
Mont Blanc Ice Cream Bombe

DESSERT

Ingredients
0.3 cup mint

4  eggs

9.8 oz irish whiskey fudge

1 cup cup heavy whipping cream

2 pints whipped cream

3 pints whipped cream

4.9 oz crème-filled chocolate sandwich cookies  coarsely chopped (such as Pepperidge Farm

Milano cookies) 

1 pint strawberry ice cream

READY IN

45 min.

SERVINGS

16

CALORIES

575 kcal

https://whatsheate.com


0.5 cup sugar

Equipment
bowl

knife

plastic wrap

hand mixer

Directions
Let all ice cream stand at room temperature for about 15 minutes or until soft enough to

spread. Meanwhile, line a 3-quart metal bowl with plastic wrap, allowing extra wrap to hang

down outside of bowl.

Spoon strawberry ice cream into bottom of bowl. Arrange brownies on top in a single layer;

press on them to compress with ice cream in an even layer. Spoon in pistachio ice cream,

smoothing top evenly with a spoon.

Sprinkle with chopped cookies. Spoon coffee ice cream on top of cookies. Wrap overhanging

plastic over ice cream and compress again. Freeze until firm, at least 3 hours.

To unmold, let bowl stand at room temperature for 15 minutes. Wrap a towel soaked in hot

water around bowl. Unwrap top of bombe, invert bowl onto a round platter and pull on plastic

until bombe is released. (If necessary, resoak towel in hot water.)

Remove and discard plastic wrap and return bombe to freezer.

In a large bowl, whip egg whites with an electric mixer at medium speed until soft peaks form.

Gradually sprinkle in sugar while mixing at low speed. Once all sugar has been added, beat at

high speed until stiff. Whip cream in a separate bowl until stiff but not dry. Fold cream into

egg white mixture.

Spread cream mixture on top of bombe.

Garnish with chocolate sprinkles. To serve, cut with a large, sharp knife.

Nutrition Facts

 PROTEIN 6.06%
  FAT 44.62%

  CARBS 49.32%

Properties



Glycemic Index:15.07, Glycemic Load:31.37, Inflammation Score:-6, Nutrition Score:10.571304404217%

Nutrients (% of daily need)
Calories: 574.92kcal (28.75%), Fat: 28.77g (44.26%), Saturated Fat: 17.07g (106.66%), Carbohydrates: 71.55g

(23.85%), Net Carbohydrates: 69.7g (25.35%), Sugar: 56.5g (62.77%), Cholesterol: 133.79mg (44.6%), Sodium:

197.2mg (8.57%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.8g (17.59%), Vitamin B2: 0.55mg (32.06%),

Calcium: 251.09mg (25.11%), Phosphorus: 235.58mg (23.56%), Vitamin A: 1022.86IU (20.46%), Vitamin B12: 0.8µg

(13.38%), Vitamin B5: 1.33mg (13.29%), Potassium: 422.76mg (12.08%), Selenium: 7.97µg (11.38%), Zinc: 1.56mg

(10.37%), Iron: 1.76mg (9.79%), Magnesium: 37.5mg (9.38%), Manganese: 0.17mg (8.51%), Fiber: 1.85g (7.39%),

Copper: 0.14mg (7.04%), Vitamin B1: 0.1mg (6.86%), Vitamin E: 0.94mg (6.28%), Vitamin B6: 0.11mg (5.69%), Folate:

22.69µg (5.67%), Vitamin D: 0.75µg (5.02%), Vitamin C: 3.25mg (3.94%), Vitamin K: 3.57µg (3.4%), Vitamin B3:

0.5mg (2.48%)


