
Buster Bar Sundae 
 
2 cups powdered sugar 
⅔ cup chocolate chips 
1½ cups evaporated milk 
½ cup butter 
1 tbsp vanilla extract 
⅓ cup melted butter 
½ pound crushed Oreos 
½ gallon vanilla ice cream 
1 cup chopped peanuts 
1 pint heavy cream 
 

1.​ Combine powdered sugar, chocolate chips, evaporated milk and ½ cup butter in a 
saucepan. Bring to a boil for 8 minutes. Add 1 tablespoon vanilla extract. Cool one hour. 

2.​ Mix together Oreos with ⅓ cup melted butter and pat into a 9x13 pan. Freeze. 
3.​ Soften ice cream and smooth over crumbs in pan. 
4.​ Sprinkle peanuts on ice cream. Top with fudge sauce and freeze. 
5.​ Whip cream. Layer over dessert. 

 
 
 
 
 


