
	  
	  
	  
	  
	  
	  
	  
 

	  
	  

PEANUT  BUTTER  ICE  CREAM SANDWICHES

 
Prep: 1 hour + cooling – Serves 6 – A little effort 
 
For the peanut butter cookies (makes 24): 
240g peanut butter 
60g sugar 
1 egg 
3 tbsp flour 
 
For the peanut brittle:  
30g sugar 
30g peanuts 
 
For the red berry coulis: 
30g sugar 
1 tsp Kirsch (optional) 
150g frozen berries, defrosted 

 
1l vanilla ice cream (ideally in block form) 

 
1. Preheat the oven to 160°C fan. 

 
2. In a mixing bowl, beat the peanut butter, sugar, egg and flour until you get a smooth dough. 

 
3. Roll walnut-sized balls of dough between your hands and place on a baking tray lined with 

baking paper. Press down with a fork on each ball, so that you get a flattened cookie with a nice 
fork pattern. 

 
4. Bake in the preheated oven for 10 minutes.  

 
5. Transfer the baked cookies on a wire rack and leave to cool. 

 
6. Meanwhile, make the peanut brittle: put the sugar with 1 teaspoon of water into a small frying 

pan and leave to melt, stirring from time to time. Once the sugar syrup starts bubbling, stop 
stirring and leave to bubble until the caramel starts turning light golden.  

 
7. Add the peanuts and caramelize until you get a caramel colour to your liking, all the while 

stirring the peanuts. Pour the peanut brittle onto a piece of baking paper and leave to cool. 
 

8. For the coulis: put the sugar and the Kirsch in a small saucepan and add 1 tablespoon of water. 
Melt until all the sugar has dissolved.  

 



9. Put the defrosted berries and the sugar syrup into blender and blend into a coulis. If you prefer 
a smooth coulis, strain it through a fine sieve.  

 
10. Cut off a slice from the ice cream block and cut out a circle with the help of a cookie cutter 

(make sure the cookie cutter is not bigger than the actual peanut butter biscuits). Place the ice 
cream disk on a cooled peanut butter cookie and top with another cookie.  

 
11. This is best done very quickly, and, if you are doing multiple portions, best is to have someone 

help so that it goes quicker. Alternatively, you can prepare your peanut butter ice cream 
sandwiches ahead of time and freeze them for a while before serving.  

 
12. Serve two peanut butter ice cream sandwiches per person, alongside some berry coulis and 

peanut brittle. 
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