
White Chocolate-Cherry Chip Ice Cream Cake

DESSERT

Ingredients
1 box cake mix  white 

1 box peach pie filling  white instant (4-serving size) 

1 cup water

0.3 cup vegetable oil

4  egg whites

6 cups whipped cream

1 cup whipping cream

6 oz chocolate  white chopped 

0.3 cup topping  hot 

READY IN

295 min.

SERVINGS

16

CALORIES

391 kcal

https://whatsheate.com


Equipment
bowl

frying pan

sauce pan

oven

hand mixer

toothpicks

ziploc bags

microwave

serrated knife

Directions
Heat oven to 350°F (325°F for dark or nonstick pan). Spray bottom only of 13x9-inch pan with

baking spray with flour. In large bowl, beat cake mix, dry pudding mix, water, oil and egg whites

with electric mixer on low speed 30 seconds, then on medium speed 2 minutes (batter will be

very thick).

Pour into pan.

Bake 29 to 35 minutes or until toothpick inserted in center comes out clean. Cool completely,

about 1 hour. Meanwhile, place ice cream in refrigerator 1 hour to soften.

Cut cake into 1- to 1 1/2-inch squares with serrated knife. In very large bowl, stir ice cream

until very soft.

Add cake squares; stir until cake is coated (cake pieces will break up). Spoon mixture back

into pan. Smooth top. Freeze about 3 hours or until firm.

Meanwhile, in 1-quart saucepan, heat whipping cream until hot but not boiling. Stir in chopped

white chocolate until melted and smooth.

Pour mixture into small bowl. Refrigerate 1 hour 30 minutes to 2 hours or until cold.

Beat white chocolate mixture on high speed until soft peaks form (do not overbeat or mixture

will look curdled).

Spread over ice cream cake.



In microwavable food-storage plastic bag, place hot fudge topping; seal bag. Microwave on

High about 15 seconds or until melted; squeeze bag until topping is smooth.

Cut off tiny corner of bag; squeeze bag to drizzle topping over cake.

Serve immediately, or cover and freeze.

Nutrition Facts

 PROTEIN 5.21%
  FAT 46.46%

  CARBS 48.33%

Properties
Glycemic Index:8.19, Glycemic Load:11.31, Inflammation Score:-3, Nutrition Score:6.5643477465795%

Nutrients (% of daily need)
Calories: 391.28kcal (19.56%), Fat: 20.4g (31.38%), Saturated Fat: 10.36g (64.73%), Carbohydrates: 47.74g (15.91%),

Net Carbohydrates: 46.88g (17.05%), Sugar: 32.51g (36.13%), Cholesterol: 40.87mg (13.62%), Sodium: 306.76mg

(13.34%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.15g (10.29%), Phosphorus: 193.94mg (19.39%),

Calcium: 168.4mg (16.84%), Vitamin B2: 0.28mg (16.71%), Vitamin K: 10.94µg (10.41%), Selenium: 6.2µg (8.86%),

Vitamin A: 430.36IU (8.61%), Vitamin E: 1.16mg (7.77%), Vitamin B1: 0.1mg (6.8%), Folate: 26.92µg (6.73%),

Potassium: 188.82mg (5.39%), Vitamin B5: 0.51mg (5.05%), Vitamin B12: 0.29µg (4.77%), Vitamin B3: 0.94mg

(4.68%), Manganese: 0.09mg (4.48%), Iron: 0.78mg (4.35%), Zinc: 0.65mg (4.32%), Magnesium: 16.06mg (4.01%),

Fiber: 0.86g (3.43%), Copper: 0.07mg (3.31%), Vitamin B6: 0.05mg (2.27%), Vitamin D: 0.34µg (2.25%)


