



