
Samoas Girl Scout Cookie Ice Cream Cake

DESSERT

Ingredients
0.5 cup mrs richardson's butterscotch caramel sauce  homemade 

0.5 cup topping  homemade 

21 ounce grands flaky refrigerator biscuits  coarsely chopped (Caramel deLites) 

3 pints whipped cream  softened 

Equipment
bowl

frying pan

sauce pan

READY IN

300 min.

SERVINGS

8

CALORIES

847 kcal

https://whatsheate.com


knife

plastic wrap

cake form

Directions
Line a 9-inch-round, 1-inch-deep cake pan with plastic wrap, making sure the plastic is

tucked into the sides of the pan and leaving at least a 2-inch overhang on all sides. Fill the

bottom of the pan with about 1/3 of the coarsely chopped cookies, arranging them so that

they lay flat against the cake pan (there will be some small gaps in the "crust").

In a large bowl, combine the remaining chopped cookies with the slightly softened vanilla ice

cream, folding to incorporate the cookies into the ice cream. Spoon the ice cream on top of

the cookies in the pan, packing it down into the cookie crust. Use a knife to spread the ice

cream evenly and smooth the top. Press plastic wrap directly on the surface of the ice cream

then wrap the entire cake pan in a double layer of plastic wrap and freeze until firm, at least 2

hours or overnight. DO AHEAD: The ice cream cake can be prepared ahead, wrapped in a

double layer of plastic wrap, and frozen up for to 2 days.

In a small saucepan over low heat, warm the caramel sauce. In a second small saucepan over

low heat, warm the chocolate sauce.

Take the ice cream cake out of the freezer and remove the double layer of plastic wrap, along

with the plastic wrap pressed on the surface of the ice cream. Using the overhanging plastic

wrap that lines the pan, carefully lift the cake from the pan and place it on a large plate or

serving platter.

Place a second large plate on top of the cake then invert the cake, remove the first plate, and

peel off the plastic wrap.

Place the original large plate or platter on top of the cake and invert it a final time so that the

cookie crust is on the bottom. Using 2 small spoons, drizzle the chocolate and caramel sauces

over the ice cream cake.

Serve immediately.

Nutrition Facts

 PROTEIN 5.3%
  FAT 43.16%

  CARBS 51.54%

Properties



Glycemic Index:15.63, Glycemic Load:54.55, Inflammation Score:-6, Nutrition Score:14.28913057887%

Nutrients (% of daily need)
Calories: 846.82kcal (42.34%), Fat: 40.71g (62.63%), Saturated Fat: 18.83g (117.7%), Carbohydrates: 109.36g

(36.45%), Net Carbohydrates: 106.62g (38.77%), Sugar: 68.35g (75.95%), Cholesterol: 78.26mg (26.09%), Sodium:

518.55mg (22.55%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.25g (22.5%), Vitamin B2: 0.68mg

(39.81%), Phosphorus: 259.37mg (25.94%), Calcium: 253.03mg (25.3%), Vitamin B1: 0.34mg (22.79%), Manganese:

0.41mg (20.51%), Vitamin E: 2.85mg (19.03%), Folate: 70.19µg (17.55%), Vitamin A: 824.12IU (16.48%), Iron: 2.62mg

(14.58%), Potassium: 481.88mg (13.77%), Vitamin B3: 2.69mg (13.47%), Vitamin B5: 1.3mg (13.01%), Vitamin B12:

0.73µg (12.15%), Selenium: 8.43µg (12.04%), Zinc: 1.75mg (11.64%), Magnesium: 45.09mg (11.27%), Fiber: 2.74g

(10.97%), Vitamin K: 9.19µg (8.76%), Copper: 0.17mg (8.7%), Vitamin B6: 0.14mg (7.09%), Vitamin D: 0.35µg (2.37%),

Vitamin C: 1.17mg (1.42%)


