
S'mores Coffee and Fudge Ice Cream Cake

DESSERT

Ingredients
8 ounces graham crackers  whole 

12 servings fudge sauce

1.5 quarts coffee ice cream  softened 

7 ounce marshmallow crème

2 cups marshmallows  miniature 

3 tablespoons sugar

0.5 cup butter  unsalted melted (1 stick) 

1 cup almonds  whole toasted 

READY IN

45 min.

SERVINGS

12

CALORIES

554 kcal

https://whatsheate.com


Equipment
frying pan

baking sheet

sauce pan

oven

knife

broiler

springform pan

Directions
Preheat oven to 350°F. Finely grind graham crackers, toasted almonds and 3 tablespoons

sugar in processor.

Add 1/2 cup melted butter; process mixture until moist crumbs form. Press graham cracker

mixture onto bottom and up sides of 9-inch-diameter springform pan with 2 3/4-inch-high

sides.

Bake crust until edges are golden, about 12 minutes. Cool graham cracker crust completely.

Spread 2 cups softened ice cream in crust. Spoon 3/4 cup cooled Fudge Sauce over. Freeze

until sauce is just set, about 10 minutes. Refrigerate or freeze remaining ice cream as

necessary to prevent ice cream from melting. Repeat layering with 2 cups ice cream, then 3/4

cup sauce. Freeze until sauce is just set.

Spread remaining 2 cups ice cream over. Cover and freeze cake overnight. Refrigerate

remaining Fudge Sauce.

Preheat broiler. Warm remaining Fudge Sauce in small saucepan over low heat.

Remove from heat.

Place cake in pan on baking sheet.

Spread marshmallow creme over top of cake.

Sprinkle miniature marshmallows over in single layer. Broil just until marshmallows are deep

brown, watching closely to avoid burning, about 1 minute. Run knife between pan sides and

cake to loosen.

Remove pan sides.



Cut cake into wedges.

Serve cake immediately with warm Fudge Sauce.

Nutrition Facts

 PROTEIN 5.82%
  FAT 45.36%

  CARBS 48.82%

Properties
Glycemic Index:22.97, Glycemic Load:33, Inflammation Score:-6, Nutrition Score:10.240869506546%

Flavonoids
Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg Catechin: 0.15mg, Catechin: 0.15mg,

Catechin: 0.15mg, Catechin: 0.15mg Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg,

Epigallocatechin: 0.31mg Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg

Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg Naringenin: 0.05mg, Naringenin:

0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg Isorhamnetin: 0.31mg, Isorhamnetin: 0.31mg, Isorhamnetin:

0.31mg, Isorhamnetin: 0.31mg Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol:

0.05mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 554.3kcal (27.72%), Fat: 28.64g (44.05%), Saturated Fat: 13.68g (85.52%), Carbohydrates: 69.35g

(23.12%), Net Carbohydrates: 66.35g (24.13%), Sugar: 48.26g (53.62%), Cholesterol: 72.39mg (24.13%), Sodium:

230.5mg (10.02%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.26g (16.53%), Vitamin B2: 0.47mg

(27.64%), Vitamin E: 3.65mg (24.34%), Phosphorus: 223.61mg (22.36%), Calcium: 201.44mg (20.14%), Magnesium:

60.72mg (15.18%), Vitamin A: 734.52IU (14.69%), Manganese: 0.29mg (14.33%), Fiber: 3g (11.99%), Zinc: 1.58mg

(10.5%), Potassium: 361.79mg (10.34%), Copper: 0.17mg (8.45%), Vitamin B12: 0.48µg (7.97%), Vitamin B1: 0.12mg

(7.79%), Iron: 1.36mg (7.58%), Vitamin B5: 0.76mg (7.55%), Vitamin B3: 1.3mg (6.48%), Folate: 20.26µg (5.06%),

Vitamin B6: 0.09mg (4.64%), Selenium: 2.9µg (4.14%), Vitamin D: 0.38µg (2.52%)


