
Twix Ice Cream Cake 
as seen on Life as a Lofthouse 
 
1 quart vanilla ice cream, slightly softened (I would buy two next time) 
1 16 oz jar caramel ice cream topping 
1 cup milk chocolate chips 
 
Cookie Recipe (Reflects the doubling I did, if you know where your 8x8 pan is half the recipe) 
 
1 cup butter, softened 
4 tablespoons sugar 
1/2 cup brown sugar 
2 cups flour 
1 teaspoon vanilla 
 
 
I knew I was going to be making this as soon as I got home from the store so I grabbed the ice 
cream first to let it soften while I shopped.  The ice cream was ready to go when I got home.  
Spread the ice cream in a 9x13 pan, cover and put in the freezer to harden for about 2 hours.  
While the ice cream is chilling start making the cookie topping.  Pre-heat the oven to 350 
degrees.  Cream together the butter and sugars in a bowl.  Add the flour and vanilla, mix until 
incorporated.  Spread in a foil lined 9x13 pan, bake for 15 minutes or until golden brown.  
 
When the cookie is completely cool pull out the pan with the ice cream.  Pour the caramel over 
the ice cream.  Break the cookie into pieces and sprinkle evenly over the caramel.  I didn't use 
all the cookie since I doubled the recipe.  What you don't use, eat.  The cookie is very good by 
itself. 
 
In a microwave safe bowl place the chocolate chips and melt in the microwave in 30 second 
intervals, stir after each interval, until completely melted.  Once melted drizzle over the cookie 
layer.  Cover and freeze until ready to serve.  You can cut into nice squares or just dig in like we 
did.  Whatever way you choose will be the right way.  Enjoy! 
 
From Lacey at www.laceywithlove.blogspot.com 
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