
Ice Cream Bombe
 Gluten Free   Dairy Free   Low Fod Map

DESSERT

Ingredients
2 pints ice-cream chocolate shell

1 cup peppermint candies  crushed 

2 pints whipped cream

Equipment
bowl

knife

aluminum foil

READY IN

45 min.

SERVINGS

8

CALORIES

586 kcal

https://whatsheate.com


Directions
Line a medium-size bowl with 2 sheets of aluminum foil. Scoop the vanilla ice cream into balls

and place in bowl. Freeze for 30 minutes. Repeat with the chocolate ice cream, placing it on

top of the vanilla and making the top as even as possible. Freeze for at least 2 and up to 24

hours. Invert bowl onto a serving platter.

Remove bowl and foil.

Sprinkle with the crushed candy. Use a knife to slice the bombe into wedges, running it under

hot water in between cuts.

Serve immediately.In Advance: The Ice Cream Bombe must be made at least a day ahead of

time. You can unmold it the morning of the party, inverting it onto a serving platter, and return

it to the freezer.

Sprinkle the crushed candies over the top just before serving.

Nutrition Facts

 PROTEIN 5.81%
  FAT 39.41%

  CARBS 54.78%

Properties
Glycemic Index:22.63, Glycemic Load:46.57, Inflammation Score:-6, Nutrition Score:10.443043587%

Nutrients (% of daily need)
Calories: 586.45kcal (29.32%), Fat: 26.02g (40.04%), Saturated Fat: 16.08g (100.48%), Carbohydrates: 81.38g

(27.13%), Net Carbohydrates: 79.13g (28.77%), Sugar: 69.48g (77.2%), Cholesterol: 92.27mg (30.76%), Sodium:

184.54mg (8.02%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 3.55mg (1.18%), Protein: 8.64g (17.27%),

Vitamin B2: 0.51mg (30.2%), Calcium: 280.36mg (28.04%), Phosphorus: 250.78mg (25.08%), Vitamin A: 990.12IU

(19.8%), Potassium: 529.96mg (15.14%), Vitamin B5: 1.34mg (13.43%), Vitamin B12: 0.8µg (13.41%), Magnesium:

50.87mg (12.72%), Zinc: 1.5mg (10.02%), Copper: 0.19mg (9.35%), Fiber: 2.25g (8.99%), Manganese: 0.18mg (8.75%),

Selenium: 5.09µg (7.27%), Iron: 1.21mg (6.7%), Vitamin B1: 0.1mg (6.55%), Folate: 24.84µg (6.21%), Vitamin B6:

0.12mg (6.09%), Vitamin E: 0.71mg (4.73%), Vitamin D: 0.47µg (3.15%), Vitamin B3: 0.4mg (2.02%), Vitamin C:

1.54mg (1.86%)


