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Killer Buzzwiches
Ingredients

1/2 cup (1 stick) unsalted butter, softened

1/2 cup firmly packed dark brown sugar

6 tbl. granulated sugar

1 large egg

1/2 tsp. vanilla

1 cup plus 2 tbl. flour

1/2 tsp. baking soda

Pinch of salt

1 cup white chocolate chips (I prefer Ghirardelli)

1 cup chopped toasted hazelnuts

1 pint vanilla ice cream, softened

Directions

To toast hazelnuts, bake at 350o F for 8 to 10 minutes.  Rub hazelnuts with a dish towel to remove skins.  (For convenience, Diamond sells a small 1/2-cup bag of hazelnuts which are the perfect size and will not require further chopping.  Of course, you’ll need to buy two bags.)

Preheat oven to 350o F.  Line 2 large cookie sheets with parchment.  Using electric mixer, beat first 3 ingredients in large bowl until blended.  Add egg and vanilla and blend well.  Mix flour, baking soda and salt in small bowl.  Add to butter mixture and stir to combine.  Mix in chocolate chips and hazelnuts.

Drop dough by scant 1/3 cupfuls onto prepared cookie sheets, spacing evenly and forming 12 mounds total. (See my 8/2/18 update below.)  Dip bottom of glass in sugar and press on 1 mound of dough to flatten to 1/2" thick round.  Repeat with remaining dough mounds, dipping glass into sugar for each.  Bake until cookies are golden brown, about 12 to 13 minutes.  Cool cookies on sheets 2 minutes.  Transfer cookies to rack and cool completely.

Place cookies in freezer 10 minutes.  Spoon 1/3 cup ice cream onto flat side of 1 cookie.  Top with flat side of second cookie, pressing to push ice cream to cookie edge.  Place in freezer.  Repeat with remaining cookies and ice cream.  Freeze until firm, about 1 hour.  (Can be made 1 week ahead.  Wrap sandwiches tightly and freeze.)
Fran’s Notes – 8/2/18 Update
These ice cream cookie sandwiches are huge—to the point where hubby and I would cut them in half and share.  This summer I decided to try making them smaller while maintaining the delightful texture.  Happy to report great success!  As a bonus, I got 16 cookies out of it, making 8 ice cream sandwiches.  No cutting in half any more—hubby and I each get to eat our own!  Here’s what to do to get 16 cookies making 8 ice cream sandwiches:
Use a 3-tbl. cookie scoop to make the cookie balls.  Flatten the cookie balls using a glass with bottom dipped in sugar to slightly under 1/2" thick. 

Bake at 350o F for 9 minutes and follow the original instructions from there with the exception of using 1/4 cup ice cream to make each sandwich rather than 1/3 cup. 
Source:  Bon Appétit
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