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To my family, for always encouraging me to do what I love and for never getting tired of dessert.
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Introduction



DAYDREAMING ABOUT ICE CREAM SANDWICHES AUTOMATICALLY  makes you reminisce about that sweet tune that came from the ice cream truck as it neared your neighborhood on a hot summer day. You can almost feel those jangling coins burning a hole in your pocket and just begging to be spent on a frosty confection before you walked back to your front porch and scarfed down that ice cream sandwich, melted cream dripping onto your hands and off your lips. Those fun and carefree days are what ice cream sandwiches are all about.


Even if you didn’t get a taste of an ice cream sandwich until later in life, you have to admit that there’s something very special about this dessert. After all, it’s two delicious desserts wrapped in one: cookies and ice cream! These two treats are a match made in frosty heaven because you really get the best of both worlds. The rich creaminess of the ice cream and the chewiness of the cookie are pure bliss, especially when both components are homemade. Not to mention: Ice cream sandwiches are the perfect size for your hand, making them all the more fun to eat and enjoy.


Homemade ice cream sandwiches take a little bit of work and require some equipment and planning, but believe me, they are so completely worth it. The ice cream sandwiches in this book are organized into different chapters depending on flavor, ingredients, or theme. From chocolate to vanilla and everything in between, there’s something here for everyone. Whether you want to stick with the classics or venture into the realm of sinful indulgence, whether you want something fruity or something festive, I promise you’ll find an ice cream sandwich for every occasion.


Each sandwich has a homemade ice cream recipe followed by a cookie recipe. At the end of the cookie recipe are directions for assembling the ice cream and the cookies to make the perfect sandwich. No need to worry if you’ve never made ice cream or ice cream sandwiches before. I’ve included plenty of tricks and troubleshooting tips to ensure every batch is beautiful and perfectly delicious. And believe me, one taste of homemade ice cream and you’ll never go back to the store-bought kind. I encourage you to have fun and experiment with mixing and matching flavors (pages 43-45), playing with garnishes(page 48), and thinking up ways to decorate your sandwiches creatively (pages 47-51).


I adore sharing recipes and kitchen tips, which is what I do on my blog Handle the Heat (Handletheheat.com). As someone with a massive sweet tooth, getting to write an entire cookbook about sweets has been a dream come true. Funnily enough, I disliked ice cream as a young kid and found it too cold and messy. Who would have thought that years later I’d learn to love the stuff? Who would have thought I’d be writing a cookbook about it?


I’ve spent hours and hours making batches of cookies and ice cream to create the marvelous ice cream sandwiches in this book. My hope is that you’ll impress all your friends and family by serving them the most gorgeous and delectable ice cream sandwiches they’ve ever tasted, and I do hope you will enjoy making them—and eating them!—as much as I have.





Getting Started



USING THIS BOOK IS EASY, BUT BEFORE YOU GET GOING ON your ice cream sandwich adventures, it’s really important that you read the next few chapters. They are filled with useful information that will lead the way to creating scrumptious sandwiches.


One of the best tips I can give you that applies to any recipe is to read the entire recipe before you start. We’ve all been there, standing in the kitchen, following a recipe as we go, only to unexpectedly encounter something like “chill overnight.” Reading a recipe completely will ensure a smooth and successful kitchen experience.


The most important thing of all, though, is to have fun with this book! Ice cream sandwiches are the ultimate comfort food and take us back to long and carefree days of childhood. Enjoy every step along the way, and you’ll make delightful dessert.




A NOTE ABOUT FOOD SAFETY: In the recipes in this book, eggs are cooked thoroughly, destroying any bacteria that may be present. To further ensure the safety of your food, be sure to wash your hands throughout the cooking and baking processes, especially after touching raw egg. Always make sure your utensils are clean. Additionally, never leave egg-based food products at room temperature for an extended period of time. They should be on ice or stored in the refrigerator.









EQUIPMENT



The following is a list of kitchen tools that you will need or that will come in handy as you make ice cream sandwiches.


