
Tortoni Ice Cream Cake

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 8

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 cup of Crushed Amaretti Cookies
__1 ¼ cup Heavy Cream
__2/3 cup Light Cream
__1 cup Confectioner Sugar, sifted
__1 Shot of Rum

1) Line a 8x4 inch loaf pan with plastic
wrap making sure that it overhangs on the
sides.

2) In a large bowl add the heavy cream
and light cream, using a hand held mixer,
whisk the cream mixture until you get stiff
peeks.

3) Add the confectioner sugar, rum and ¾
of the crushed cookies. Fold everything in
using a spatula.

4) Add the remaining crushed cookies to the bottom of the loaf pan and
pour the cream mixture over the top.

5) Spread it evenly and cover the top with the overhanging plastic wrap.
Put In the freezer for 5 hours minimum or overnight.

Let it sit at room temperature for a few minutes before serving. Enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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