The Wayback Machine - https://web.archive.org/web/20250616071515/https://www.lifeloveandsugar.com/chocol...

Total Time: 38 minutes Yield: 12-14 Servings Category: Dessert

Method: Oven Cuisine: American

Description
This Chocolate Chip Cookie Ice Cream Cake is a fun cross between chocolate chip cookies and ice

cream, and it's the perfect treat for summer!

Ingredients
3/4 cup salted butter, room temperature
3/4 cup dark brown sugar
1/4 cup sugar

1egg
11/2 tsp vanilla extract

2 cups all purpose flour

1 tsp baking soda

11/4 cups semi-sweet chocolate chips

1.5 quarts Cookie Dough Ice Cream

4 oz Cool Whip

Mini Chips Ahoy

Chocolate Sauce (I used Smucker’s Chocolate Sundae Syrup)

Instructions

1. To make the cookie, preheat oven to 350 degrees. Line the the bottom of a 9 inch springform pan
with parchment paper.

2. Cream butter and sugars together until light and fluffy, about 3-4 minutes.

3. Mix in egg and vanilla extract.

4. Add flour and baking soda and mix until completely combined. Dough will be thick.

5. Stir in chocolate chips.


https://web.archive.org/web/20250616071515/https://www.amazon.com/gp/product/B0045TNR7A/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0045TNR7A&linkCode=as2&tag=liloansu08-20&linkId=OZNOHMIKFE3KD4XB

6. Press the dough into an even layer in the bottom of the cake pan. Bake for 18-20 minutes or until
the edges are slightly golden.

7. Remove from oven and allow to cool mostly in the cake pan, then transfer to cooling rack to cool
completely.

8. While cookie finishes cooling, take ice cream out of freezer and allow it to soften.

9. Place cooled cookie back into springform pan.

10. Top cookie with ice cream and spread into an even layer. Place in freezer to freeze completely.
11. Once frozen, remove cake from springform pan. Pipe edges with whipped cream.

12. Fill in the top of the cake with chopped chips ahoy cookies and drizzle with chocolate sauce.
13. Freeze until ready to serve. Thaw for about 10 minutes before ready to serve.

Nutrition

Serving Size: 1Slice Calories: 403 Sugar: 30.6 g Sodium: 237.5 mg Fat: 20.3 g
Carbohydrates: 52 g Protein: 49 g Cholesterol: 40.2 mg

Find it online: https://www.lifeloveandsugar.com/chocolate-chip-cookie-ice-cream-cake/
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