BAKING SHEETS: Good baking sheets are completely necessary for baking cookies. I love to use half sheet pans or flat (rimless) baking sheets that are the same size as half sheet pans, which is usually about 13 x 18 inches. Good-quality baking sheets are heavy-duty shiny aluminum (avoid using dark, nonstick bakeware, which can burn the bottoms of cookies) and resist warping. Aluminum is an excellent conductor of heat, which means your cookies will bake more evenly.


BAKING PANS: Eight x eight-inch square baking pans and 9 x 13-inch rectangular baking pans are necessary for some of the recipes in this book. Look for the same heavy-duty shiny aluminum bakeware mentioned above.


BENCH SCRAPER: A metal or plastic scraper is useful when rolling out cookie dough to help loosen the dough from the work surface. It is also useful for cutting dough, cutting out brownies or blondies, and transferring items from one place to another.


BLENDER, IMMERSION BLENDER, OR FOOD PROCESSOR: These small kitchen appliances can typically be used interchangeably and are perfect for pureeing fruits and other mixtures to make smooth and creamy ice creams.


COOKIE CUTTERS: These are used with rollout cookie dough recipes. You can use any shape you like, but be sure to adjust the baking times accordingly. Bake longer for larger shapes and less for smaller shapes. Cookie cutters are also used to cut out shapes from sheets of ice cream to make beautifully shaped sandwiches. Avoid plastic cookie cutters and try to use cookie cutters with grips or handles so that it’s easier to cut shapes out of the ice cream. If you don’t have any cookie cutters, you can also use a glass or lid with sharp edges.


COOLING RACKS: Usually made of heavy wire or steel, cooling racks let air circulate around the cookies after baking so they cool more quickly and evenly.


ICE CREAM MAKER: One of the most important pieces of equipment in the ice cream sandwich–making process, ice cream makers come in a variety of styles and price points. There are hand-crank ice and rock salt machines, more pricey self-refrigerating machines, and electric machines that require prefreezing. There is even a prefreezing ice cream maker attachment for some stand mixers. For most people, the small (usually 1½-quart capacity) prefreezing machines are easier to use and more affordable (they are usually between $30 and $100). Use whichever one your family already has or whichever you prefer to purchase; just be sure to follow the manufacturer’s instructions. The prefreezing machines require the freezing canister to be frozen in advance, which can take up to twenty-four hours depending on the machine and your freezer.


KNIVES: Sharp knives are invaluable to any kitchen for food preparation. A paring knife and a chef’s knife will perform almost any chopping task required for the recipes in this book.


MEASURING SPOONS AND CUPS: Measuring spoons come in graduated sizes, which should at minimum include: ¼ teaspoon, ½ teaspoon, 1 teaspoon, and 1 tablespoon. Stainless-steel measuring spoons are most durable. Dry measuring cups come in graduated sizes that should at minimum include: ¼ cup, ⅓ cup, ½ cup, and 1 cup. Again, stainless-steel measuring cups are most durable. Avoid using 2-cup measuring cups because they can compact ingredients for inaccurate measurements. Do not use dry measuring cups to measure liquid ingredients. Liquid measuring cups, which come in a variety of sizes, are made of glass or clear plastic with measurement markings up the side. Read the measurements at eye-level. I find a 2-cup or larger liquid measuring cup most useful in making ice cream.


MIXING BOWLS: Small, medium, and large mixing bowls—preferably two of each—are crucial to almost every step of the ice cream sandwich–making process. Avoid plastic bowls that can retain odors, colors, and fat. Also be sure to have at least one microwave-safe bowl, which is useful for quickly melting ingredients, such as butter and chocolate.


PARCHMENT PAPER: Parchment paper is coated with silicone, which makes it nonstick. When parchment is placed on a baking sheet before baking, cookies will release easily when cooked. Parchment paper is also extremely useful in rolling out cookie dough; it replaces flour by preventing the dough from sticking to your work surface. Clean up is always easier with parchment paper.


ROLLING PIN: There are many different types of rolling pins on the market; just be sure to use one you feel comfortable with. You will need a rolling pin for the cutout cookie recipes in this book.


SAUCEPANS AND SKILLETS: Necessary for making custard and caramel, toasting nuts, and other tasks, good-quality, heavy-bottomed cookware will heat your food quickly and evenly.


