
 

Directions: 

Fried Ice Cream 
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Ingredients: 
11 scoops of ice cream, use whichever flavor you like 
3 egg whites 
2 cups of graham crackers, crushed 
2 cups of vegetable oil 
 
 

1. Cover a baking sheet with tin foil. Form the scoops of ice cream into a ball and put on the 
baking sheet. Place in the freezer for an hour so they will be firm. 
2. Beat egg whites lightly in a small bowl. Place the crushed graham crackers in another bowl. 
Remove ice cream from the freezer and place one scoop into the egg whites. Then place into the 
bowl of graham crackers, completely coating the ice cream. Remove the process with the rest of 
the scoops. Place them back onto the baking sheet and put back in the freezer for another hour. 
3. Remove the baking sheet from the freezer and repeat step 2. Place back in the freezer for 
another hour. 
4. In a medium size saucepan, heat oil to 375 degrees. Remove ice cream from the freezer once 
the oil is at the right temperature. You do not want to leave it out longer than you need to or else 
it will begin to melt. 
5. Now you are ready to fry your ice cream and this is a VERY fast process. Using a slotted spoon, 
gently place one scoop of ice cream. Leave the scoop in for no more than 10 seconds. Just enough 
for the graham crackers to brown a little bit. Quickly pat down with a paper towel and serve 
immediately. The ice cream will start to melt quickly so you will want to have an assembly line so 
people can grab their dish while you are still frying. 
6. Drizzle each scoop with the peanut butter caramel sauce. 
 
 

 
 

 

 


