
GABRIEL METHOD RECIPES

RAW VEGAN ICE CREAM SANDWICHES

By This Rawsome Vegan Life
Yield 2-4 servings

For the brownie:
• 1 cup walnuts or oats
• 1 cup dates
• 1 tablespoon cacao powder
• 1 teaspoon vanilla extract (optional)

For the ice cream:
• 3 frozen bananas

For the chocolate coating:
• 1/4 cup melted cacao butter
• 1 tablespoon baobab powder
• 1-2 tablespoons lucuma powder
• 1-2 tablespoons maple syrup or other preferred 

sweetener
• 2 tablespoons cacao powder
• Pinch of pink Himalayan salt (optional)

Method

1. To make the brownie: pulse the walnuts (or oats) into 
powder in your food processor. Add the dates and 
cacao powder and process until it all starts sticking 
together. Press half of this mixture into the bottom of 
small lined bread pan. This will be the bottom half of 
both of your sandwiches.

2. To make the ice cream: blend the bananas in a high 
speed blender for a minute until they suddenly 
become a smooth, creamy, white soft serve mixture. 
Spread onto your bottom brownie layer, then stick 
in the freezer until solid (a few hours). Press the 
remaining half of your brownie mixture on top of this, 
then put back in the freezer.

3. To make the chocolate: whisk all the ingredients 
together until smooth. Pour into a tall bowl so you 
can dip as much of your sandwiches in as possible. 
Take out the bread pan from the freezer and take out 
the brownie/ice cream sandwich. Cut it in half. Stick 
popsicle sticks into each one, and then dip in the 
chocolate coating. Throw them back in the freezer 
one last time so the chocolate hardens. They’re best 
when you let them thaw for 10-15 minutes so the ice 
cream softens.
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