
Ingredients Direct ions
Make cookie  dough according  to  d i rect ions1 .
Line bottom of  your  p ie  p late  with  parchment  paper  that
overhangs  for  easy removal

2 .

Div ide dough into  two equal  s ized bal ls .  Press  one hal f  into  the
pie  d ish .  I  took the overhang of  the  parchment  paper  and used i t
to  press  the  dough down into  an  even layer .  You’ l l  want  i t  as
even as  possib le  to  make the cake level

3 .

Use the other  ha l f  of  your  dough in  the  spr ing  form pan.  Press
the dough down into  an  even layer .  

4.

Cook at  350 degrees  for  15-17  minutes5.
Remove,  and let  cool  completely  6.
Once cooled,  take s l ight ly  thawed icecream ( I  let  mine set  out
for  about  20 minutes)  and spread i t  on  top of  the  cookie  layer  in
the spr ing  form pan.  

7 .

Gently  remove the cookie  f rom the pie  pan-  us ing  the  parchment
paper-  for  easy removal .  And place on top of  the  ice  cream layer

8.

Place back in  the  f reezer  for  at  least  3  hours .  I f  you want  to  add
spr inkles ,  remove the cake f rom the f reezer .  Remove the spr ing
form pan and gent ly  ro l l  the  edges in  spr ink les  -  tota l ly  opt ional !
P lace the spr ing  form pan back on to  help  the  spr ink les  adhere
and place in  the  f reezer  unt i l  ready to  eat !

9.

Enjoy! !  This  rea l ly  gets  better  the  longer  i t  is  in  the  f reezer
because the cookie  becomes a  l i t t le  more tender  and easier  to
eat !

10 .

1 batch of your favorite chocolate chip
cookie dough (or use store bought) 
1 gallon of vanilla ice cream
Sprinkles of choice 
9 inch pie pan
9 inch spring form pan - like this
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