FROZEN SNICKERS TORTE

YOU WILL NEED:  
3-1/2 DOZEN VANILLA WAFERS 

3 TBS MELTED BUTTER 

1/2 GALLON VANILLA ICE CREAM 

½ CUP STONEWALL KITCHEN SPICED RUM BUTTERSCOTCH SAUCE 

½ CHOPPED PEANUTS

4 OUNCES OF SNICKERS BARS, COARSELY CHOPPED 

12 OUNCES STONEWALL KITCHEN BITTERSWEET CHOCOLATE SAUCE, WARMED 

DIRECTIONS:
PULVERIZE THE WAFERS IN YOUR FOOD PROCESSOR.  ADD MELTED BUTTER AND MIX.  PRESS CRUMB MIXTURE EVENLY INTO THE BOTTOM OF A 10 INCH SPRING FORM PAN.  PRESS THE CRUMBS SO THEY COME UP THE SIDES ABOUT ONE INCH.  

CUT A PIECE OF ALUMINUM FOIL AND WRAP AROUND THE BOTTOM OF THE PAN TO CATCH ANY POSSIBLE DRIPS.  FREEZE FOR 15 MINUTES.  THEN SPREAD HALF OF THE ICE CREAM OVER THE CRUST AND RETURN TO FREEZER UNTIL ICE CREAM IS FIRM.  

 SPREAD BUTTERSCOTCH SAUCE OVER ICE CREAM, SRINKLE WITH PEANUTS.  RETURN TO FREEZER AGAIN TILL FIRM.  

SPREAD REMAINING ICE CREAM ON TOP OF PEANUTS AND FREEZE UNTIL FIRM.
PRESS SNICKERS ONTO TOP OF TORTE AND FREEZE AT LEAST 4 HOURS.  

TO SERVE.  REMOVE SIDES OF PAN.  CUT AND SERVE WITH WARM CHOCOLATE SAUCE.   

OF COURSE, WHIPPED CREAM IS ALWAYS APPROPRIATE.  

THIS RECIPE IS FROM STONEWALL KITCHEN

NEXT WEEK:  ARUGULA CORN SALAD

