( Pizzelle Ice Cream Sandwiches )
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Ingredients

4 tablespoons butter melted

0.8 cup chocolate-hazelnut spread such as Nutella

2 large egg whites

0.3 cup flour all-purpose

1 pint ice cream such as espresso, vanilla, chocolate

0.3 teaspoon salt

0.3 cup sugar

1.5 teaspoons vanilla extract
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bowl
baking sheet
whisk

wire rack
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To make the pizzelles: Preheat the pizzelle iron to medium-high heat.
Whisk the sugar, egg whites, vanilla, and salt in a large bowl to blend.
Whisk in 2 tablespoons of butter.

Add the flour and whisk just until blended.

Brush the pizzelle cooking surfaces with some of the remaining melted butter. Spoon 1
tablespoon of batter in the center of the pizzelle iron. Close the iron and cook until deep

golden, about 3 minutes.

Transfer the pizzelles to a cooling rack. Cool completely. Trim off any excess pizzelle along the
edges. Store the pizzelles airtight at room temperature.

To make the ice cream sandwiches: Gently spread the chocolate-hazelnut spread over 1side
of 12 pizzelles.

Cut the ice cream carton to remove the ice cream from the carton in one piece. Starting at
the widest end of the piece of ice cream, cut the ice cream crosswise into 1/2-inch-thick
rounds.

Place 1slice of ice cream atop each coated pizzelle. (Alternately, the ice cream can be
scooped atop the pizzelle.) Top each with a second pizzelle, pressing gently to adhere.
Arrange the sandwiches on a baking sheet and freeze until firm. (Can be made 2 days ahead.

Store airtight and keep frozen,)
Dust the ice cream sandwiches with powdered sugar and serve.

Cook's Note: If the ice cream sandwiches are eaten immediately, the pizzelles will be crisp.
However, if the sandwiches freeze overnight, the pizzelles will soften just enough to allow the

sandwiches to be cut into wedges, if desired.
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Properties
Glycemic Index:44.5, Glycemic Load:36.31, Inflammation Score:-5, Nutrition Score:12.175217649211%

Nutrients (% of daily need)

Calories: 745.53kcal (37.28%), Fat: 45.8g (70.46%), Saturated Fat: 31.29¢g (195.59%), Carbohydrates: 87.61g
(29.2%), Net Carbohydrates: 81.06g (29.48%), Sugar: 72.17g (80.18%), Cholesterol: 20.07mg (6.69%), Sodium:
203.5mg (8.85%), Alcohol: 0.34g (100%), Alcohol %: 0.28% (100%), Caffeine: 54.67mg (18.22%), Protein: 7.1g
(14.2%), Manganese: 0.77mg (38.33%), Copper: 0.64mg (32.13%), Magnesium: 116.16mg (29.04%), Fiber: 6.55g
(26.2%), Iron: 4.16mg (23.11%), Vitamin B2: 0.34mg (20.11%), Phosphorus: 184.38mg (18.44%), Vitamin E: 2.29mg
(15.24%), Selenium: 8.27pg (11.82%), Potassium: 410.65mg (11.73%), Zinc: 1.64mg (10.95%), Vitamin B1: 0.Img (6.88%),
Calcium: 63.76mg (6.38%), Vitamin K: 6.36ug (6.05%), Vitamin B3: 112mg (5.59%), Folate: 21.04ug (5.26%), Vitamin
A: 234.37IU (4.69%), Vitamin B6: 0.07mg (3.44%), Vitamin B5: 0.25mg (2.52%), Vitamin B12: 0.13ug (2.12%)



