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ICE CREAM SANDWICH
DESSERT

ANN CRANE
PLEASANT GARDEN, NC

This yummy recipe was given to me by my friend Doris. She’s
one of the best cooks | know. It's like an ice cream sundae...only

sliced and eaten like a cake.

Place 12 ice cream sandwiches in a single layer in

a 13"x11" aluminum foil baking pan. Spread half of
whipped topping over sandwiches. Drizzle pineapple
or strawberry topping over whipped topping. Place
remaining sandwiches on top; spread with remaining
whipped topping. Garnish with caramel topping,
chocolate syrup, nuts and cherries. Freeze until
serving. Cut into squares.

Serves 24 to 28.

24 ice cream sandwiches,
unwrapped
16-oz. container frozen

whipped topping,
thawed

1/3 to 1/2 c. pineapple or
strawberry ice cream
topping

Garnish: caramel
topping, chocolate
syrup, chopped nuts,
maraschino cherries



“Three” Ice

ripe bananas 8 cupsful water
J oranges 3 cupsful sugar
8 lemons 8 egg whites

- _ Put bananas through press (ricer). Extract orange and lemon juices.
- Boil sugar and water ten minutes and when cool add fruit and’ Juice.
~Pour into freezer, add egg whites, beaten stiff. Freeze. Yields 2% quarts

Mrs. Eugene L. Michel
St. Charles, Minnesota




CHEERWINE ICE CREAM

In Memory of Leon Thomasson
Chairman of Yadkin County School Board 1970
1 can evaporated milk
2 pts. half-and-half
1 pt. heavy cream
Whole milk

2 (12-0z.) cans Cheerwine
3 bananas, mashed

4 eggs

2 C. sugar

1 tsp. vanilla

Mix all ingredients together. Pour into freezer and fill remainder of freezer with
whole milk according to directions. Freeze according to directions.



HOMEMADE FROSTY ICE CREAM
Kathy Pinnix Nixon

4 ¢. chocolate syrup

V2 gal. chocolate milk
1 lg. can evaporated milk 8-o0z. ctn. Cool Whip

1 lg. can Eagle Brand milk
Mix together and freeze in electric ice cream freezer, Makes 1 gallon.



COOKIE ICE CREAM

1 can Eagle Brand condensed milk 4 tsp. vanilla flavoring
3 egg yolks 1 c. coarsely chopped chocolate
1 pt. whipping cream, whipped sandwich cookies

Mix and freeze.

Note: For Peach Ice Cream, substitute 1 teaspoon almond extract for the vanilla
and 4 ripe peaches, mashed, for the cookies. Mix and freeze.
Carroll Kay Williams



ANGEL FOOD ICE CREAM

Whites of 3 eggs, beaten stiff and dry, add 1 c. powdered
sugar, continue beating until well mixed with egg whites.
Whip 1 gt. of cream, fold whipped cream into egg and sugar
mixture, add 1/2 tsp. vanilla. Pack in pound can. Fill very
full. Place sheets of buttered paper over top, put on lids,
pack in ice and salt andlet stand 2 hrs. or more. Use equal
parts of salt and ice. Fruit or nuts may be added.



Loafers Lemon Lotus Ice Cream

First tasted at Justine's in Atlanta.

4 quarts half and half 2 teaspoons vanilla extract
6 cups plus 7 tablespoons sugar 1 teaspoon almond extract
Grated rind of 10 lemons 2 cups chopped almonds, lightly toasted

2 cups lemon juice

A day ahead of serving, combine all of the ingredients except the al-
monds. This allows the flavors to blend. Add the nuts just before freez-
ing. Pour the mixture into a freezer and prepare according to the
manufacturer’s directions.

Serves 8 to 10.
Nancy Clark—Greensboro, North Carolina



Siler City Peach Cream Freeze

Sweeter than a spoonful of honey.

1 21-ounce can peach pie filling V4 cup lemon juice
1 14-ounce can sweetened condensed 1 cup chopped pecans

milk 1 8-ounce carton Cool Whip
1 20-ounce can crushed pineapple,

drained

Combine all of the ingredients, adding Cool Whip last. Freeze the mix-
ture until firm.

