RecipesCh@asse

Peanut Butter Fudge Coffeelce
Cream Cupcakes

Yield: 24 min
Total Time: 80 min

Recipe from: https.//www.reci peschoose.com/reci pes/swiss-milk-chocol ate-ice-cream-recipe

I ngredients:

e 11/8 cupsal purpose flour
1/4 cup cocoa powder dark

1 1/4 teaspoons baking soda
1/2 teaspoon salt

3/4 cup granulated sugar

1 large egg

1 teaspoon vanilla extract
1/2 cup milk

1/3 cup heavy cream

1/2 cup butter melted

3/4 cup milk chocolate chips
1/2 gallon coffee ice cream
10 Oreo cookies chopped
3/4 cup heavy cream

8 1/2 ounces milk chocolate chopped
1/3 cup creamy peanut butter

Nutrition:
1. Calories: 350 calories
2. Carbohydrate: 38 grams
3. Cholesterol: 55 milligrams
4. Fat: 21 grams
5. Fiber: 2 grams
6. Protein: 6 grams
7. SaturatedFat: 12 grams
8. Sodium: 240 milligrams
9. Sugar: 28 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/swiss-milk-chocolate-ice-cream-recipe

Thank you for visiting our website. Hope you enjoy Peanut Butter Fudge Coffee Ice Cream Cupcakes
above. Y ou can see more 17 swiss milk chocolate ice cream recipe Ignite your passion for cooking! to
get more great cooking ideas.



