HOMEMADE OREO ICE CREAM CAKE
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This super easy Homemade Oreo Ice Cream Cake is better than store

bought and the perfect birthday party cake!

Author: Shawn Prep Time: 25 minutes

Cook Time: 18 minutes Total Time: 4 hours 43 minutes

Yield: 1 cake

INGREDTENTS

« 1 box devil's food cake mix, prepared into two round cakes*

P . 1.5 quart container Cookies and Cream Ice Cream, softened
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e 1/2 cup hot fudge sauce, room temperature
f « 16 Oreo cookies
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« 8 oz container frozen whipped topping, thawed
y
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1. Prepare the devil's food cake mix into two 8-inch round cake pans, let cool completely. Wrap
with plastic wrap and place each layer in a large zip-close bag and place in the freezer. You'll
save one for later and use one for this recipe.

2. Using the same size cake pan that you baked the cake in, line it with plastic wrap or
parchment paper and place the softened ice cream in it and spread into an even layer. Top
with plastic wrap and place back in the freezer until set.

3. Just before assembling the cake combine 10 finely chopped Oreo cookies and ALL BUT 1 thsp
of the hot fudge sauce in a bowl.

4. Place one layer of the chocolate cake on your cake stand (or large plate) and spread the hot
fudge cookie mixture over the top in an even layer. Carefully place the ice cream layer on top
and frost the cake with the thawed whipped topping.

5. Decorate the sides and top with the remaining cookies and hot fudge sauce. Place back in the
freezer until set. Just before serving take the cake out and let sit at room temperature for 10 to

15 minutes for easy slicing. Enjoy!

NOTES
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This recipe makes two layers of chocolate cake, but only one will be used. Keep the other wrapped tightly in plastic and

stored in the freezer for up to 5 months.

DID YOU MAKE THIS RECIPET

Tag @iwashyoudry on Instagram and hashtag it #iwashyoudry

Find it online: https://iwashyoudry.com/homemade-oreo-ice-cream-cake/
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