
1/2 cup butter
1 & 1/4 cups semi-sweet chocolate
1 cup flour
1/2 cup cocoa powder, sifted
1/2 tsp baking soda
1/2 tsp kosher salt
1 & 1/2 cups sugar
2 eggs

Ingredients

Chocolate Cookies:

1 & 1/2 quart Oreo Cookie Ice Cream
10 Oreo Cookies, coarsely chopped for garnish

Instructions

For the chocolate cookies, preheat oven to 350ºF. Line a baking sheet with parchment paper
and set aside.

In a microwave-safe dish, melt the butter and chocolate. Let cool. In a medium bowl, combine
flour, cocoa powder, baking soda and salt. Set aside. 

In a large bowl, whisk sugar and eggs until well combined. Whisk in melted chocolate and fold
in flour mixture, just until flour disappears. Scoop 3 tbsp of cookie dough spread 2 inches apart
onto prepared baking sheet, pressing dough down slightly. Bake for 10-11 minutes. Remove
from oven and let cool slightly. Using a round cookie cutter just slightly larger than cookies,
cut the cookies to make 16 even circles (I used a 2 & 3/4" round cutter).

Oreo Ice Cream
Sandwiches

Makes: 8 ice cream sandwiches
Prep Time: 10 minutes   Bake Time: 10 minutes
Total Time: 1 hour & 20 minutes
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For the ice cream, allow it to soften for 5 minutes. Spread the ice cream into a 9 x 9-inch baking
pan that has been covered on the bottom with plastic wrap. Place in freezer for 1 hour.

To assemble ice cream sandwiches, remove the ice cream from the pan using the plastic wrap
and cut out ice cream circles using a round cookie cutter that is slightly smaller than the one
used for the cookies. Place ice cream between 2 cookies, garnish edges with chopped cookies
and wrap each sandwich with plastic wrap. Store in freezer until ready to serve.
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