
SNICKERS FUNNEL ICE CREAM CAKE.
RECIPE

SNICKERS FUNNEL ICE CREAM CAKE.
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TIME
30 mins
INGREDIENTS
8 items
MAKES
12 servings



Made with pancake mix, these SNICKERS funnel cakes are a carnival treat that’s fun to
share.
SHARE

Pinterest (opens in new window)
Facebook (opens in new window)
Twitter (opens in new window)
Download (opens in new window)
Print (opens in same window)

INGREDIENTS
1 1/2 cups pancake mix
1 tbsp granulated sugar
1 tsp vanilla extract Vegetable oil, for frying
3/4 cup 35% heavy cream
1/4 cup icing sugar, divided
4 (2 oz each) SNICKERS Ice Cream Bars
3 tbsp caramel sauce

INSTRUCTIONS.

11.
Whisk together dry pancake mix with 3/4 to 1 cup water, granulated sugar and vanilla
until smooth. (Batter should be thick but still slightly runny.) Transfer to resealable
bag with corner snipped or plastic squeeze bottle.
22.
Pour enough vegetable oil into medium saucepan to come 1 inch up side; heat over
medium heat until instant-read thermometer reads 375°F.
33.
Working in batches, carefully and quickly pipe about 2 tbsp batter into saucepan, in
swirling, loopy pattern to form 3-inch round. Fry for 30 seconds to 1 minute per side or
until golden brown all over. Transfer to paper towel–lined tray.
44.
Meanwhile, using electric mixer, beat cream and 2 tbsp icing sugar until stiff peaks
form. Cut each SNICKERS Ice Cream Bar into 3 squares.
55.
Dust funnel cakes with remaining icing sugar. Top each with piece of SNICKERS Ice
Cream Bar and dollop of whipped cream. Garnish with drizzle of caramel.
Tip 16.
Alternatively, drizzle with fudge sauce instead of caramel sauce.
Tip 27.
Garnish with 1/2 cup of chopped peanuts.

MORE RECIPES LIKE THIS.

https://www.pinterest.com/pin/create/button/?url=https://www.snickers.com/node/551/printable/pdf&description=SNICKERS%20FUNNEL%20ICE%20CREAM%20CAKE.
http://www.facebook.com/share.php?u=https://www.snickers.com/node/551/printable/pdf&title=SNICKERS%20FUNNEL%20ICE%20CREAM%20CAKE.
https://twitter.com/intent/tweet?url=https://www.snickers.com/node/551/printable/pdf&url=https://www.snickers.com/node/551/printable/pdf&hashtags=Hashtag
https://www.snickers.com//node/551/printable/pdf
https://www.snickers.com/print()
https://www.snickers.com/recipes/snickers-blood-red-crinkle-cookies


SNICKERS BLOOD RED CRINKLE COOKIES.

Cooking time

25 mins

Ingredients

12 items

SEE DETAILS

SNICKERS CHEESECAKE CUPS.

Cooking time

35 mins

Ingredients

9 items

SEE DETAILS

SNICKERS CREPE CAKE.

Cooking time

40 mins

Ingredients

14 items

SEE DETAILS

SNICKERS EASTER EGG BLONDIES.

Cooking time

35 mins

Ingredients

12 items

SEE DETAILS
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