Serves 6 to 8. ,
Vickie Russell—Siler City, North Carolina



ICE CREAM TOPPING

Joyce Cantrell

18 peaches 1 c. crushed maraschino
5 oranges or (No. 2) can cherries

crushed pineapple 1 sm. can pecans
Sugar

Mash peaches and pineapple to a pulp and add 1 1/2 times as
much sugar as the fruit pulp. Cook until syrup sheets from spoon.
Add cherries and nuts. Seal in hot glasses or jars. Yield: 12 (6-

ounce) jars.









Sweet Potato Pie Ice Cream Sundae

Makes 4 sundaes

IN THE BEGINNING, our dessert program relied on good ideas and not honed
techniques, so we worked with what we did well: ice cream. This whimsical dessert
reminds people of a cross between sweet porato casseroles with marshmallow and
sweet potato pie, but in the fun form of a sundae.

Note: You're going to need a blowtorch and a candy thermometer for this one—two things
every aspirational home kitchen should bave, but not many do.

4 cups Sweet Potato Sweet Paotato Ice 1 can evaporated
Ice Cream Cream milk
1 cup Salted Orange 3 tablespoons butter 1 pound roasted
Caramel sweet potatoes
s 1 teaspoon lime zest,
1 cup Salt-and- removed with a {about 2 cups)
Butter-Roasted Microplane % cup light brown
e dpage 134 % teaspoon Sugar
ghly chopy i Y% cup maple syrup
1 “m_l I Toeslnd Y4 teaspoon nutmeg 2 teaspoons vanilla
o Y teaspoon salt bean paste or the
ed insides of 1 vanilla
1 cansweeten, bean, sc
condensed milk mped

Make the ice cream: [n a small heavy-
bottomed skillet or saucepan, heat the
butter till it"s melted and foaming, At this
point, start watching it closely and swirling
it around. The foam will subside and
you'll start to see little brown bits at the
botrom of your pan. Once you notice that
beginning to happen and the butter starts
to smell nurty, ler it go just a litcle longer,
maybe 10 seconds. Remove it from the heat
and immediately add the zest, cinnamon,
and nutmeg,

In a powerful blender, combine all the
ingredients and blend everything till it's

super-smooth. Transfer the mixture to the
refrigerator and chill overnighr.

The next day, freeze it in your ice
cream machine and transfer it to your
freezer for 2 hours to firm up. Then make
the caramel and the meringue.

Assemble and serve: In a sundae glass

or a bowl, drop a giant 8-ounce scoop of
ice cream, Drizzle caramel over top and
sprinkle with roasted pecans. Spoon a big
dollop of the meringue on top of thatand
toast with a blowtorch. Finish with a few
more pecans if you like. Serve immediately.

Salted Orange Caramel
Makes 1 cup
¥ cup heavy 1 cup
cream granulated
Zestofz Sugar
oranges, ¥ cup orange
removed Jjuice
witha % teaspoon
Microplane salt

Hear the cream and the zest in a small
saucepan to just below a boil. Remove
it from the heat and let it steep for 15
minutes.

In a 2-quart saucepan, combine the
sugar and orange juice. Dissolve the sugar
before it comes to a boil. Once it boils,
don't continue to stir it, as that can make
your caramel grainy. Keep your eye on it.
Once the sugar starts to turn amber, swirl
the pan so the amber begins to spread.

Watch this closely and swirl till all the
sugar is amber. Remove it from the hear
and whisk in the warm heavy cream. Be
careful because it will bubble up quite a
bit. Stir in the salt and let it cool to room
temperature. This will keep refrigerated
for up to 2 weeks.

Toasted Meringue

Makes 2 cups

¥ cup plus 132 3 tablespoons
teaspoons water
granulated 1 egg white,
sugar, at room
divided temperature

In & small saucepan, combine !/ cup sugar
and the water. Bring it up to a boil and
cook until your candy thermometer reads
ZIC°F,

Meanwhile in a mixer fitred with the
whisk attachment, beat the egg white on
medium-high speed until foamy. Slowly
add the remaining 1Y teaspoons sugar and
whisk until you achieve soft peaks. With
the mixer running, slowly add the hot
sugar syrup. The whites will ger glossy.
Continue whisking until stiff peaks form.
This will keep refrigerated for 12 hours.



