
Ice-Cream-Cone Cake

DESSERT

Ingredients
1 tablespoon double-acting baking powder

3.5 ounces fine-quality bittersweet chocolate  60% chopped (no more than cacao if marked) 

2 cups coarsely 2-inch chocolate wafers  crushed (28 small cookies) 

9 large egg yolks

4 large eggs 30 minutes  at room temperature 

7  flat-bottomed wafer cones

3 cups flour  all-purpose 

0.3 teaspoon salt

0.8 cup sugar

READY IN

300 min.

SERVINGS

20

CALORIES

563 kcal

https://whatsheate.com


1.5 pound butter  unsalted softened 

1 tablespoon vanilla extract  pure 

1.5 cups milk  whole 

Equipment
bowl

sauce pan

oven

whisk

sieve

plastic wrap

hand mixer

wooden spoon

kitchen thermometer

stand mixer

muffin tray

pastry bag

offset spatula

serrated knife

Directions
Preheat oven to 350°F with racks in upper and lower thirds. Butter pans. Line bottoms with

parchment, then butter and lightly flour pans.

Sift together flour, baking powder, and salt into a bowl.

Beat butter with sugar using an electric mixer (paddle attachment for a stand mixer) at

medium-high speed until pale and fluffy, about 5 minutes in a stand mixer or 10 with a

handheld. Beat in eggs 1 at a time, then vanilla, and beat until thoroughly incorporated, about 5

minutes. Reduce speed to low and add flour mixture in 4 batches alternately with milk,

beginning and ending with flour mixture and mixing until batter is just smooth.



Stand cones, open ends up, in a 12-cup muffin pan and fill cones two-thirds full with batter.

Divide remaining batter between cake pans.

Bake cones in upper third of oven and cakes in lower third until a wooden pick inserted in

center of cake comes out clean, 15 to 22 minutes for cones, 25 to 35 minutes for cakes. Cool

cakes 5 minutes in pans on a large rack and transfer cones to another rack to cool

completely. Invert cakes onto rack and cool completely.

Bring milk just to a boil in a medium saucepan.

Whisk together yolks, sugar, and salt in a bowl until combined well, then add milk in a slow

stream, whisking constantly.

Transfer to saucepan and cook over medium-low heat, stirring constantly with a wooden

spoon, until custard thickens and registers 175°F on an instant-read thermometer, 5 to 10

minutes (do not let boil). Strain through a fine-mesh sieve into a metal bowl. Refrigerate,

covered, until cold, at least 1 hour.

Melt chocolate, then cool to warm.

Beat butter with cleaned beaters (whisk attachment if using stand mixer) at high speed until

light and fluffy, about 2 minutes in a stand mixer or 4 with a handheld. Reduce speed to

medium and gradually pour in cold custard.

Add vanilla and increase speed to high, then beat until buttercream is smooth, about 2

minutes in a stand mixer or 4 with a handheld.

Transfer 1 1/4 cups buttercream to a bowl and stir in warm melted chocolate to make

chocolate buttercream.

Transfer about 2 cups vanilla buttercream to another bowl and fold in crushed wafers to

make cookies-and-cream filling.

Halve cakes horizontally with a large serrated knife. Put 1 cake layer, cut side up, on a cake

stand or plate and, using offset spatula, spread top with 1 cup cookies-and-cream

buttercream. Top with another cake layer, cut side down, and spread with 1 cup cookies-and-

cream buttercream. Top with another cake layer, cut side up, and spread with remaining

cookies-and-cream buttercream. Top with remaining cake layer, cut side down.

Spread side and top of cake with about 2 1/2 cups vanilla buttercream (total).

Spoon chocolate buttercream and remaining vanilla buttercream into separate pastry bags.

Halve each cone lengthwise with serrated knife. Attach cones (flat sides) to side of cake with

tops of cones touching. (You will have an extra cone in case one gets damaged.)



Holding pastry bag filled with vanilla buttercream vertically over cake, pipe about 2

tablespoons buttercream on top of every other cone (touching top of cake) to resemblesoft-

serve ice cream. Pipe chocolate buttercream on top of remaining cones in same manner.

· Cake and cones can be baked 1 day ahead and kept, tightly wrapped in plastic wrap, at room

temperature. · To quick-chill custard for vanilla buttercream, set in an ice bath and stir until

cold, about 5 minutes. · Vanilla buttercream (without chocolate and cookies) can be made 2

days ahead and chilled, covered. Bring to room temperature and beat before using. · We used

Ateco 824 star tips for our cake. If you have only 1 pastry bag and tip, pipe vanilla

buttercream first, and then chocolate.

Nutrition Facts

 PROTEIN 5.94%
  FAT 58.27%

  CARBS 35.79%

Properties
Glycemic Index:21.08, Glycemic Load:31.44, Inflammation Score:-6, Nutrition Score:10.920434785926%

Nutrients (% of daily need)
Calories: 562.82kcal (28.14%), Fat: 36.79g (56.61%), Saturated Fat: 21.01g (131.3%), Carbohydrates: 50.85g (16.95%),

Net Carbohydrates: 48.83g (17.76%), Sugar: 19.27g (21.41%), Cholesterol: 195.93mg (65.31%), Sodium: 334.5mg

(14.54%), Alcohol: 0.22g (100%), Alcohol %: 0.2% (100%), Caffeine: 6.63mg (2.21%), Protein: 8.44g (16.88%),

Selenium: 16.21µg (23.16%), Manganese: 0.44mg (21.83%), Vitamin A: 1049.42IU (20.99%), Vitamin B1: 0.26mg

(17.58%), Vitamin B2: 0.3mg (17.44%), Phosphorus: 167.43mg (16.74%), Folate: 65.68µg (16.42%), Iron: 2.79mg

(15.5%), Copper: 0.24mg (12.09%), Vitamin B3: 2.17mg (10.85%), Calcium: 106.83mg (10.68%), Vitamin D: 1.32µg

(8.83%), Vitamin E: 1.31mg (8.74%), Magnesium: 33.74mg (8.43%), Fiber: 2.02g (8.07%), Vitamin B5: 0.73mg (7.31%),

Vitamin B12: 0.43µg (7.08%), Zinc: 1.05mg (7%), Potassium: 173.67mg (4.96%), Vitamin B6: 0.08mg (4.14%), Vitamin

K: 3.5µg (3.33%)