SCOOPS (FOR COOKIES AND ICE CREAM): Two kinds of scoops are very useful for making ice cream sandwiches. Spring-loaded scoops are wonderful for making perfectly shaped and even rounds of drop cookie dough. Non-spring-loaded ice cream scoops glide easily through ice cream to make nicely shaped scoops for sandwiches.


SILICONE BAKING MATS: These reusable nonstick sheets can replace parchment paper when baking cookies. Nothing sticks to these guys, and they prevent your cookies from browning too much on the bottom.


SPATULAS: Long-handled rubber or silicone spatulas are indispensable in the baker’s kitchen. Silicone spatulas are even heat resistant. I keep a few different spatulas in small, medium, and large sizes.


STAND MIXER OR HAND MIXER: These small kitchen appliances can be used interchangeably and are perfect for baking cookies because they can cream butter with sugar quickly and easily. With an electric mixer, you can have cookie dough ready in a matter of minutes.


STORAGE CONTAINERS: Storing ice cream properly is important to prevent the ice cream from gathering ice crystals and becoming hard. The container should be freezer-safe, airtight, and have a 1½-quart capacity. Square or rectangular containers fit better in the freezer. You can store cookies and assembled ice cream sandwiches in reusable glass or plastic containers or zip-top plastic bags.


STRAINERS: A fine mesh-strainer is necessary to make custard-based ice cream because it removes any little pieces of cooked egg. Strainers are also useful for sifting flour or cocoa powder.


THERMOMETER: Another crucial instrument to the ice cream–making process, an instant-read thermometer measures the temperature of a custard so you will know exactly when it is done cooking. Be sure the probe of the thermometer is submerged in the liquid but is not touching any part of the pan. An oven thermometer is also useful when baking cookies to ensure your oven is heating to the correct temperature.


WHISKS: Another indispensable tool in the baker’s kitchen, a quality stainless-steel wire whisk will eliminate lumps and combine mixtures quickly.


WOODEN SPOONS: A wooden spoon is perfect for stirring custard-based ice cream as it’s cooking because it can be used as a gauge for doneness. When the custard is thick enough, it should coat the back of the spoon.


ZESTERS: A rasp-style grater is the best for removing fine pieces of zest off of citrus while leaving the bitter white pith behind.






INGREDIENTS



AGAVE NECTAR: Also called agave syrup, this liquid sweetener is made from the same plant that is used to make tequila. It typically comes in three different grades—light, amber, and dark—which vary in flavor and color. I prefer to use light or amber agave nectar in baking. Find it in the supermarket or your local health-food store next to alternative sweeteners or the jams and jellies.


ALCOHOL: Some of the ice cream recipes call for the addition of alcohol at the end of the freezing process. All of the ice cream recipes in the Boozy chapter (page 166) use a higher amount of various alcohols to provide flavor. Alcohol, typically vodka, is also added in smaller amounts to other recipes to prevent the ice cream from hardening in the freezer and to keep it smooth and creamy. This is especially useful with fruit ice creams because the water content in the fruit tends to make the ice cream hard. You can also experiment with adding various flavored liqueurs when appropriate.


ALMOND EXTRACT: Be sure to use pure almond extract and never imitation. Also be careful not to use more than the recipe calls for, because this stuff is intensely flavored.


BAKING POWDER: This leavening agent is fresh if it bubbles when added to hot water. If it doesn’t, go buy a new box.


BAKING SODA: This leavening agent is fresh if it bubbles when added to vinegar. If it doesn’t, go buy new baking soda.


BALSAMIC VINEGAR: This uniquely sweet and pungent vinegar pairs beautifully with certain fruits, like strawberries. Balsamic vinegar should be sweet and thick.


BUTTER: All of the recipes that call for butter use American standard unsalted butter. There is no industry standard for how much salt is in every pound of salted butter, so you are better off using unsalted butter and controlling the amount of salt in the recipe. Also, since salt is a preservative, salted butter often has a longer shelf life and is less fresh than unsalted butter. Be sure to keep butter well wrapped and stored in the fridge for up to one month and in the freezer for up to six months. Avoid substituting shortening or margarine for any recipe, as it will result in different textures and tastes.


