ICE CREAM
SANDWICH
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s tsp 1/2 cup 2 scoops toppings: chocolate chips,
measuring cup measuring spoons oven mixing bowls salt baklng soda vanllla extract milk of your favorite ice cream sprinkles, cereal, etc.

Combine the
Pre-heat

) n 12 cup
) milk
: Add the eggs, milk
M butter and sugar N €99
1 oven to 2 q " and the vanilla >
ok in a medium bowl extract and mix for 1
S75°F. with a hand mixer white sugar

for 5 minutes brown sugar minute. sugar and butter
. mixture

f 2Y4 cups
Combine Hox Slowly pour the dry Q With a &/ chocolate
4 flour, 5 mixture into the > 6 wooden spoon, :.‘ chips
baking soda wet mixture Y2 cup - stir chocolate o
and salt in a at a time. Mix until chips into the dough
large bowl. combined. v until combined.

Spoon dough in small balls onto
greased baking sheet.
7 Bake for 12-14
minutes, then
remove from
oven and let cool.

Scoop ice cream onto one cookie,
8 using the back of your ice cream

scoop to flatten. Top with
another cookie,
pressing down.

onto your favorite
topping. Enjoy!

9 Roll sides of sandwich »
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