
Ice Cream Sandwich Dessert 

Recipe by: Kim Scudder 

From the First Christian Church of Greensburg 175th Anniversary Cookbook 

Ingredients: 

Ice cream sandwiches (enough to line your pan) 

12 oz. Cool Whip 

1 jar hot fudge ice cream topping 

Peanuts, M&M’s, or chocolate chips (about 3 cups total) 

Instructions: 

Layer the Base: Unwrap the ice cream sandwiches and place them in a single layer in a 13 x 
9-inch pan, making sure they are touching. 

Add the Fudge: Evenly top the ice cream sandwiches with the jar of hot fudge topping. 

The First Crunch: Sprinkle half of your peanuts, M&M’s, or chocolate chips over the hot 
Fudge layer. 

The Topping: Cover the entire mixture smoothly with the 12 oz. of Cool Whip. 

Final Touch: Top the Cool Whip with the remaining half of your peanuts, M&M’s, or 
chocolate chips. 

Freeze & Serve: Place the pan in the freezer until firm. When ready to enjoy, cut into squares 
and serve immediately! 

Helpful Baking Tips from the Cookbook: 

When using M&M's: The smaller baking mini-M&M's work best for easy slicing. 

When using chocolate chips: Miniature chocolate chips are ideal so they aren't too hard 
when frozen. 

When using peanuts: Finely chopped peanuts work much better than whole or larger nuts, 
giving you the perfect crunch in every single bite. 


