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SEE Salted Caramel Popcorn Ice Cream Cake

COOK: 50 min What could be more fun than this? A giant, buttery cake, stuffed with

caramel-rippled ice cream and covered in salty popcorn and yet more
caramel!

SERVES:6-8

Ingredients Method - Ice Cream
Ice Cream STEP 1
2 cups (500ml) cream Prepare ice cream by combining 1 cup of cream with Vanilla Bean

Paste and Vanilla Extract, sugar and salt in a saucepan over medium
heat. Stir continuously until sugar dissolves ensuring the mixture doesn't
boil. Remove from heat.

STEP 2

Gradually whisk in remaining cream and milk. Chill for at least 8 hours
or overnight, then churn in an ice cream maker as per machine
Cake instructions and freeze until ready fo use.

3/4 cup (1659) caster sugar

1 tsp Queen Vanilla Bean Paste
1 cup (250ml) full cream milk
pinch salt

75g butt
9 Poter Method - Cake
3/4 cup (165g) sugar
2 large eggs STEP 1
1 cup (150g) plain flour Preheat the oven to 180C and grease and line an 8 inch/20 cm

1 tsp Queen Organic Vanilla Bean springform cake fin.

Paste STEP 2

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-65g/
https://queen.com.au/products/organic-vanilla-bean-paste-65g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Cake
1 tsp baking powder Cream together butter and sugar until pale and fluffy. Add the eggs one
% cup (180ml) milk by one, beating well after each addition.
STEP 3
Salted Caramel Combine flour and baking powder, then gradually alternate adding

flour and milk for 2-3 additions. Mix until just combines then scrape into

1 cup (220g) sugar
up (220g) sug prepared cake tin and smooth the top.

Y2 cup (125ml) cream

115g butter STEP 4

Bake for 40-50 minutes or until an inserted skewer comes out clean.
Leave cake to cool completely, and then chill for a few hours or
overnight — the cake is easier to assemble if everything is cold.

Method - Salted Caramel
STEP 1

To make the caramel, place sugar in a medium saucepan with a splash
of water and place over a medium heat. Do not stir the mixture at all,
just tilt the pan if it is melting unevenly. Cook until sugar is melted, and
then let it boil until the mixture turns a dark amber colour, about 5-7
minutes.

STEP 2

Remove caramel from the heat and very carefully add the cream and
butter. The mixture will bubble up furiously, but just leave it to calm
down, and once it's calm, place it back on the heat and stir until
everything is melted and combined. Add salt to taste, and then leave the
sauce to cool completely, chill in the fridge until ready to assemble.

Method - Assembly

STEP 1

Remove ice cream from fridge and allow to soften while cutting the
cake. Carefully slice cake into two even layers, and line a spring form
cake tin with plastic wrap.

STEP 2

Place the bottom layer of the cake into the tin, and then scoop in the ice
cream, adding dollops of the chilled caramel to create a ripple effect.
Use about half of the caramel in the layer. Once all the ice cream is
added, quickly add the top layer of cake, very lightly press down and
then cover it with plastic and place in the freezer for at least 4 hours to
set.

STEP 3

To serve the cake, heat remaining caramel and place the popcorn into
a mixing bowl. Pour half of the caramel over the popcorn, and toss to
combine. Unwrap the frozen cake and place it on a serving stand.
Carefully pile on the popcorn, drizzle with the remaining caramel and
servel

Y2 — 1 tsp sea salt

To Assemble
2 cups popped natural popcorn

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