CHOCOLATE: Unsweetened chocolate, also called baking chocolate, is usually equal parts chocolate solids and cocoa butter, with no added sugar. Bittersweet chocolate has less sugar than semisweet chocolate; milk chocolate has the most sugar; and white chocolate does not contain chocolate liquor and is often very sweet. Be sure to purchase white chocolate with cocoa butter, among the first ingredients listed. All the recipes in this book call for the specific chocolate required. Avoid substituting chocolates, and purchase the best-quality chocolate you can, as it can make a big difference in taste and texture. To melt chocolate quickly, chop it up, then place it in a microwave-safe bowl. Microwave in 20-second bursts, stirring between each burst, until melted and smooth. Be careful not to overheat.


CITRUS: This includes lemons, oranges, and limes. Several recipes call for the zest of a citrus and/or the juice of a citrus. Be sure to wash the skin of the citrus thoroughly before grating the zest. If you can, use organic citrus to avoid any chemical residue. Also, be sure to grate the zest of a citrus before squeezing the juice. Always use freshly squeezed juice.


COCOA POWDER: The recipes in this book call for either unsweetened cocoa powder or unsweetened Dutch-process cocoa powder. Natural cocoa powder is what is more typical in American recipes and supermarkets. Dutch-process cocoa powder is more common in Europe and is slightly acidic, strongly flavored, and medium brown in color. It has been treated with alkali to neutralize its acidity, soften its flavor, and change its color to an intensely dark and sometimes red-tinged brown color. For baking, it’s very important to use the cocoa powder that is called for in the recipe. Dutch-process cocoa powder is more difficult to find in regular supermarkets, however, you can usually purchase it at specialty and gourmet food stores.


COCONUT: There are a few different forms of coconut called for in the recipes in this book. Shredded coconut adds wonderful texture to baked goods. It comes unsweetened or sweetened. Be sure to use the kind that is called for in the recipe. Shredded coconut is often found in the baking aisle of the supermarket. Coconut extract, also called coconut flavoring, may be used to amplify the coconut flavor. Coconut extract may be found next to other flavorings and extracts in the supermarket. Cream of coconut is another product called for in this book’s recipes. It is often found in cans in the liquor section of the supermarket. Coconut oil is also called for in some of the recipes. It can be a fabulous healthy and vegan replacement for butter in many baked treats, only imparting a very slight coconut flavor. It’s found next to other cooking oils in most supermarkets or in gourmet or health-food stores. It’s solid yet soft at room temperature and does not require refrigeration.


CREAM: Almost all of the ice cream recipes in this book call for heavy cream. Heavy cream contains between 36 and 40 percent milk fat, which is why it has the best flavor and texture among creams. If possible, buy cream that has not been ultra-pasteurized (UHT), because it is nearly flavorless. Since cream is such an integral part of ice cream, buy the best quality you can and don’t use substitutions.


CREAM CHEESE: Cream cheese imparts a rich, tangy flavor to ice cream and cookie recipes. Avoid using spreadable, whipped, low-fat, or fat-free cream cheese.


DULCE DE LECHE: This Latin caramel-like mixture is made from boiling down milk and sugar until a thick, rich, and dark liquid forms. It can be found canned in the Latin section of the supermarket or in specialty and gourmet food stores. Once the container is opened, be sure to refrigerate it.


EGGS: All of the recipes call for large eggs. For the best results, do not substitute other sizes. You can use white or brown eggs, but just be sure the package is labeled with Grade AA, which indicates high quality. Since all the recipes in this book cook the eggs to a high enough temperature to kill bacteria, you don’t need to worry about purchasing pasteurized egg products.


ESPRESSO POWDER: This product imparts a deeply rich coffee flavor with just a small amount. You can find espresso powder in some supermarkets, Italian markets, or in specialty and gourmet food stores.


FLOUR: All the recipes use all-purpose flour that is found at any supermarket. I prefer to use unbleached flour.


FOOD COLORING: Food coloring is called for in a couple of recipes to impart brilliant and otherwise unachievable color to cookies or ice cream. Gel-paste food coloring is more concentrated than liquid food coloring. Whichever you use, add a little bit at a time until you reach the desired color. You may need more or less than the recipe calls for depending on the type of food coloring and the desired color.


