Ice Cream Torte & Frosty Latte

	Ice Cream Sandwich Torte

	 1 cup coarsely chopped creme-filled chocolate sandwich cookies* (about 10 cookies) 

 1/2 cup milk 

 1 package (3.9 ounces) chocolate instant pudding and pie filling 

 2 container (12 ounces) Cool Whip Only PLEASE!!! 

 12 frozen rectangle ice cream sandwiches (3.75 ounces each), unwrapped, divided 

 2 tablespoons semi-sweet chocolate morsels* 

*for a festive holiday dessert… substitute Grasshopper cookies & 1 pkg. of Andi’s Candies….AWESOME! 



	1. Coarsely chop cookies using Food Chopper. In Classic Batter Bowl, combine milk and pudding mix; whisk using Stainless Whisk until mixture is smooth and begins to thicken. Immediately fold in half of the whipped topping and cookies using Classic Scraper; set filling aside.

2. Working quickly, arrange six of the ice cream sandwiches side by side on Simple Additions® Large Square Platter. Spread filling evenly over sandwiches using Small Spreader. Top with remaining ice cream sandwiches, forming a rectangular-shaped torte; smooth sides. Spread remaining whipped topping over top and sides of torte. Grate chocolate over torte using Deluxe Cheese Grater. Freeze at least 30 minutes or until ready to serve. 

	Yield: 16 servings or 24 sample servings

	Nutrients per serving: Calories 270, Total Fat 12 g, Saturated Fat 7 g, Cholesterol 15 mg, Carbohydrate 37 g, Protein 3 g, Sodium 280 mg, Fiber 1 g

	Frosty Latte
 Ingredients:
4  

cups (1 L) vanilla or coffee ice cream, slightly softened

2  

cups (500 mL) milk, well chilled

2  

cups (500 mL) brewed coffee, cooled to room temperature

 Directions:
1.
Scoop ice cream into Quick-Stir® Pitcher. Add milk and coffee. Cover pitcher with lid; plunge to mix. Serve immediately.
Yield: 6 servings 
Nutrients per serving: (1 cup/250 mL): Calories 230, Total Fat 12 g, Saturated Fat 7 g, Cholesterol 40 mg, Carbohydrate 24 g, Protein 5 g, Sodium 90 mg, Fiber 0 g 