Peanut, Pepsi, and Bourbon Float

Serves 4

FROM THE TOBACCO FIELD to a swanky dining room, our region’s work snack
is now a tall glass of fabulous, This foaming, spectacle of sweet, salty, creamy, crunchy,
and boozy is the gold standard of ice cream Hoats.

2 cups Peanut lce Peanut Ice Cream 8 egg yolks
Cream Makes 1 quart A tiny pinch salt
16 'ounces Paps 1 cupmilk 1 cup granulated
4 ounces bourbon sugar
{optional) 2 cups heavy cream i S—
3 Qupssalt-ruasted extract
peanuts, divided
In a t-quart container with a lid, stir instructions, During the last few minutes
together the milk, heavy cream, and of freezing, pour in the chopped peanuts.
1% cups of the peanuts. Tuck this in the Let this ice cream spend at least 3 hours in
refrigerator overnight, Roughly chop the your freezer before serving.
remaining peanuts and set aside. To serve, chill 4 glasses. Drop a nice
The next day, whisk together the egg scoop of Peanut Ice Cream in the bottom
yelks, salt, sugar, and vanilla exrract in of the glass, top with roughly 14 cup Pepsi,
a medium bowl. In a 2-quart saucepan, and finish with bourbon to your liking,

hear the heavy cream and
peanut mixture to just under
boil. Slewly whisk half of this
mixture into the yolks, taking,
care not to scramble them.
Transfer the tempered yolks
to the saucepan, and, stirring,
the whole time, cook until the
mixture thickens slightly and
coats the back of a spoon,
Strain irall through a
fine-mesh sieve and discard
the tired peanuts. Chill che ice
cream base thoroughly—ideally
overnight. Freeze the ice cream
in your ice cream machine
according to the manufacturer's




Sources
Ice Cream Recipes

Ice Cream Sandwich Dessert, page 141
from All-Time Favorite Recipes from North Carolina Cooks (call number NC 641.5975 A416 2022)
Three Ice, page 127

from Moravian Ministers Wives’' Favorite Recipes with Devotional Gems (call number NC
641.59756 M831)

Cheerwine Ice Cream, page 270

from Ramalicious: A Collection of Recipes by Starmount High School, Class of 1970 (call number
NC 641.59756 R165)

Homemade Frosty Ice Cream, page 274

from Ramalicious: A Collection of Recipes by Starmount High School, Class of 1970 (call number
NC 641.59756 R165)

Cookie Ice Cream, page 64

from Sunday’s Best: A Collection of Recipes from the Chefs at Ogburn (call number NC 641.59756
S955)

Angel Food Ice Cream

from Kitchen Kapers by The Women of Raeford and Hoke County (call number NC 641.59756 K62)
Loafers’ Lotus Lemon Ice Cream, page 200

from Aunt Bee's Mayberry Cookbook (call number NC 641.59756 A926)

Siler City Peach Cream Freeze, page 202

from Aunt Bee's Mayberry Cookbook (call number NC 641.59756 A926)

Ice Cream Topping, page 94

from Feast of Goodness: First Baptist Church (Blowing Rock, NC) (call number NC 641.59756
F288)

Chocolate Mint Freeze, page 219

from Mom Murphy's Treasured Recipes by Frances Krites Murphy (call number NC 641.59756
M732)

Hot Fudge
from Winston-Salem Shrine Club: Nobelle's cookbook (call number 641.59756 N744)
Sweet Potato Pie Ice Cream Sundae, page 324

from Deep Run Roots: Stories and Recipes from My Corner of the South by Vivian Howard (call
number NC 641.5975 H852D)

Sweet Potato Pie Ice Cream Sundae, page 324

from Deep Run Roots: Stories and Recipes from My Corner of the South by Vivian Howard (call
number NC 641.5975 H852D)



