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DESSERT

Ingredients

I:‘ 0.5 teaspoon almond extract

D 0.3 cup butter cooled melted

I:‘ 28 chocolate graham cracker squares
I:‘ 3 pints premium coffee ice cream

I:‘ 0.3 teaspoon salt

I:‘ 1.7 cups semi chocolate chips divided
I:‘ 1 tablespoon sugar

I:‘ 2 cups whipping cream divided

I:‘ 1 cup almonds whole divided toasted
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Equipment
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food processor
bowl

frying pan
oven

knife

wire rack
stand mixer
microwave
spatula

springform pan
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Preheat oven to 35

Put graham crackers or cookies in bowl of a food processor. Blend 1 minute, or until cookies

become fine crumbs (you need 2 cups).

Drizzle butter over crumbs, add salt, and pulse until combined. Press firmly into a 9-in.

springform pan and bake until crumbs are set, 10 minutes.
Let cool on a wire rack.

Add 1 cup chocolate chips and 2/3 cup almonds and pulse 30 to 45 seconds, or until well
chopped. In a microwave-safe bowl, heat 3/4 cup cream on full power (100%) just until
bubbling.

Pour cream over chocolate-almond mixture and let sit 30 seconds; then pulse 30 seconds, or
until chocolate is melted.

Pour over crust, spreading evenly, and freeze 30 minutes, or until set.

Put ice cream in the bowl of a stand mixer fitted with a paddle attachment; beat on medium
speed until ice cream is smooth and malleable (like taffy), about 1 minute. Using a spatula,
spread ice cream over ganache-covered crumbs. Freeze, covered, for at least 6 hours, or until

ice cream is completely firm.



I:‘ In a microwave-safe bowl, melt remaining 2/3 cup chocolate chips on full power until half-
melted, then stir until smooth. Whip remaining 11/4 cups cream with the sugar and almond
extract until stiff peaks form, about 4 minutes.

I:‘ Run sides of pan under warm water just to loosen cake, being careful not to get water on
cake.

I:‘ Remove sides of pan, set cake (still on springform base) on a platter, and, with a large knife
run under hot water, cut cake into 12 equal slices. Set slices on individual plates (keep any
remaining cake covered in the freezer until ready to serve). Dollop almond cream onto each
slice and use a spoon to drizzle warm melted chocolate over whipped cream. Chop remaining
1/3 cup toasted almonds and sprinkle over cream and chocolate.
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Properties
Glycemic Index:20.05, Glycemic Load:22.13, Inflammation Score:-7, Nutrition Score:15.278260827065%

Flavonoids

Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg Catechin: 0.15mg, Catechin: 0.15mg,
Catechin: 0.15mg, Catechin: 0.15mg Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg,
Epigallocatechin: 0.31mg Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg
Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg Naringenin: 0.05mg, Naringenin:
0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg Isorhamnetin: 0.31mg, Isorhamnetin: 0.31mg, Isorhamnetin:
0.31mg, Isorhamnetin: 0.31mg Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol:
0.05mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)

Calories: 692.34kcal (34.62%), Fat: 48.68g (74.9%), Saturated Fat: 26.14g (163.38%), Carbohydrates: 55.92g
(18.64%), Net Carbohydrates: 51.13g (18.59%), Sugar: 42.19g (46.88%), Cholesterol: 108.82mg (36.27%), Sodium:
268.05mg (11.65%), Alcohol: 0.06g (100%), Alcohol %: 0.03% (100%), Caffeine: 22.9mg (7.63%), Protein: 10.29g
(20.57%), Manganese: 0.7Img (35.57%), Vitamin B2: 0.55mg (32.1%), Phosphorus: 289.16mg (28.92%), Vitamin E:
4.13mg (27.52%), Copper: 0.53mg (26.57%), Magnesium: 103.05mg (25.76%), Vitamin A: 1213.61U (24.27%),
Calcium: 230.69mg (23.07%), Fiber: 4.79g (19.17%), Potassium: 533mg (15.23%), Iron: 2.73mg (15.18%), Zinc: 2.1mg
(14.02%), Vitamin B12: 0.59ug (9.84%), Vitamin B5: 0.98mg (9.78%), Selenium: 6.76ug (9.66%), Vitamin B1: 0.12mg
(7.84%), Vitamin B3: 1.21mg (6.03%), Vitamin D: 0.87ug (5.81%), Vitamin B6: 0.Img (5.14%), Folate: 19.47ug (4.87%),
Vitamin K: 4.09ug (3.9%), Vitamin C: 0.95mg (1.15%)



