
Gluten-Free Tuesday: Chocolate Chip Cookie
Dough Ice Cream

 Gluten Free   Low Fod Map

DESSERT

Ingredients
0.5 teaspoon baking soda

0.8 stick butter  softened 

0.5 gallon ice-cream chocolate shell  gluten-free 

0.3 cup t brown sugar  dark 

1.5 tablespoons ground flaxseed

0.3 cup granulated sugar

0.8 cup chocolate chips

READY IN

20 min.

SERVINGS

4

CALORIES

1606 kcal

https://whatsheate.com


0.8 cup rice flour  white 

0.3 teaspoon salt

0.3 cup sorghum flour

1 teaspoon vanilla extract

2 tablespoons water  hot 

Equipment
bowl

frying pan

baking sheet

whisk

blender

plastic wrap

stand mixer

Directions
Prepare the dough:In small bowl, whisk together ground flax and hot water. Set aside. In

medium bowl, whisk together white rice flour, sorghum flour,baking soda, and salt.

In bowl of stand mixer fitted with paddle attachment (or large bowl), cream together

shortening and sugars on medium high speed. Cream until a thick paste forms, about 30

seconds.

Add flax mixture and vanilla. Cream until mixture is light and fluffy, about 45 seconds.

Stop mixer and scrape down bottom and sides of bowl.

Add dry ingredients. Turn mixer on to medium speed.

Mix until dough forms, about 30 seconds. Turn off mixer and add chocolate chips. Turn mixer

on to low speed.

Mix until chips are combined, about 15 seconds.

Drop dough, about 1/2 teaspoons each, onto prepared baking sheet. Cover pan with plastic

wrap and chill until dough balls are firm, about one hour.

Remove ice cream from the freezer.



Place it on the counter to soften, about ten minutes. Using a large spoon, scoop softened ice

cream, working from the outside of the carton toward the center, into a freezer-safe

container. As you work, dot the ice cream with chilled dough balls. (If the ice cream begins to

soften too much, return containers to the freezer, allow ice cream to harden, and then finish

the recipe.)

After all ice cream has been transferred, smooth ice cream with the back of a spoon.

Press a piece of plastic wrap directly onto the surface of the ice cream. Cover container with

a tight fitting lid. Freeze until firm and serve.

Nutrition Facts

 PROTEIN 5.09%
  FAT 43.61%

  CARBS 51.3%

Properties
Glycemic Index:67.52, Glycemic Load:88.48, Inflammation Score:-9, Nutrition Score:28.968695661296%

Nutrients (% of daily need)
Calories: 1605.9kcal (80.29%), Fat: 80.78g (124.27%), Saturated Fat: 49.35g (308.46%), Carbohydrates: 213.76g

(71.25%), Net Carbohydrates: 205.98g (74.9%), Sugar: 165.69g (184.1%), Cholesterol: 206.43mg (68.81%), Sodium:

783.62mg (34.07%), Alcohol: 0.34g (100%), Alcohol %: 0.07% (100%), Caffeine: 14.2mg (4.73%), Protein: 21.23g

(42.46%), Manganese: 1.23mg (61.29%), Phosphorus: 587.05mg (58.7%), Calcium: 567.81mg (56.78%), Vitamin B2:

0.94mg (55.55%), Vitamin A: 2497.89IU (49.96%), Magnesium: 171.87mg (42.97%), Potassium: 1375.01mg (39.29%),

Copper: 0.74mg (37.07%), Fiber: 7.77g (31.1%), Vitamin B5: 3.03mg (30.28%), Iron: 5.07mg (28.14%), Selenium:

18.7µg (26.71%), Vitamin B12: 1.41µg (23.47%), Vitamin B6: 0.44mg (22.22%), Zinc: 3.27mg (21.79%), Vitamin B1:

0.31mg (20.8%), Folate: 82.47µg (20.62%), Vitamin E: 2mg (13.35%), Vitamin B3: 2.47mg (12.37%), Vitamin D: 0.95µg

(6.31%), Vitamin C: 3.33mg (4.03%), Vitamin K: 3.66µg (3.48%)


