CHOCOLATE & BLACK RASPBERRY TRUFFLE ice cream cake
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This is a wonderful change of pace from a traditional ice cream cake – and so easy to make!  The base is your favorite brownie recipe – and topped with your favorite flavors of ice cream, layered with a cookie hot fudge layer and topped with chocolate whipped cream and fresh berries. 

INGREDIENTS:

1 box brownie mix and ingredients to make (9x9 pan size) or your favorite recipe

1-1/2 quarts chocolate ice cream 
1-1/2 quarts black raspberry truffle ice cream

18 Oreo cookies

1 jar (12 oz.) hot fudge ice cream topping

2 cups chocolate whipped cream

Fresh Berries:  Red & Black Raspberries, Strawberries, Blackberries


HOW I MAKE THIS:
1. Before you start this recipe, make sure that you have a place set aside in your freezer that will hold your springform pan – it will need 8” clearance from top to bottom and a comfortable distance around the sides of the pan as well!
2. Preheat oven to 325 degrees.

3. Cut a round piece of parchment paper to fit the entire bottom of your springform pan.  Cut a piece of parchment paper 6 inches longer than the distance around your pan; cut the length of parchment paper so that it is 7” to 8” inches high.  Spray the inside of a spring-form pan with non-stick spray.  Place the parchment paper circle in the bottom of the pan.  Starting at the bottom side of your springform pan, line with parchment paper so that there is a 5” crown around the top of the entire pan, overlapping the extra 6” and tapping the outside edge with tape.  Spray the bottom of the pan and all inside edges of the parchment paper with nonstick cooking spray.  Set aside.

4. Make brownie batter according to your recipe or mix directions, carefully pour into spring-form pan, being careful not to bend the sides of your parchment paper “crown”.  Bake for 35-38 minutes or until edges are done and middle is set.  Don’t overbake!  Remove from oven and place in freezer for 30 minutes.

5. When you place the baked brownies in the freezer, remove the first flavor of ice cream and place in a large mixing bowl to soften slightly.  
6. Remove brownie crust from freezer, and carefully spoon softened ice cream evenly around pan; use a spatula or the back of a spoon to level it out as evenly as you can.  Return to freezer for at least 3 hours.

7. Crush Oreo cookies in a food processor or blender; warm hot fudge ice cream topping just until it is warm; pour warm hot fudge over crushed cookies, stir until evenly blended.  Allow to come to room temperature.

8. Remove frozen ice cream brownie from freezer and carefully spoon cookie & fudge layer on top of ice cream, carefully smoothing it with the back of a spoon or offset spatula until it is level.  Return to freezer for 2 hours.

9. Remove second flavor of ice cream from freezer and place into a large bowl to soften slightly 20 minutes before you are ready for the next layer.  If you have a single ingredient smooth ice cream, you can mix with your hand mixer until it is smooth and easily spreadable, but not too soft or melted!
10. Remove ice cream brownie from freezer and carefully spoon top layer of softened ice cream on top of cookie fudge layer, carefully smoothing it with an offset spatula until it is level.  Return to freezer for at least 4 hours or overnight.   
11. 10 minutes before serving, remove from freezer.  Carefully release and remove springform pan.  Carefully un-tape side of parchment paper and peel away parchment paper from sides of ice cream cake in a single motion.

12. I drizzled additional hot fudge down the top edge of my ice cream cake so that it would dribble down the sides.  BIG MISTAKE!  This melts the ice cream!  Better to use chocolate hard shell or drizzle a bit of warm hot fudge over individual slices immediately when serving!

13. Pipe chocolate whipped cream on center top of ice cream cake.  Decorate with fresh berries that have been washed and drained well.  

14. To cut, warm a large chef’s knife under hot water and cut individual slices.  Top with additional berries, chocolate whipped cream or hot fudge – whatever your heart desires!  SERVE IMMEDIATELY and get ready for some ahhhs!

YIELD:  16 servings
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