
 

Vanilla Ice Cream Sandwiches 
 
ABOUT THE DISH 
 
Creamy and luxuriously smooth, PC® black label Madagascar Bourbon Vanilla Ice Cream is elevated to 
new heights when sandwiched between homemade chocolate cookies. Whether as a dessert or a warm 
weather treat, these superb sandwiches are an upscale twist on a classic childhood delight. 
 
INGREDIENTS  

 
1 tub  PC® black label Madagascar Bourbon Vanilla Ice Cream 
½ cup Unsalted butter, softened 
½ cup Granulated sugar 
½ tsp Salt 
1 Egg 
1 cup All-purpose flour 
½ cup Unsweetened cocoa powder 
2 tsp Vanilla 

 
METHOD 
 

1. Line baking sheet with parchment paper. Scoop PC® black label Madagascar Bourbon Vanilla Ice 
Cream onto baking sheet in 12 scoops no more than 1-1/2 inches (4 cm) wide. Top with another 
sheet of parchment paper. Place in freezer. 

2. In bowl and using electric beaters, beat butter, sugar and salt for 2 minutes or until light and fluffy. 
Add egg; beat on low speed for 30 seconds or until combined. Add flour, cocoa and vanilla; 
continue to beat on low speed until just incorporated. Increase speed to medium; beat for 1½ to 2 
minutes or until mixture comes together. The dough will be very soft. 

3. Between two 17 x 11-inch (43 x 28 cm) pieces of parchment paper, roll dough to 1/4-inch (5 mm) 
thick. Transfer to baking sheet. Refrigerate for 30 minutes or until firm. 

4. Preheat oven to 350°F (180°C). Line two baking sheets with parchment paper. 
5. Remove cookie dough from refrigerator. Discard top layer of parchment paper. Using 2-inch (5 cm) 

round cookie cutter, cut out as many disks as you can; transfer to prepared baking sheets. Gather 
remaining dough scraps and re-roll to 1/4-inch (5 mm) thickness; cut out more disks to yield total 
of 24. 

6. One sheet at a time, bake in centre of oven for 7 to 9 minutes or until cooked through but still soft 
at centre. Cool to room temperature on baking sheets. 

7. To assemble, remove PC® black label Madagascar Bourbon Vanilla Ice Cream scoops from freezer. 
Gently flatten scoops with your palm. Remove top parchment paper and sandwich a scoop 
between two cookies; gently press. For a smooth finish, run back of spoon around ice cream edge. 
Repeat. Serve immediately, or return to freezer and chill until firm. 

 
 

Serves 12. 

 



 

Dulce de Leche Balls 
 
ABOUT THE DISH 
 
A truly indulgent dessert, Dulce de Leche balls offer an incredible variety of flavours and textures. 
Starring PC® Cream First Dulce de Leche Ice Cream, this playful dish is a fun and easy sweet treat that’s 
perfect for a hot summer day. 
 
INGREDIENTS  
 

¼ cup Pecan halves 
¼ cup Sweetened shredded coconut 
¼ cup PC® Cranberries Sweetened Dried Fruit, finely chopped 
1 tub PC® Cream First Dulce de Leche Ice Cream 
¼ cup PC® Old Fashioned Dark Chocolate Ice Cream and Dessert Topping 
 

METHOD  
 
1. Preheat oven to 375°F (190°C). 
2. Spread pecans on rimmed baking sheet. Bake for 7 minutes or until golden and fragrant. Set 

aside to cool. Finely chop. Place pecans, shredded coconut and PC® Cranberries Sweetened 
Dried Fruit in three separate shallow bowls. 

3. Using 1/4 cup (50 mL) ice cream scoop, make 12 even-sized balls of PC® Cream First Dulce de 
Leche Ice Cream, placing each on wax paper-lined baking sheet as you scoop it. You will use half 
the tub of ice cream. Place baking sheet in the freezer until scoops are firm, about 20 minutes. 

4. Roll four ice cream balls into each of the three toppings, making sure each ball is well coated, 
and return to baking sheet. Freeze until firm, about 30 minutes. 

5. Place one of each ball in shallow dessert dish. Warm PC® Old Fashioned Dark Chocolate Ice 
Cream and Dessert Topping in the microwave for 15 seconds. Drizzle over ice cream balls and 
serve. 

Serves 4. 
  



 

Ice Cream Typhoon 
 
ABOUT THE DISH 
 
This simple but sensational dessert is thick, rich, creamy and crunchy. You can make this recipe your 
own by adding your choice of scrumptious mix-ins. 
 
INGREDIENTS  
 
 2 Tbsp Unsweetened coconut 
 1 cup PC® Ice Cream Shop Flavours Vanilla Ice Cream 
 4 PC® The Decadent Chocolate Chip Cookies 
 2 Tbsp Toffee bits for baking 

 
METHOD  
 
1. Cook coconut in a dry frying pan over medium heat, stirring frequently for about 5 minutes or 

until golden and fragrant. 
2. Place PC® Ice Cream Shop Flavours Vanilla Ice Cream in food processor; process until smooth, 

about 1 minute. Crumble two of the PC® The Decadent Chocolate Chip Cookies ; add to food 
processor with coconut and toffee bits. Pulse on and off three times just to combine. Do not 
overblend. Divide between two cups. Crumble remaining cookies and sprinkle over top. 

 
Chef Tip:  

 Let ice cream stand at room temperature for 5 minutes to make it easier to scoop. 

 If you don’t have a food processor, put ice cream in a bowl and mix with rubber spatula until 
soft. Fold in crumbled cookies, toffee bits and coconut. 
 

Serves 2. 

 
  



 

Deep Dish Watermelon Ice Cream Cake 
 
ABOUT THE DISH 
 
Perfect for a crowd, always-popular ice cream cakes have a long freeze time, but very little hands-on 
prep time. An easy chocolate cookie crumb crust and watermelon ice cream make an impressive version 
when topped with kid-appealing sprinkles. 
 
INGREDIENTS  
 
 2 tubs PC® Ice Cream Shop Flavours Watermelon Crunch Ice Cream 
 2 pkgs PC® “Eat The Middle First” Cookies 
 1 cup Whipping cream 
 ¼ cup Icing sugar 
 1 Tbsp Sprinkles 

 
METHOD  
 
1. Transfer ice cream to a bowl; place in refrigerator for 1 hour or until soft enough to handle. 
2. Place cookies in food processor; pulse until fine crumbs. Press crumbs into bottom and up side of 9-

inch (2.5 L) springform pan; freeze for 30 minutes. 
3. Scrape softened ice cream into cookie crust. Using back of large spoon, push ice cream down to 

remove any air pockets. Smooth top with knife or offset spatula; place in freezer. 
4. Pour whipping cream into bowl; whip with electric beaters until medium peaks form, about 2 to 3 

minutes. Fold in sugar until combined. 
5. Remove cake from freezer; top with whipped cream and sprinkles. Return to freezer for 4 to 6 hours 

or overnight until frozen. Before serving, let sit at room temperature for 5 to 10 minutes.  
 

Serves 16. 

 
 
 

 


