
Beth’s Oreo Ice Cream Dessert 
 
 
½ gallon vanilla ice cream                                                                  8 oz Cool Whip  
1 – 16 oz jar Hot Fudge                                                                    16 oz Oreo’s  
Salted Peanuts (optional)                                                                    4 TBS butter 
 
 

Crust 
Melt butter in medium bowl 
Crush Oreo’s  (Place in plastic bag, use rolling pin or kitchen mallet) 
Reserve about a cup of crumbs for toping 
Combine Oreo’s and butter 
Grease bottom of 9 x 13 pan with butter stick 
Press Oreo’s into bottom of pad.  Use sheet of wax paper to level. 
Place in freezer for 10 to 20 minutes 
 

First Layer  
Soften ice cream, until spreadable  
Spread ice cream on Oreo’s, place in freezer until solid 
 

Second Layer  
Warm fudge, and spread hot fudge over ice cream, place in freezer until solid 
 

Third Layer  
Spread cool whip over hot fudge  
Sprinkle Crushed Oreo’s until well covered.  
Sprinkle with peanuts if desired. I usually do half. 
Place in freezer until needed. 
 
Remove from freezer 15 to 30 minutes before serving. 


