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CHOCOLATE CASHEW BOMBE
 
1 quart chocolate ice cream
1 quart vanilla ice cream
1 ½ cups toasted cashews, chopped
8 ounces bittersweet chocolate, chopped
2 cups cream
Sugar to taste
Rum to taste
Chocolate Sauce
 

Rinse a 4 quart mold with cold water and line with plastic wrap.

Soften the chocolate ice cream slightly and press into the mold, leaving a 1 inch shell of chocolate and freeze.

Soften vanilla ice cream and beat in 1 ¼ cups of cashews and pack into the center of the mold.  Leaving a hollow.

In a bowl, in a microwave, melt the chocolate with ½ cup cream and stir until smooth.  Set aside to cool to room temperature..  Whip a ½ cup cream and fold into the chocolate mixture and fill the center of the mold.

Cover with plastic and freeze.

When ready to serve, unmold the bombe onto a platter. Store in freezer until ready to decorate and serve.

In a bowl, whip the remaining cup of cream and flavor with the sugar and rum to taste.

Fit a pastry bag with a star tip and pipe the cream over the bombe and sprinkle with the remaining cashews.

Serve the mold cut into wedges with the chocolate sauce.

Yields 10 servings.

