Classic Ice Cream
Sandwiches
Recipe By American Girl
Williams-Sonoma

Cooking and Prep:
h 45 m

2

Serves:

15

Contains:

Preference: Dairy

What’s more delicious than a bowlful of your favorite ice cream? A big, melty

Difficulty: Easy

scoop smashed between two crispy-chewy chocolate cookies! Freeze an extra

Diet: Vegetarian, Pescetarian

batch of the baked cookies in an airtight container so they’re ready to serve
anytime.

Ingredients (11)
Main ingredients
1 cup Gefen Chocolate Chips
1/2 cup (1 stick) unsalted butter
1/4 cup light corn syrup
1 cup all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon salt

1/3 cup sugar
1 large egg
1 teaspoon Gefen Vanilla Extract
sprinkles, small candies, chopped toasted nuts, mini chocolate chips, or crushed cookies, for decorating
1 quart ice cream (your favorite flavor), softened

Start Cooking
For the Cookies
1.

Position two racks in the oven so that they are evenly spaced and preheat the oven to 350°F.
Line two cookie sheets with Gefen Easy Baking Parchment Paper.

2.

In a saucepan, combine the chocolate chips, butter, and corn syrup. Place the pan over
medium-low heat. Warm the mixture until the butter melts. Don’t let the chocolate get too
hot! Remove the pan from the heat and stir the chocolate mixture with a rubber spatula until
it is melted and smooth. Using the rubber spatula, scrape the mixture into a large bowl and let
cool.

3.

In another bowl, whisk together the flour, baking soda, and salt.

4.

Add the sugar to the cooled chocolate mixture and stir well with a wooden spoon. Stir in the
egg and vanilla until blended. Scrape down the bowl with the rubber spatula.

5.

Add the flour mixture to the chocolate mixture and stir with a wooden spoon until blended.

6.

Scoop up a rounded tablespoonful of dough, then use your finger to push the dough onto one
of the prepared cookie sheets. Repeat with the rest of the dough, spacing the mounds four
inches apart on the cookie sheets. You should be able to fit nine cookies on each cookie sheet.
With your fingers, pat the mounds of dough to make them as round as possible so that they
will spread into neat circles.

7.

When both cookie sheets are full, bake the cookies until they puff and then begin to sink, 10 to
12 minutes. Don’t overbake them, or they will become too crunchy. Remove the cookie sheets
from the oven and set them on wire racks. Let cool for 15 minutes, then use a metal spatula to
move the cookies directly to the racks. Let cool completely. Repeat to bake the rest of the
dough.

Make the Ice Cream Sandwiches
1.

Put the sprinkles and/or other decorations into small bowls. Turn half of the cookies bottom
side up and top with a scoop of ice cream. Place a second cookie flat side down on top of the
ice cream. One at a time, pick up the ice cream sandwiches and gently press the cookies
together to squish the ice cream all the way to the edges. Roll the ice cream edges in the
decorations until coated all around.

2.

Wrap each ice cream sandwich in plastic wrap and freeze until firm, at least two hours. Serve
with lots of napkins.
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