
Malted Milk Ice Cream Cake with Blackberry
Topping

DESSERT

Ingredients
1 teaspoon double-acting baking powder

2 pint blackberries  divided 

6 tablespoons bourbon

1 cup cake flour

1 large eggs

11 large egg yolks

0.8 cup brown sugar  packed () 

0.8 cup liquid malt extract

READY IN

45 min.

SERVINGS

12

CALORIES

472 kcal

https://whatsheate.com


0.3 teaspoon salt

6 tablespoons sugar

0.3 cup butter  unsalted room temperature () 

1.5 tablespoons vanilla extract

0.5 cup water

2.3 cups whipping cream

2.3 cups milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

pot

hand mixer

kitchen towels

springform pan

ice cream machine

cake server

Directions
Preheat oven to 375°F. Spray 9-inch-diameter springform pan with nonstick spray. Sift flour,

baking powder, and salt 3 times into medium bowl. Using electric mixer, beat sugar and butter

in another medium bowl until blended.

Add egg and vanilla; beat until thick, about 3 minutes. Beat in dry ingredients in 3 additions

alternately with milk.

Spread batter in pan (layer will be thin).



Bake cake until tester inserted into center comes out clean, about 15 minutes. Cool cake in

pan on rack.

Remove pan sides.

Cut enough off top of cake to make 1/2-inch-thick layer. Reattach pan sides, leaving cake

layer in pan.

Whisk first 5 ingredients in large bowl to blend. Stir cream, milk, and 1 cup plus 2 tablespoons

sugar in heavy large saucepan over medium heat until mixture comes to simmer. Gradually

whisk hot cream mixture into yolk mixture. Return to pan and cook over medium heat until

custard thickens enough to coat spoon, stirring constantly, about 3 minutes (do not boil).

Strain custard into large bowl; set over pot of ice and water. Cool 1 hour, stirring often, then

chill 1 hour. Process custard in ice cream maker according to manufacturer's instructions.

Spread ice cream over cake in pan. Cover and freeze until firm, at least 4 hours and up to 2

days.

Stir 1/2 cup water and sugar in heavy large saucepan.

Add half of berries and bring to boil. Reduce heat and simmer until syrup thickens, mashing

berries with back of fork, about 12 minutes.

Pour into medium bowl; gently stir in remaining berries. Cover and chill until cold, at least 3

hours and up to 1 day.

Using hot knife, cut around pan sides to loosen ice cream cake.

Remove pan sides.

Transfer cake to platter. Spoon half of berry topping onto center of cake.

Cut cake into wedges and serve, passing remaining topping separately.

To get a neat slice when cutting an ice cream cake, dip a knife or cake server in a glass of hot

water, then wipe it dry with a kitchen towel before slicing. Repeat with each serving.

Nutrition Facts

 PROTEIN 8.07%
  FAT 53.3%

  CARBS 38.63%

Properties
Glycemic Index:25.59, Glycemic Load:10.83, Inflammation Score:-8, Nutrition Score:14.449130452198%

Flavonoids



Cyanidin: 78.82mg, Cyanidin: 78.82mg, Cyanidin: 78.82mg, Cyanidin: 78.82mg Pelargonidin: 0.35mg, Pelargonidin:

0.35mg, Pelargonidin: 0.35mg, Pelargonidin: 0.35mg Peonidin: 0.17mg, Peonidin: 0.17mg, Peonidin: 0.17mg,

Peonidin: 0.17mg Catechin: 29.23mg, Catechin: 29.23mg, Catechin: 29.23mg, Catechin: 29.23mg Epigallocatechin:

0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg Epicatechin: 3.67mg,

Epicatechin: 3.67mg, Epicatechin: 3.67mg, Epicatechin: 3.67mg Epigallocatechin 3-gallate: 0.54mg,

Epigallocatechin 3-gallate: 0.54mg, Epigallocatechin 3-gallate: 0.54mg, Epigallocatechin 3-gallate: 0.54mg

Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol: 0.21mg Myricetin: 0.53mg, Myricetin:

0.53mg, Myricetin: 0.53mg, Myricetin: 0.53mg Quercetin: 2.82mg, Quercetin: 2.82mg, Quercetin: 2.82mg,

Quercetin: 2.82mg

Nutrients (% of daily need)
Calories: 471.7kcal (23.59%), Fat: 27.26g (41.94%), Saturated Fat: 15.57g (97.32%), Carbohydrates: 44.46g (14.82%),

Net Carbohydrates: 40.02g (14.55%), Sugar: 30.74g (34.16%), Cholesterol: 251.76mg (83.92%), Sodium: 164.39mg

(7.15%), Alcohol: 3.06g (100%), Alcohol %: 1.55% (100%), Protein: 9.29g (18.58%), Manganese: 0.64mg (31.85%),

Selenium: 18.19µg (25.99%), Vitamin A: 1281.97IU (25.64%), Vitamin B2: 0.35mg (20.68%), Vitamin C: 17.06mg

(20.67%), Phosphorus: 205.92mg (20.59%), Calcium: 188.57mg (18.86%), Fiber: 4.44g (17.75%), Vitamin K: 18.09µg

(17.22%), Vitamin D: 2.21µg (14.75%), Folate: 53.52µg (13.38%), Vitamin E: 1.98mg (13.21%), Vitamin B12: 0.73µg

(12.17%), Vitamin B5: 1.15mg (11.5%), Potassium: 353.32mg (10.09%), Copper: 0.2mg (9.86%), Magnesium: 37.25mg

(9.31%), Zinc: 1.31mg (8.7%), Vitamin B6: 0.17mg (8.55%), Vitamin B1: 0.13mg (8.54%), Iron: 1.32mg (7.36%), Vitamin

B3: 1.13mg (5.66%)


