
Garbage Cake Ice Cream Sandwiches

What You Need
Cake pop dough (recipe below), divided equally in two
½ gallon of your favorite ice cream, softened
To Make Ice Cream Sandwiches
In an 8” x 8” pan lined with plastic wrap, press one half of the cake pop dough 
firmly into the bottom to create a uniform layer.
Spread ice cream evenly over dough and place in freezer until hard.
Remove from freezer and add second half of cake pop dough on top, making 
sure to apply evenly and with firm pressure. Freeze again until solid.
Using the plastic wrap lining to help, remove from pan and cut sandwiches to 
desired size with sharp knife. 
Note: To soften ice cream, place in refrigerator up to an hour before use or mix 
in a stand mixer with a paddle attachment on low speed until spreadable. 

Cake Pop Dough

Ingredients
5 cups leftover cake, loosely packed
1 cup buttercream  or cream cheese frosting (below)
Preparation
Place ingredients into a stand mixer fitted with a paddle attachment.
Mix on low until fully incorporated and mixture resembles the consistency of 
cookie dough. This should just take a few minutes.
 

JJR’s Cream Cheese Buttercream
Yield: Enough to fill and ice two 10” round cakes

Ingredients 
3 lbs cream cheese
2 lbs unsalted butter
1 lb powdered sugar
1 tablespoon Madagascar bourbon vanilla bean paste
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PIÑA COLADA CAKE
This tropical cake is made by alternating layers of:
• JJR’s vanilla cake (below)
• Coconut rum simple syrup soak (below)
• Toasted coconut flakes (below)

• Fresh pineapple slices
• JJR’s cream cheese buttercream (below)

VANILLA CAKE
Yield: Two 10" round cakes

Ingredients
• 4 cups granulated sugar
• 6 cups all-purpose flour
• 1 tablespoon plus 1 teaspoons baking soda
• 2 teaspoons salt
• 2 cups unsweetened soy or almond milk 
• 2 tablespoons white vinegar
• 11/3 cups vegetable oil
• 1 tablespoons Madagascar bourbon vanilla extract
• 2 cups water

Preparation 
1. Preheat oven to 350 F.

2. Grease pans and set aside.

3. Fit the bowl of a stand mixer with the whip attachment.

4. Combine sugar, flour, salt and baking soda in the mixer and turn on low speed. This will sift the ingredients.

5. Add vinegar to the milk and set aside.

6. Add vanilla to the oil.

7. While the mixer is running on low, add the oil mixture, milk mixture, and half of the water.

8. Mix until incorporated and no lumps are found.

9. Add the last bit of water and blend until fully incorporated.

10. Fill pans and bake for 30-45 minutes, checking the cakes at 30 minutes for doneness. When the cakes are done, 
they should be set to the touch.
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Preparation 
Make sure all ingredients are at room temperature before mixing.
Cream the cream cheese in a stand mixer with a paddle until smooth (medium 
speed for a couple minutes).
Add butter and mix until incorporated.
Add vanilla and sugar and blend on low speed until incorporated.
Now switch the attachment to a whip.
Whip on high until light and fluffy.
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