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Fudge Cookie and Coconut Ice Cream Sandwiches 

Serves 10 

Ingredients 

21 oz. French Vanilla Ice Cream (recipe below) or 1-1/2 14-oz. containers store-bought vanilla ice cream 
1/3 cup unsweetened shredded coconut, toasted (about 1 oz.) 
 
For the cookies 
1-1/2 oz. (3 Tbs.) unsalted butter 
8 oz. bittersweet chocolate (about 60 percent cacao), coarsely chopped 
1-1/8 oz. (1/4 cup) unbleached all-purpose flour 
1/4 tsp. baking powder 
1/8 tsp. kosher salt 
2 large eggs, at room temperature 
1/2 cup granulated sugar 
1 tsp. pure vanilla extract 
1 cup sweetened flaked coconut, toasted (about 3 oz.) 
 
Instructions 
 
Make the ice cream 
Put an 8×8- or 9×9-inch pan in the freezer. If the ice cream was frozen after churning (or if you’re using 
store-bought ice cream), let it sit at room temperature for about 10 minutes to soften, then put it in the 
bowl of a stand mixer fitted with the paddle attachment. Add the coconut and mix on low speed until 
combined. (Alternatively, combine the ice cream and coconut in a large bowl using a silicone spatula.) 
Spread the ice cream in the frozen pan, cover with plastic wrap directly on the surface of the ice cream, 
and freeze until scoopable, about 4 hours or overnight. 
 
Make the cookies and assemble the sandwiches 
Position a rack in the center of the oven, and heat the oven to 350°F. Line two large rimmed baking 
sheets with parchment; set aside. Melt the butter and chocolate in a double boiler over gently 
simmering water. Stir to combine. Let cool to room temperature. 
 
Sift the flour and baking powder onto a sheet of parchment. Add the salt. 
 
In the bowl of a stand mixer fitted with the whisk attachment, whip the eggs, sugar, and vanilla until 
thick. On low speed, mix in the cooled chocolate mixture. Add the flour mixture, and stir until just 
combined. Let the batter rest for 5 minutes. 
 
Scoop heaping tablespoons of dough (about 1-1/4 inches in diameter), and place them at least 2 inches 
apart on the prepared baking sheets. Bake for 5 minutes. If the cookies are still domed and not 
flattened, press gently with the bottom of a measuring cup or with your fingers. Bake about 5 minutes 
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more. When done, they will look set and no longer shiny on top. Let cool, then lift off the baking sheets 
with a spatula. 
 
Put the toasted coconut in a small bowl. Place 10 of the cookies, bottom side up, on a baking sheet. 
Place a large scoop of ice cream on top of each cookie. Top with a second cookie and gently press down 
on the top cookie to adhere the cookies together. Roll the edges of the sandwiches in the coconut. 
Freeze until ready to serve. 
 
French Vanilla Ice Cream 
 
Ingredients 
 
6 large egg yolks 
1/2 cup granulated sugar 
1/8 tsp. kosher salt 
2-1/2 cups heavy cream 
1-1/2 cups whole milk 
1 vanilla bean 
 
Instructions 
 
Set a medium bowl over a bowl of ice water. In a large bowl, whisk the yolks, 1/4 cup of the sugar, and 
the salt. 
Combine the cream, milk, and the remaining 1/4 cup sugar in a heavy saucepan. Cut the vanilla bean in 
half lengthwise and scrape out the seeds. Add the seeds and bean to the cream mixture. Heat over 
medium heat, stirring occasionally, until almost simmering. Remove from the heat, and slowly pour the 
cream mixture into the egg mixture in a steady stream, whisking constantly. 
 
Return to the saucepan. Cook over medium-low heat, stirring constantly with a silicone or wooden 
spatula, until the custard reaches 175°F and lightly coats the spatula. Strain into the bowl set over ice 
water. Let cool, stirring occasionally, to room temperature. Refrigerate for at least 4 hours or overnight. 
Churn in an ice cream machine according to the manufacturer’s instructions. Store in the freezer before 
using or add mix-ins and then freeze. 
 
Credit: finecooking.com 


