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C Ice Cream Cake

@ Dairy Free

READY IN SERVINGS CALORIES

©

417 kcal

DESSERT

Ingredients

2 quarts hot-brewed coffee or any other flavor) ice cream, softened slightly

3 large eggs

0.3 cup vegetable oll

1 box duncan hines classic decadent cake mix yellow

Equipment

bowl

oven

knife
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mixing bowl
toothpicks

spatula
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One hour before starting your cake, turn the freezer to its highest setting.

Heat oven to 350 F. Grease and flour two 8-inch round cake pans. In a large mixing bowl,
combine the cake mix, eggs, and oil, along with the amount of water called for by the package

directions. Beat until well combined. Divide the batter between the pans.

Place the pans in oven and bake until a toothpick inserted into the center of the cakes comes
out clean, about 35 minutes. Allow the cakes to cool for at least 10 minutes before removing

them from the pans.
Let the layers cool completely before assembling the cake.

Place one of the layers on an 8-inch cardboard cake round or a freezerproof cake plate. Using
a rubber spatula, evenly spread 1 quart of the softened ice cream over the top of the plated

layer.
Place the remaining cake layer on top of the ice cream.
Put the cake in the freezer to harden, about 1 hour.

Transfer the remaining softened ice cream to a mixing bowl. Cream by hand with a rubber
spatula until it reaches the consistency of frosting. Frost the top and the sides of the cake
with the ice cream.

Note: If the ice cream becomes too soft to work with, place both the bowl and the cake in the
freezer until the ice cream is firm, about 30 minutes. When the cake is frosted, transfer it to

the freezer to harden, about 1 hour.

Serve immediately upon removal, using a warm knife to slice.

Nutrition Facts
]

PROTEIN 6.23% [ FAT 41.59% CARBS 52.18%

Properties
Glycemic Index:3.81, Glycemic Load:16.52, Inflammation Score:-4, Nutrition Score:8.3256522106088%



Nutrients (% of daily need)

Calories: 417.33kcal (20.87%), Fat: 19.34g (29.76%), Saturated Fat: 9.54g (59.64%), Carbohydrates: 54.61g (18.2%),
Net Carbohydrates: 53.4g (19.42%), Sugar: 39.1g (43.45%), Cholesterol: 86.92mg (28.97%), Sodium: 343.18mg
(14.92%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.52g (13.03%), Phosphorus: 242.94mg (24.29%),
Vitamin B2: 0.4mg (23.61%), Calcium: 224.85mg (22.48%), Vitamin A: 548.64IU (10.97%), Vitamin B12: 0.58pg
(9.62%), Vitamin B5: 0.95mg (9.49%), Vitamin K: 9.67ug (9.21%), Selenium: 5.98ug (8.54%), Vitamin B1: 0.13mg
(8.46%), Folate: 32.29ug (8.07%), Potassium: 263.53mg (7.53%), Vitamin E: 1.12mg (7.48%), Zinc: 1.02mg (6.83%),
Iron: 0.94mg (5.24%), Magnesium: 20.92mg (5.23%), Vitamin B6: 0.Img (4.88%), Fiber: 1.22g (4.86%), Vitamin B3:
0.89mg (4.46%), Manganese: 0.07mg (3.69%), Copper: 0.06mg (2.86%), Vitamin D: 0.42ug (2.83%)



