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Homemade Ice Cream Sandwiches With Mint
lce Cream

READY IN SERVINGS

CALORIES

©

490 min. 523 kcal

DESSERT

Ingredients

I:‘ 0.1 teaspoon baking soda

I:‘ 0.3 cup chocolate syrup

I:‘ 0.5 cup hershey's extra cocoa powder dark

I:‘ 2 large eggs

I:‘ 1 cup well-stirred and aerated flour (or weigh out exactly 5 0z)
I:‘ 0.7 cup granulated sugar

I:‘ 2 pints ice cream your favorite

I:‘ 0.3 teaspoon salt
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8 tablespoons butter unsalted melted

0.5 teaspoon vanilla extract

Equipment
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frying pan
baking sheet
oven

knife

mixing bowl
plastic wrap
hand mixer
aluminum foil
cutting board

baking spatula

Directions
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Preheat oven to 350.Line an 11x17 inch jelly-roll pan or two 9 inch square pans with nonstick
foil.ln a medium size bowl, thoroughly mix together the flour, cocoa powder, salt and baking
soda.In a large mixing bowl! using a handheld electric mixer, beat the eggs and sugar for about
a minute. Beat in the chocolate syrup, vanilla extract and butter until mixture turns light

brown. With a heavy rubber scraper or a spoon, stir in the flour mixture until incorporated.
Pour batter into lined pan and bake 10-12 minutes or until cakes seem firm and set.

Remove from oven and let cool completely. Lift from pan and set cookie on a large cutting
board.

Cut the cookie lengthwise to make two long rectangles, then cut cross-wise to make 4
rectangles (this makes them eaiser to work with).

Place one of the rectangles on a big sheet of plastic wrap and spoon ice cream evenly over
the top. Cover with second rectangle and press down slightly. Wrap tightly in plastic. Repeat
with second set of rectangles. Set on a baking sheet and put in the freezer overnight or until

very firm.Using a large knife, trim the sides to give the sandwiches a clean edge.

Cut each section into 4 rectangles.



Nutrition Facts
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B ProTEIN 6.47% M FAT 44.56% CARBS 48.97%

Properties
Glycemic Index:25.76, Glycemic Load:36.79, Inflammation Score:-6, Nutrition Score:11.345217367877%

Flavonoids

Catechin: 3.48mg, Catechin: 3.48mg, Catechin: 3.48mg, Catechin: 3.48mg Epicatechin: 10.56mg, Epicatechin:
10.56mg, Epicatechin: 10.56mg, Epicatechin: 10.56mg Quercetin: 0.54mg, Quercetin: 0.54mg, Quercetin: 0.54mg,
Quercetin: 0.54mg

Nutrients (% of daily need)

Calories: 523.3kcal (26.16%), Fat: 26.61g (40.93%), Saturated Fat: 16.12g (100.76%), Carbohydrates: 65.79g
(21.93%), Net Carbohydrates: 62.3g (22.66%), Sugar: 46.59g (51.77%), Cholesterol: 128.65mg (42.88%), Sodium:
212.08mg (9.22%), Alcohol: 0.09g (100%), Alcohol %: 0.06% (100%), Caffeine: 12.93mg (4.31%), Protein: 8.7g
(17.4%), Vitamin B2: 0.44mg (26.12%), Phosphorus: 220.75mg (22.08%), Vitamin A: 915.38IU (18.31%), Manganese:
0.36mg (18.18%), Selenium: 12.4pug (17.72%), Calcium: 172.55mg (17.26%), Copper: 0.31mg (15.7%), Fiber: 3.48g
(13.93%), Magnesium: 54.73mg (13.68%), Vitamin B1: 0.18mg (12.13%), Iron: 2.01mg (11.15%), Potassium: 376.15mg
(10.75%), Folate: 42.71ug (10.68%), Zinc: 1.54mg (10.24%), Vitamin B12: 0.6ug (9.94%), Vitamin B5: 0.98mg (9.78%),
Vitamin B3: 1.22mg (6.12%), Vitamin E: 0.83mg (5.52%), Vitamin D: 0.7ug (4.64%), Vitamin B6: 0.09mg (4.61%),
Vitamin K: 1.6pg (1.52%)



