Here are the other ice cream recipes shared at the August gathering of the Cooking Club:
“Easy as Pie Ice Cream Pie” – Carrie
Yields 8 servings

1 ready-made chocolate pie crust

½ gallon of your favorite flavor of ice cream

½ jar of ice cream topping

15-20 of your favorite cookies, crumbled

1. Heat the topping in microwave until it’s easy to spread 
2. spread topping over pie crust and freeze at least 1 hr 
3. spoon ice cream on top, using hot water on the spoon to smooth out the surface 
4. top with the cookie crumbles 
“Mississippi Mud Pie” – Shari
Yields 8 servings

1 Oreo Cookie pie crust

1 container hot fudge sauce

1 container caramel sauce

½ gallon coffee ice cream

1. heat the hot fudge sauce until it is spreadable 
2. cover the bottom of the pie crust with the hot fudge & freeze till firm 
3. heat the caramel sauce until it is spreadable 
4. pour or spread the caramel sauce over the frozen hot fudge layer & freeze till firm 
5. soften the ice cream & spread into the pie crust & smooth the surface 
6. refrigerate until firm 
“Caramelized Banana with Rum Sauce” – Suneeta
Makes 1 serving

2 tsp unsalted butter

1 banana, halved lengthwise, then crosswise

2 tsps packed brown sugar

2 tbsp rum, preferably dark

2 tsp water

1/8 tsp freshly grated nutmeg

1/8 tsp cinnamon

2 tbsp sliced or chopped nuts, toasted

1. melt butter into a 10” heavy skillet over moderately high heat until foam subsides 
2. sauté banana, cut sides down, shaking skillet for 1 min 
3. remove skillet from heat & away from flame & sprinkle brown sugar around the banana, then pour rum around banana 
4. return skillet to heat & continue to sauté, shaking skillet occasionally until sugar begins to melt (about 30 sec) 
5. add water, nutmeg, cinnamon, & a pinch of salt and cook over moderate heat, shaking skillet occasionally, until sauce is slightly thickened (about 1-2 min) 
6. serve hot, sprinkled with nuts, over vanilla ice cream 
