GRASSHOPPER ICE CREAM tart
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This beautiful tart is incredibly easy to put together – perfectly simple mint chocolate ice cream layered on top of hot fudge in a chocolate cookie crust, drizzled with chocolate ganache for a little something special, and delicious every bite!  Perfect for celebrating St. Patrick’s Day and life’s special moments!
INGREDIENTS:

Tart Crust:

22 Oreo cookies
5 tablespoons unsalted butter (melted)
1 cup hot fudge ice cream topping
Filling:
1-1/2 quarts mint chocolate chip ice cream 
(you can also substitute with 2 pints of other favorite flavor)
Chocolate Ganache:

4 oz. dark chocolate bar (Ghirardelli or other good quality bar)

½ cup heavy whipping cream
1 tablespoon corn syrup
HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Line bottom of deep fluted tart pan (10-inch by 2-inch deep) with parchment paper; spray bottom and sides of pan with non-stick spray.  

2. Finely crush Oreos (the entire cookies – filling and all!) in a food processor or blender.
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3. Stir cookie crumbs together with melted butter until well combined.
4. Press cookie crumb crust into the bottom and sides of pan.  Bake for 8 minutes; remove from oven and allow to cool to room temperature.
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5. Carefully pour room-temperature hot fudge sauce over the tart crust.  Place in freezer for 20-30 minutes or just until chilled.  At the same time you are placing the tart crust in the freezer, remove the ice cream to soften at room temperature while ganache sets.

6. Spoon softened ice cream into center of tart crust and smooth into an even layer.  Cover with plastic wrap and freeze overnight.
7. Make Chocolate Ganache:  Chop dark chocolate bar into small pieces and place in a small bowl.  In a small heavy saucepan, heat ½ cup heavy cream until it just starts to bubble around the entire outside of the pan.  Pour hot cream over chocolate pieces and let it sit for 5 minutes; drizzle in corn syrup and whisk until smooth.  
8. Just before serving, reheat chocolate ganache for 30-60 seconds in microwave on 50% power; stir until warm and evenly blended.
9. Remove tart from freezer and carefully remove tart from tart pan by pushing gently on the bottom of the pan.  Drizzle warmed chocolate ganache on top of ice cream.  Slice into individual pieces and serve immediately.  

YIELD:  12 to 14 servings
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