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Gluten-Free Ice Cream Cake 

(gluten-free, dairy, kid-friendly) 

By Gluten-Free Nosh 

 

Ingredients: 

2 (1.5-quart) containers of ice cream (preferably two different flavors) 

16 ounces (about 4 cups) gluten-free animal cookies 

1 (12-ounce) jar chocolate fudge sauce 

6 (1.4 ounce) Heath milk chocolate toffee bars  

 

Method: 

1. Take ice cream containers out of the freezer and place on the counter to soften for about 10 minutes. 

 

2. In a food processor, chop animal cookies until crumbs are about pea-sized; transfer to a large bowl. 

Using a large chef’s knife, cut Heath bars into small dice. Add Heath bars to animal cookies and toss to 

combine. 

 

3. Place one-third of the animal cookie-Heath bar mixture into the bottom of a 10-inch springform pan 

with removable sides. Drizzle 4 to 5 tablespoons of chocolate fudge sauce over the cookie mixture. 

 

4. Spoon one softened container of ice cream into springform pan. Smush ice cream with a spoon to 

form an even layer. 

 

5. Evenly spread another third of cookie-Heath bar mixture on top of the ice cream. Drizzle another 4 to 

5 tablespoons of chocolate fudge sauce over the cookie mixture. 

 

6. Spoon second softened container of ice cream into the pan, and smush it to form an even layer. Place 

last third of cookie-Heath bar mixture on top of ice cream. Do not drizzle with chocolate sauce yet — 

wait until just prior to serving. 

 

7. Place waxed paper on top of ice cream cake, wrap pan well in tin foil, put it into a plastic bag and 

place in the freezer. Freeze for at least 24 hours. 

 

8. Ten minutes prior to serving time, remove the ice cream cake from the freezer. Let it sit on a 

countertop for 10 minutes to soften slightly. Remove the sides of the springform pan and place the cake 

(still on the springform base) onto a serving plate. (I put a damp, folded paper towel between the 

serving plate and the pan base to keep the base from slipping around.) With a fork, drizzle chocolate 

fudge sauce over the top and sides of the ice cream cake. Cut into slices and serve.  

 

Yield: About 16 servings 


