
Tempura Fried Ice Cream
 Dairy Free

Ingredients
1  eggs  beaten 

1.5 cups flour  all-purpose 

4 slices round cake  (1/) 

2 scoops whipped cream

1 quart vegetable oil  for frying 

0.8 cup water

Equipment
paper towels

whisk

READY IN

70 min.

SERVINGS

4

CALORIES

760 kcal

https://whatsheate.com


plastic wrap

Directions
Place each scoop of ice cream between two pieces of pound cake like a sandwich. Wrap each

tightly in plastic wrap, pressing on the sandwich to squeeze the corners around the ice

cream.

Place into the freezer, and freeze until solid, 1 to 2 hours.

Heat oil in deep-fryer to 375 degrees F (190 degrees C).

Whisk together the egg and water, then whisk in the flour until no lumps remain. Unwrap the

frozen sandwiches, and dip into the tempura batter. Allow the excess batter to drip off, then

place the sandwiches into the hot oil. Fry 20 to 30 seconds until golden brown.

Drain briefly on a paper towel-lined plate before cutting in half to serve.

Nutrition Facts

 PROTEIN 4.72%
  FAT 62.82%

  CARBS 32.46%

Properties
Glycemic Index:34, Glycemic Load:30.49, Inflammation Score:-6, Nutrition Score:15.385652240852%

Nutrients (% of daily need)
Calories: 759.95kcal (38%), Fat: 53.26g (81.94%), Saturated Fat: 10.11g (63.22%), Carbohydrates: 61.94g (20.65%),

Net Carbohydrates: 60.29g (21.92%), Sugar: 18.17g (20.19%), Cholesterol: 86.04mg (28.68%), Sodium: 232.08mg

(10.09%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 9g (18.01%), Vitamin K: 87.35µg (83.19%), Selenium:

22.59µg (32.27%), Vitamin B1: 0.46mg (30.59%), Vitamin E: 4.19mg (27.9%), Folate: 106.7µg (26.68%), Vitamin B2:

0.44mg (25.98%), Manganese: 0.39mg (19.42%), Iron: 3.22mg (17.9%), Vitamin B3: 3.39mg (16.97%), Phosphorus:

148.15mg (14.82%), Calcium: 77.76mg (7.78%), Vitamin B5: 0.71mg (7.09%), Fiber: 1.65g (6.59%), Zinc: 0.86mg

(5.7%), Copper: 0.11mg (5.44%), Magnesium: 20mg (5%), Vitamin B12: 0.3µg (4.98%), Vitamin A: 244.53IU (4.89%),

Potassium: 160.71mg (4.59%), Vitamin B6: 0.07mg (3.54%), Vitamin D: 0.35µg (2.31%)


