
Rice Krispies Treat Ice Cream Sandwiches

Ingredients
10 oz marshmallows

1.3 cups sprinkles

6 cups rice krispies

1.5 quarts strawberry ice cream

3 tablespoons butter  unsalted 

Equipment
frying pan

baking sheet

plastic wrap

READY IN

25 min.

SERVINGS

20

CALORIES

271 kcal

https://whatsheate.com


baking pan

aluminum foil

cutting board

Directions
Line 2 9-by-13-inch baking pans with foil, leaving 2-inch overhangs on 2 sides of each pan.

Mist with cooking spray. In a large pan, melt butter over low heat.

Add marshmallows; stir until melted.

Remove from heat, and stir in Rice Krispies. Working quickly, mist your hands with cooking

spray, divide mixture in half and press into baking dishes.

Let cool completely.

Let ice cream soften slightly. Working quickly, spoon ice cream on top of Rice

Krispies layer in 1 baking pan, spreading evenly to edges.

Remove Rice Krispies layer from other baking pan, using foil overhangs as handles. Peel off foil

and place layer on top of ice cream, gently pressing down. Return to freezer until hardened,

about 1 hour.

Line a baking sheet with parchment; set in freezer. Using foil handles, lift ice cream treat from

pan, peel off foil and place on a cutting board.

Cut into 18 sandwiches; place on baking sheet in freezer.

Remove a sandwich from freezer, press edges of sandwich into sprinkles, then return to

freezer. Repeat with remaining sandwiches. Freeze until ice cream hardens, at least 30

minutes. (For longer storage, wrap sandwiches in plastic wrap after they are firm.)

Nutrition Facts

 PROTEIN 4.47%
  FAT 27.1%

  CARBS 68.43%

Properties
Glycemic Index:3.03, Glycemic Load:6.96, Inflammation Score:-6, Nutrition Score:8.375652194671%

Nutrients (% of daily need)
Calories: 270.71kcal (13.54%), Fat: 8.39g (12.9%), Saturated Fat: 5.29g (33.06%), Carbohydrates: 47.65g (15.88%),

Net Carbohydrates: 46.97g (17.08%), Sugar: 18.09g (20.11%), Cholesterol: 25.1mg (8.37%), Sodium: 98.42mg



(4.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.11g (6.22%), Vitamin B2: 0.29mg (17.07%), Vitamin A:

838.37IU (16.77%), Vitamin E: 2.28mg (15.22%), Iron: 2.74mg (15.2%), Folate: 59.96µg (14.99%), Vitamin B12: 0.82µg

(13.73%), Vitamin C: 10.78mg (13.07%), Vitamin B1: 0.18mg (12.06%), Vitamin B6: 0.23mg (11.67%), Calcium: 86.52mg

(8.65%), Phosphorus: 83.11mg (8.31%), Manganese: 0.17mg (8.29%), Vitamin B3: 1.64mg (8.22%), Vitamin B5:

0.56mg (5.65%), Selenium: 3.26µg (4.65%), Potassium: 145.15mg (4.15%), Vitamin D: 0.55µg (3.68%), Magnesium:

12.53mg (3.13%), Copper: 0.06mg (2.8%), Fiber: 0.69g (2.75%), Zinc: 0.37mg (2.44%)