FRUIT: Some of the recipes call for various fruits. Try to choose ripe fruits that are in season, if possible. Otherwise, use unsweetened (thawed) frozen fruits, which are often picked and flash frozen at peak freshness. If using frozen fruit, drain the fruit of any extra liquid that may accumulate.


HONEY: Honey adds sweet flavor and smooth texture when used in baking. Try using flavorful local varieties available at specialty and gourmet food stores or at your local farmer’s market.


NUTS: Nuts add lots of flavor and texture, especially to ice cream and cookies. Always be sure your nuts haven’t gone rancid before using them. Store nuts in an airtight container in a dark, cool place in your pantry or in the freezer. Toasting nuts adds extra flavor.


MASCARPONE: This fresh, thick, and rich Italian cow’s milk cheese is one of the main flavors of tiramisu. It can be found next to specialty cheeses in many supermarkets and in specialty and gourmet food stores.


MILK: Almost all the ice cream recipes call for whole dairy milk, which imparts a rich taste and creamy texture to the ice cream. Substituting lower-fat milk will result in an icy and less desirable ice cream. A small amount of milk is sometimes called for in the cookie recipes to tenderize the cookies and help them spread so they aren’t too puffy. You can use any milk for making cookies.


MINT: Peppermint extract is called for to impart an intense and refreshing minty flavor. Be sure to use pure peppermint extract and not mint extract. Fresh mint leaves are also called for in this book. Never substitute dried mint. Mint can be found in the produce section of the supermarket.


MOLASSES: A byproduct of sugar production, molasses is a thick, dark, and bitter syrup that is commonly used in gingerbread. Use unsulphured light molasses and avoid using blackstrap molasses.


PEANUT BUTTER: Try to use peanut butter that doesn’t contain too much sugar, salt, or hydrogenated oils. Peanut butter that is processed with these ingredients is often too sweet and artificial tasting. Using peanut butter that is less processed allows you to control the sweetness and saltiness of the recipe.


SALT: Salt is used to bring out the sweetness and other flavors in baked goods. Without salt, even sweet things taste boring. Fine sea salt is a great option for baking.


SPICES: Be sure your spices are fresh, which means they should be less than one year old.


SUGAR: There are several different types of sugars in this book. Granulated sugar, also called table sugar or fine sugar, is the most common type. Light brown sugar and dark brown sugar are granulated sugar with molasses added, less added to light brown sugar and more to dark brown sugar. Brown sugars are moist and must be packed into the measuring cup to achieve an accurate measurement.


YOGURT: Always use plain yogurt that does not contain added sugar or flavoring, and be sure to use the fat content that is called for in the recipe (i.e., low-fat, fat-free, whole).


VANILLA BEAN: Vanilla beans should be plump, moist, flexible, shiny, and fragrant.


VANILLA EXTRACT: Always, always, always use real or pure vanilla extract. Never use imitation.
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Making Ice Cream



HOMEMADE ICE CREAM IS ABOUT A THOUSAND TIMES better than the stuff you buy at the store. Store-bought ice cream gets a lot of its texture and flavor from artificial ingredients that you probably can’t even pronounce. By making your own ice cream, you can control the ingredients so you can make it exactly how you like it. Homemade ice cream is usually fresher and tastier than whatever is in the freezer aisle at the grocery store.


Making ice cream shouldn’t be a daunting task. Admittedly, there are several steps involved that require some technique and planning. But if I can do it, you can, too. This chapter will teach you everything you need to know to whip up batches of homemade ice cream that will impress your family and friends.
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MAKING ICE CREAM CUSTARD


Many of the ice cream recipes in this book are French-style or custard-based. This means that you cook your ingredients, including egg yolks, until you have a thick custard before you freeze the mixture in an ice cream maker. Other recipes in this book are Philadelphia-style, meaning that there are no eggs and no cooking. Why French-style? Because this type of ice cream is richer, creamier, and smoother due to the egg yolks and the cooking process. Believe me, the extra work involved in French-style ice cream is so worth it.
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