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READY IN CALORIES
@ ©

1030 min. 204 kcal

DESSERT

Ingredients

0.5 teaspoon baking soda

1.3 cups cacao bittersweet chocolate baking chips 60% ghirardelli®

1 cup brown sugar packed

8 ounce carton cream sour

1large eggs

2 cups flour all-purpose

0.5 teaspoon salt

0.5 cup butter unsalted softened

1 teaspoon vanilla extract



https://whatsheate.com

|:| 1 quart whipped cream

|:| 0.3 cup whipping cream

Equipment
food processor
bowl

frying pan
sauce pan
oven

wire rack
blender
plastic wrap
loaf pan
hand mixer

wooden spoon
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spatula

Directions

Line a 7x3x2-inch loaf pan with plastic wrap. Spoon ice cream into a large bowl.

Let stand for 10 minutes to soften slightly. Stir in chopped Ghirardelli® Peppermint Bark
Baking Bars.

Transfer ice cream to the prepared loaf pan. Cover and return to the freezer about 2 hours or
until firm. When firm, remove from pan and wrap in plastic wrap. Freeze overnight.
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Preheat oven to 350 degrees F. Grease bottom and 1/2 inch up sides of two 7x3x2-inch loaf
pans; set aside. In a food processor or blender, process or blend the 1/2 cup Ghirardelli 60%
Cacao Bittersweet Chocolate Baking Chips until very finely chopped (do not overprocess or
the chocolate will begin to melt); set aside.

In a large bowl, beat butter with an electric mixer on medium to high speed for 30 seconds.
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Add brown sugar, baking soda, and salt; beat until combined, scraping bowl occasionally. Beat
in egg and vanilla until combined. Beat in the finely chopped bittersweet chocolate. Beat in
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sour cream. Beat in as much of the flour as you can with the mixer. Stir in any remaining flour

with a spatula or wooden spoon.
Divide batter among the prepared loaf pans.

Bake for 40 minutes or until tops spring back when lightly touched. Cool for 10 minutes;
remove from pan. Cool completely on wire rack. For easier slicing, wrap in plastic wrap and let
stand overnight at room temperature.

Chill two small trays. Slice each cookie loaf into 16 thin slices.
Remove ice cream from the freezer and quickly cut into 16 slices.
Place a slice of ice cream between two slices of cookie.

Place sandwiches on chilled trays. Freeze at least 30 minutes. Working with half at a time, trim
crusts from each sandwich.

Cut each sandwich in half.
Place mini sandwiches in a plastic freezer container. Cover and freeze for up to 3 days.

Just before serving, prepare topping. In a small saucepan, bring whipping cream just to a boil
over medium heat.

Remove from heat.
Add 3/4 cup Ghirardelli 60% Cacao Bittersweet Chocolate Baking Chips; do not stir.
Let stand for 5 minutes; stir until smooth. Cool for 15 minutes.

Remove ice cream sandwiches from freezer. Top each sandwich with 1 of teaspoon topping.
Enjoy immediately.

Nutrition Facts
]

PROTEIN 5.64% [ FAT 47.48% CARBS 46.88%

Properties
Glycemic Index:4.25, Glycemic Load:8.44, Inflammation Score:-2, Nutrition Score:3.5782608558302%

Nutrients (% of daily need)

Calories: 204.24kcal (10.21%), Fat: 10.83g (16.67%), Saturated Fat: 7.22g (45.1%), Carbohydrates: 24.07g (8.02%),
Net Carbohydrates: 23.39g (8.5%), Sugar: 15.69g (17.44%), Cholesterol: 33.5mg (11.17%), Sodium: 92.19mg (4.01%),
Alcohol: 0.04g (100%), Alcohol %: 0.08% (100%), Protein: 2.89g (5.79%), Vitamin B2: 0.15mg (8.65%), Calcium:
76.59mg (7.66%), Selenium: 4.48ug (6.4%), Vitamin A: 302.88IU (6.06%), Phosphorus: 59.4mg (5.94%), Vitamin BI:



0.08mg (5.55%), Folate: 18.69ug (4.67%), Potassium: 135.28mg (3.87%), Zinc: 0.56mg (3.75%), Manganese: 0.07mg
(3.58%), Vitamin B5: 0.33mg (3.26%), Iron: 0.56mg (3.14%), Vitamin B3: 0.59mg (2.94%), Vitamin B12: 0.17ug (2.9%),
Fiber: 0.69g (2.74%), Magnesium: 10.17mg (2.54%), Vitamin E: 0.35mg (2.35%), Copper: 0.04mg (1.88%), Vitamin
B6: 0.04mg (1.81%), Vitamin D: 0.18ug (1.22%), Vitamin K: 1.09ug (1.04%)



