
Homemade Ice Cream Sandwiches 
Ingredients: 

½ cup unsalted butter, melted   ½ cup all purpose flour 
 
½ cup granulated sugar    ¼ cup unsweetened cocoa powder 
 
1 large egg      ¼ tsp. salt 
 
1 tsp. pure vanilla extract    4 cups ice cream 
 
Instructions: 

1. Preheat your oven to 350 degrees and line a baking sheet with parchment paper or a Silpat mat. 
2. In the bowl of an electric mixer, whisk together the melted butter and sugar until well combined. Add 

the egg and vanilla and continue to whisk. 
3. Add the flour, cocoa powder and salt and stir until combined and smooth. (I switched the whisk out for 

the paddle in this step.) 
4. Pour the batter onto the prepared baking sheet and spread it evenly to an 1/8“ thickness. If desired, use slats 

and a ruler (see blog entry for explanation) to get a perfect thickness throughout. 
5. Bake in a 350 degree preheated oven for a total of 10 minutes. Remove from the oven half way 

through baking and use a skewer to evenly poke holes across the cookie to prevent air bubbles from 
forming. Rotate pan and return to oven for final 5 minutes of baking. It is done when it is dry to the 
touch. Place sheet on a wire rack to cool. 

6. Once completely cooled, use a shaped cutter to cut out cookies. Be sure to cut out two cookies for 
each sandwich. If you are just going to do squares or rectangles then use a pizza cutter with a ruler as a 
guide. Cover cookies with plastic wrap until ready to use. 

7. Allow ice cream to soften then evenly spread it in a plastic wrap lined baking dish to a thickness of 
about ¾ to 1 inch thick. 

8. Place a piece of waxed paper on top and use your hand to firmly pack the ice cream and smooth it. 
Return to the freezer to allow to freeze solid again. 

9. Remove the baking dish from the freezer and lift the ice cream slab out, turning it upside down on a 
cutting board. Remove the plastic wrap. 

10. Use the same cutter you used for the cookies and cut out ice cream shapes.  The ice cream will stick 
inside the cutter so lift the whole cutter onto a cookie (make sure the bottom cookies are turned 
upside down and the top ones right side up) and use your finger to hold the ice cream in place while 
sliding the cutter off.  Be sure that the ice cream is lined up with the shape of the cookie. Place another 
cookie on the top of the ice cream. 

11. If you want to add some color to your sandwich, pour some rainbow sprinkles into a bowl and, holding 
the sandwich over the bowl, press sprinkles along the sides of the sandwich. You could also use 
chopped nuts or candy pieces for differing flavors. 

12. Return the sandwiches back to the freezer and allow to firm up for a couple of hours. Sandwiches can 
be wrapped in plastic wrap or waxed paper and stored in the freezer for up to one week. 


