Ice Cream Roll
Recipe By Rivky Kleiman

Cooking and Prep:

3h

Serves:

18

Contains:

Preference: Parve

For a new twist on your classic vanilla chocolate ice cream, enjoy this ice cream

Difficulty: Medium

roll. What a beautiful presentation.

Occasion: Shavuot
Diet: Vegetarian, Pescetarian
Source: Family Table by
Mishpacha Magazine

Ingredients (13)
Crunch Topping
1 10-ounce (285 g) bag Ostreicher’s chocolate chip cookies
10–12 pieces white Viennese crunch

Chocolate Ice Cream
1 8-ounce (236 ml) container non-dairy whipping cream
3 eggs

1/2 cup sugar
1 tablespoon coffee granules, dissolved in 1 teaspoon Gefen Vanilla Extract
1 tablespoon Gefen Vanilla Sugar
1 tablespoon Gefen Cocoa
1/8 cup chocolate syrup

Vanilla Ice Cream
1 8-ounce (236 ml) container non-dairy whipping cream
3 eggs
1/2 cup sugar
1 tablespoon Gefen Vanilla Sugar

Start Cooking
Prepare the Ice Cream
1.

For topping, place chocolate chip cookies and white Viennese crunch in a large ziplock bag.
Crush into small pieces. Set aside.

2.

Prepare the chocolate ice cream: Beat the pareve whipping cream on high speed until peaks
begin to form. Add the eggs one at a time. Slowly add the sugar, dissolved coffee granules,
vanilla sugar, cocoa, and chocolate syrup and mix until smooth.

3.

Line a cookie sheet with silver foil. Sprinkle half of the crunch mixture onto the cookie sheet.
Spread chocolate ice cream on top. Top with remaining crunch mixture. Freeze until firm.

4.

When chocolate ice cream is frozen, prepare the vanilla ice cream: Beat the pareve whipping
cream on high speed until soft peaks begin to form. Add in the eggs, mixing thoroughly in
between each one. Add in the sugar and vanilla sugar. Mix until stiff peaks form.

5.

Spread vanilla ice cream over the chocolate ice cream, leaving a two-inch strip along the
length of the cookie sheet that is only a chocolate layer.

6.

Freeze until the ice cream firms slightly. (If it is too firm, it will crack when you roll it.) Roll up
lengthwise, beginning with the chocolate side. Freeze completely.
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