
Peppermint Ice Cream Candyland Cake

DESSERT

Ingredients
0.8 teaspoon baking soda

1.5 tablespoons plus  light 

1 large eggs  room temperature 

3.5 quarts peppermint stick ice cream  softened () 

1 cups candies  assorted sliced (such as gummy candies, spice drops, Swedish mints, butter mints, rock

candy pieces, and candy cane pieces) 

0.3 teaspoon salt

8 ounces semi chocolate chips

1.5 cups sugar

READY IN

45 min.

SERVINGS

12

CALORIES

1019 kcal

https://whatsheate.com


1.5 cups unbleached all purpose flour

0.8 cup butter  unsalted () 

0.5 cup cocoa powder  unsweetened 

1.5 teaspoons vanilla extract

0.5 cup water

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

aluminum foil

spatula

pastry brush

candy thermometer

Directions
Preheat oven to 350°F. Butter 15x10x1-inch baking sheet; line with parchment. Butter

parchment.

Whisk first 4 ingredients in large bowl. Melt butter in medium saucepan.

Remove from heat.

Add chocolate chips; stir until melted.

Whisk in 3/4 cup water, cocoa, and vanilla until blended.

Whisk in egg.

Add to dry ingredients; whisk to blend.

Pour batter onto prepared baking sheet.



Bake cake until tester inserted into center comes out with some moist crumbs attached,

about 22 minutes. Cool cake on baking sheet on rack 15 minutes. Run knife around pan sides

to loosen cake. Turn cake out onto sheet of foil; cool.

Cut cake crosswise into 3 equal strips. Freeze cake strips 1 hour.

Place 1 cake strip on platter. Working quickly, spoon 3 1/2 cups peppermint ice cream in

dollops over cake; spread evenly to edges. Top with second cake strip; spoon 3 1/2 cups ice

cream in dollops over cake; spread evenly to edges. Top with third cake strip; freeze 1 hour.

Spread enough remaining ice cream over top and sides of cake to cover generously (about 6

cups). Freeze until firm, about 3 hours.

Place 20-inch-long sheet of foil on work surface. Mark off 16x12-inch rectangle. Stir sugar, 1/2

cup water, and corn syrup in heavy small saucepan over medium-low heat until sugar

dissolves, brushing down sides of pan with wet pastry brush. Increase heat and boil without

stirring until candy thermometer registers 300°F, tilting saucepan slightly to submerge bulb,

about 15 minutes.

Being very careful (syrup is extremely hot), pour boiling syrup in wide zigzag lines across foil.

Working quickly and using offset metal spatula, spread syrup evenly to 16x12-inch rectangle.

Immediately sprinkle generously with candies, pressing larger pieces into syrup to adhere (do

not touch hot syrup). If syrup hardens before all candies have been applied, slide foil with

brittle onto large rimless baking sheet and place baking sheet directly over burner set on high

heat to soften syrup, about 10 seconds, rotating sheet, then remove from heat and

immediately apply remaining candies. Cool completely.

Starting at 1 end of brittle, break off irregular pieces, peeling foil as you go. Press brittle

upright, candy side out, onto top and sides of cake and freeze. DO AHEAD: Cake can be made

2 days ahead. Cover and keep frozen.

Bring water to simmer in small saucepan.

Remove from heat.

Add chocolate; whisk until smooth. DO AHEAD: Sauce can be made 2 days ahead. Cover and

chill. Rewarm sauce before continuing.

Slice cake and serve with sauce.

· If you can't find peppermint ice cream, make a quick version by mixing 3 1/2 quarts softened

premium vanilla ice cream with 2 cups coarsely crushed red-and-white-striped hard

peppermint candies and 2 1/2 teaspoons peppermint extract.· Before making the brittle, break

or slice the candy into pieces.· For the sugar syrup, use a heavy-duty saucepan with a sturdy

handle.· Mark off a 16x12-inch rectangle on the foil to easily spread the sugar syrup to the



correct dimension.· Sugar syrup will be extremely hot: Use caution when pouring and

spreading it.· Brittle will harden quickly: Be swift when applying the candies.· When breaking

the brittle into pieces, peel it off the foil as you go (don't worry if a few pieces of candy fall

off).

Nutrition Facts

 PROTEIN 5.34%
  FAT 43.82%

  CARBS 50.84%

Properties
Glycemic Index:19.01, Glycemic Load:68.1, Inflammation Score:-8, Nutrition Score:18.499130591102%

Flavonoids
Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:

7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,

Quercetin: 0.36mg

Nutrients (% of daily need)
Calories: 1019.05kcal (50.95%), Fat: 50.24g (77.29%), Saturated Fat: 30.64g (191.48%), Carbohydrates: 131.16g

(43.72%), Net Carbohydrates: 125.95g (45.8%), Sugar: 101.66g (112.95%), Cholesterol: 168.59mg (56.2%), Sodium:

357.26mg (15.53%), Alcohol: 0.17g (100%), Alcohol %: 0.06% (100%), Caffeine: 24.5mg (8.17%), Protein: 13.78g

(27.56%), Vitamin B2: 0.79mg (46.39%), Phosphorus: 393.97mg (39.4%), Calcium: 379.13mg (37.91%), Vitamin A:

1548.85IU (30.98%), Manganese: 0.52mg (26.1%), Magnesium: 94.35mg (23.59%), Copper: 0.47mg (23.42%),

Potassium: 738.82mg (21.11%), Fiber: 5.21g (20.83%), Selenium: 14.08µg (20.11%), Vitamin B12: 1.17µg (19.53%), Zinc:

2.84mg (18.94%), Vitamin B5: 1.82mg (18.19%), Vitamin B1: 0.25mg (16.64%), Iron: 2.82mg (15.64%), Folate: 45.93µg

(11.48%), Vitamin E: 1.35mg (9.01%), Vitamin B6: 0.16mg (7.92%), Vitamin B3: 1.49mg (7.46%), Vitamin D: 0.85µg

(5.65%), Vitamin K: 3.33µg (3.17%), Vitamin C: 1.66mg (2.01%)


