
 

 

TCK Ice Cream Cake ||Roasted Cherry & White 

Chocolate Ice Cream w. Dark Chocolate Cake|| 

 

Ingredients: 

Ice Cream: 

4 egg yolks (120 g) 

1/2 c. (100 g) sugar 

1 c. (245 g) milk 

1 c. + 1 tbsp. (235 g + 15 g) heavy cream 

2 tsp. (14 g) vanilla paste 

2 c. (450 g) pitted & halved black cherries  

2 tbsp. (28 g) rum 

1 c. (175 g) white chocolate 

Chocolate Cake: 

1/3 c. (84 g) hot water 

1/4 c. (40 grams) bittersweet chocolate chips 

3/4 c. (85 grams) cocoa powder 

1/2 tsp. (2.5 grams) salt 

1 c. (128 grams) flour 

1 c. (201 grams) sugar 

1 c. (225 grams (2 sticks) butter (room temperature) 

5 eggs (250 grams) + 1 egg yolk (20 grams) 

Chocolate Fudge: 

1/4 c. + 2 tbsp. (65 g) dark chocolate 

4 tbsp. (60 g) butter 

1/4 c. (56 g) water 

1/4 c. (50 g) sugar 

Materials Needed: 

Metal Bowl 

Spatula 

Cherry Pitter (optional)  

Whisk 

Tupperware or Loaf Pan 

Plastic Wrap  

Parchment Paper 

5 6 in. / 15.4 cm circle cake pans 

Hand Mixer 

Whisk 

Small to Medium size Sauce Pan 

Cake Plate 

Ice Cream Maker (optional) 

 



 

 

2 tbsp. (30 g) light brown sugar 

2 tbsp. (40 g) corn syrup 

2 tbsp. (14 g) unsweetened cocoa powder 

1/2 tsp. (2 g) vanilla paste 

1/2 tsp. (2 g) fine sea salt 

Directions: 

Roasted Cherries: 

1. After you’ve washed and dried your cherries, pit them and cut them in half; then on a lined 

cookie sheet lay out your cherries and roast for 25 minutes at 375F/190C. Once they’re done 

roasting, put your cherries into a heat safe bowl and add your rum. Let them soak and cool 

down to room temperature and then put them into the fridge.  

Ice Cream: 

1. In a medium size bowl, add the egg yolks and sugar; beat until thick and lemon colored, 

about 3 minutes; set aside.  

2. In a small heavy sauce pan, over low to medium heat, add your milk and slowly bring it 

to a gentle simmer (when it begins to start bubbling around the edges); remove from the 

heat.  

3. Gradually stir the hot milk, about 1/4 cup a time into the beaten egg mixture with your 

hand mixer, pour the egg and milk mixture back into the sauce pan and over low heat, 

stirring constantly, cook the mixture until it thickens, resembling a custard (it will coat 

the back of your spoon with a thin film) this should take 7 to 10 minutes. (on an instant 

read thermometer this should read between 165F/74C and 180F/82C). Remove the 

mixture from the stove, strain and let it cool. 

4. Once the mixture has cooled, refrigerate for at least 1 hour, or until the mixture reaches 

65F/18C. When the custard if fully cold begin to make the soft serve. 

5. In a heat safe bowl add your chocolate and 1 tablespoon of heavy cream, heat in your 

microwave in 30 second intervals on half (50%) power until the heavy cream is hot and 

the chocolate has started to melt. Stir gently until the white chocolate has completely 

melted. Transfer to a heat safe medium size metal bowl. 

6. In your heat safe bowl add your white chocolate mixture, then 1/4 cup at a time add 

your heavy cream and give a whisk after every time to make sure the mixture is fully 

incorporated into the white chocolate. Once all of your heavy cream has been added add 



 

 

your custard mixture and then set aside in the fridge for an additional hour to get even 

colder. 

7. If you have an ice cream maker and prefer to use it then you can, if not then proceed to 

the next step. 

8. Once your hour has passed, put your metal bowl into the freezer, after 30 to 45 minutes 

give your mixture a thorough stir with a spatula, continue to do this until the mixture 

has thickened up, about 2 hours later, add your cold cherries and continue come back 

and stir for another 2 to 3 hours. Once your soft serve consistency has been achieved, 

line 2 6 in. / 15.4 cm cake pans with plastic wrap and evenly divide your ice cream. 

Smooth over the top, cover the top with plastic wrap and freeze until assembly.  

Chocolate Cake: 

1. Preheat your oven to 350F/176C. Measure out all of your ingredients. Start by adding 

your hot water to your chocolate chips, then in a separate large metal bowl cream 

together your butter and sugar, once fluffy add your sifted cocoa powder followed by 

your melted chocolate mixture. Once all are fully combined add your flour/salt and eggs 

alternately, once the batter is made, give the mixture one last through mix with your 

spatula and then spray 3 6 inch/15.4 cm cake pans and evenly divide your batter into 

each cake pan. Even out the batter and tap on the countertop a few times to let out any 

possible air bubbles. Bake at 350F/176 C oven for around 45 minutes to an hour. 

2. Once done let the cake cool down completely before removing it from the pan. Once it’s 

from the pan let it cool down completely before evening out the layer. Once the layers 

are even and fully cooled, set your cake in the fridge to get cooled. 

Assembly: 

1. Once all ingredients are ready to be assembled, start with one layer of the chocolate 

cake, followed by one layer of the ice cream and so on until the top layer of chocolate 

cake it on top. Put the cake in the freezer for 30 minutes to 1 hour, while you make 

your chocolate fudge. 

Chocolate Fudge: 

1. Melt the chocolate and butter in a small sauce pan over medium-low heat. Add the 

water, sugars and corn syrup; bring to a boil over medium-high heat. 

2. Reduce heat to medium and cook, stirring occasionally, until the mixture has thickened 

and looks like chocolate syrup, this should take about 7 minutes.  



 

 

3. Turn off the heat and add your cocoa powder, vanilla and salt; stir well until smooth 

and fully combined. Allow the mixture to cool for about 10 minutes and serve. 

*the mixture will turn a little grainy over time, but once you reheat the fudge it will go back 

to looking normal. Reheat it in a double boiler or in a microwave over half power. This 

should keep in a an airtight container for 2 to 3 months* 

Enjoy! 

1. Once you’ve poured your hot fudge over your ice cream cake, cut and enjoy! (helpful 

hint: the cake will be harder to cut than the ice cream. I you can use a serrated 

knife to cut through the cake or you can let your cake and ice cream warm up a bit 

before eating it) ENJOY! 


