
Melted Ice Cream Cake

DESSERT

Ingredients
4 oz butter  softened 

2 cups confectioners' sugar  sifted 

8 oz cream cheese  softened 

3 large eggs

2 cups premium ice cream  melted 

1 teaspoon vanilla extract

18.3 ounces duncan hines classic decadent cake mix  plain white 

Equipment

READY IN

52 min.

SERVINGS

12

CALORIES

436 kcal

https://whatsheate.com


frying pan

oven

knife

mixing bowl

wire rack

kugelhopf pan

Directions
Preheat the oven to 350°F. Spray a 12 cup Bundt pan with

Baker’s Joy (after making a ton of Bundt cakes, I’ve had 100% success with

Baker’s Joy, so I’m mentioning the brand).

Place the cake mix, melted ice cream, and eggs in a large mixing bowl.

Mix well, then beat until smooth.

Pour into the Bundt pan.

Bake the cake until it springs back when lightly pressed with your finger and just starts to pull

away from the sides of the pan, 38 to 42 minutes.

Remove the pan from the oven and place it on a wire rack to cool for 20 minutes. Run a long,

sharp knife around the edge of the cake and invert it onto a small rack, then invert it again

onto a second rack so that the cake is right side up to complete cooling, 30 minutes more.To

make the frosting, beat together the cream cheese and butter. Gradually add the sugar and

beat until smooth. Beat in the vanilla. Put it all in a heavy zipper bag (or an icing bag fitted with

a round tip if you have one), snip off the bottom corner of the bag, and pipe it up and down

the sides of the cake.

Nutrition Facts

 PROTEIN 4.86%
  FAT 39.49%

  CARBS 55.65%

Properties
Glycemic Index:11.5, Glycemic Load:3.36, Inflammation Score:-4, Nutrition Score:6.5678260702154%

Nutrients (% of daily need)



Calories: 436.47kcal (21.82%), Fat: 19.37g (29.79%), Saturated Fat: 11.4g (71.26%), Carbohydrates: 61.4g (20.47%),

Net Carbohydrates: 60.77g (22.1%), Sugar: 43.17g (47.97%), Cholesterol: 95.59mg (31.86%), Sodium: 454.67mg

(19.77%), Alcohol: 0.11g (100%), Alcohol %: 0.12% (100%), Protein: 5.36g (10.73%), Phosphorus: 215.66mg (21.57%),

Calcium: 150.42mg (15.04%), Vitamin B2: 0.25mg (14.96%), Selenium: 9.78µg (13.97%), Vitamin A: 650.09IU (13%),

Folate: 39.14µg (9.78%), Vitamin B1: 0.11mg (7.5%), Vitamin E: 0.95mg (6.36%), Iron: 1.11mg (6.19%), Vitamin B5:

0.56mg (5.64%), Vitamin B3: 1.09mg (5.43%), Manganese: 0.1mg (4.86%), Vitamin B12: 0.25µg (4.24%), Zinc:

0.62mg (4.11%), Potassium: 115.87mg (3.31%), Magnesium: 11.25mg (2.81%), Vitamin B6: 0.05mg (2.74%), Copper:

0.05mg (2.7%), Fiber: 0.63g (2.51%), Vitamin K: 2.33µg (2.22%), Vitamin D: 0.29µg (1.96%)


