
 Mint Chocolate Chip Ice Cream Cake 
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INSTRUCTIONS 

Mint Chocolate Chip Ice 
Cream Cake 

Serves 24 

 

1. Bake 1 box of cake mix in 2 half sheet pans.  One will be 

leftover for another application. 
 

2. Crush Oreo crumbs and mix with melted butter, spread 

evenly over lined half sheet tray bottom. 
 

3. Soften ice cream and spread evenly on top of cookie crust.  

Put in freezer to harden. 
 

4. Remove ice cream base and top with cooled cake, trim 

edges and prepare for icing. 
 

5. Using Richs Bettercream Mint Icing or flavoring/coloring the 

plain (your favorite icing could substitute). Ice the cake and 

decorate. 
 

6. Cut, pull from freezer to temper 10 minute before serving.  
 

7.  Garnish, serve and enjoy! 

Sysco West Coast Florida 
3000 69th Street East 
Palmetto, Fl.  34221 

941-721-1427 * 800-797-2655  

SUPC Description Brand Qty Type 

5415322 Mix Cake Dark Chock Plus Plsby KRSTEAZ .50 EA 

1211465 Icing Vanilla Bettercream Whpc RICHS 2 LB 

7611254 Ice Cream Mint Choc Chip EDYDREY 5 LB 

3656998 Cookie Crumb Oreo Med Grind NABISCO 1 LB 

8808206 Butter Oil Clarified LOL 4 OZ 
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