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1 Box Yellow Cake Mix

1/4 Cup Butter 
(Softened)

3 Tbsp Milk

2 Large Eggs

2 Tbsp Sesame Seeds

12 sandwich bags

4 Cups Chocolate       
Ice Cream

16 oz. White Chocolate 

1/3 cup Corn Syrup

Food Coloring: Orange, 
Green, Yellow

1 Tube of Icing (Red)

2 1gal. Freezer bags

Materials (makes 12 servings)

What to DO

Ice Cream BURGER & FRIES!

Pour cake mix into a mixing bowl. 
Add the softened butter, and stir. 
Add the 3 tbsp of Milk and 2 eggs, 
and stir until combined. The dough 
should be very sticky and thick.

Scoop out dough by the 
tablespoonful onto baking sheets. 
Now sprinkle the sesame seeds over 
half of the dough scoops.
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Bake in a 350°F oven for 9-11 minutes 
until golden brown around the bottom 
edge. As soon as you remove the 
cookies from the oven, press down 
on the cookies without sesame seeds 
using a spatula to flatten them out. 
They will become the bottom buns 
of your burgers and will look much 
better with a flat bottom.

Now scoop out some ice cream into 
a plastic sandwich bag. Press on the 
ice cream, forming it into a patty that 
is just slightly larger than the cookie 
buns. Seal the bag and place in the 
freezer. Freeze them until firm, at least 
1 hour.

Time for the modeling chocolate used 
for the cheese and lettuce. Place your 
white chocolate in a microwave safe 
bowl.  Heat for 40 seconds, stir, then 
heat 30 more seconds and let sit for 1 
minute. Stir and, if needed, heat for 10 
second increments, stirring after each, 
until melted. Allow chocolate to cool 
to between 88 and 91°F, stirring often 
while it cools.

What to DO

Now pour in corn syrup and fully mix 
into chocolate. If it seems dry, add 
more corn syrup a small amount at 
a time until it is smooth and pliable. 
If it’s greasy, allow it to cool for 10-15 
minutes. Next knead the mixture until 
smooth. Wrap in plastic wrap and set 
at room temperature for an hour.
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Cut circles of green modeling 
chocolate, slightly larger than the 
buns. Use your fingers to flatten and 
crimp all around the edges to create 
the appearance of lettuce. Then cut 
out square pieces of orange chocolate 
for the cheese.

Set aside 1/4 of the chocolate to be 
used later. Then divide and color 
half of the remaining chocolate with 
orange food coloring and the other 
half with green. Then knead in food 
coloring until completely mixed. Place 
into the 1 gal. freezer bags and roll out 
until smooth. Then rip open the bags 
to remove the chocolate.

What to DO

Apply red icing on the underside of 
each bun. Set a piece of lettuce on 
each of the flattened bottom buns 
and a piece of cheese on the sesame 
seed speckled top buns.

Apply a dab of red frosting in the 
center of the lettuce, and unwrap 
and set a frozen ice cream burger 
on top of the lettuce. Add a dab of 
frosting to the center of the cheese 
and turn it upside down on to the 
burger and place in the freezer. 
Repeat, until you’ve used all of the 
ice cream burgers created. Freeze 
the ice cream sandwiches for at 
least an hour.
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While waiting for the burgers, make 
the french fries. Using the chocolate 
you set aside earlier, add yellow 
food coloring, and knead until 
mixed.  Roll it out flat, and free hand 
cut various lengths of french fries.

What to DO

Once your burgers are ready,  plate 
them with some of the fries and you 
are ready to serve. Order up, one 
Scooby Ice Cream Burger with a side 
of Chocolate Fries!


