
 

Ó Andrea Buckett Cooks 2018 

Makes 20 cookies (10 ice cream sandwiches) 
 
½ cup plus 1 Tbsp canola oil 
½ cup brown sugar 
¼ cup white sugar 
1 tbsp warm water 
1 egg 
1 tbsp vanilla 
1 cup white flour 
1 tbsp ground cinnamon 
¾ tsp salt 
½ tsp baking soda 
1 ¼ cups large flaked oats 
2 cups semi-sweet chocolate chips 
1 tbsp espresso powder 
Store bought vanilla (or chocolate) ice cream 
 

1. Place a rack in the middle of the oven and preheat the oven to 325F. Line three baking 
sheet with parchment paper. 

2. In a large bowl, use an electric hand mixer to beat ½ cup of canola oil and both sugars 
together until it looks like wet sand. 

3. Beat in the egg and vanilla for 2min. Add in the flour, cinnamon, salt, baking soda and 
oats and beat until everything is well combined and no streaks of flour are left, about 
1min. 

4. Using a tablespoon measure, scoop a generous tablespoon of cookie dough out on to your 
prepared baking sheet for each cookie.  Space them at least 2in apart. 

5. Use a damp hand to lightly press the cookie dough down so its flat, round and even. 
6. Cook for 12-14min. Remove from oven and cool for 5min before transferring to a 

cooling rack. 
7. Lay half the cookies bottom side up on a baking sheet and scoop about 1/3 cup of vanilla 

ice cream on to each cookie. Top with a second cookie and gently sandwich 
together.  Freeze for 20min 

8. In a double boiler, melt the chocolate chips along with the espresso powder and 1 tbsp of 
canola oil. 

9. Remove the ice cream sandwiches from the freezer and working quickly dip half of each 
sandwich in the melted chocolate. Return to sandwiches to the baking sheet and freeze 
for a minimum of 1hr. 
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10. Wrap each sandwich individually and store in the freezer. 

 

 


