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CAKESCAKES
ICEBOX ICEBOX ICEBOX CAKES— 

S HOTTEST COLD 
THINGS IN TOWN!

A sumptuous marriage between cookies  
and whipped cream, an icebox cake is 
more than the sum of its parts. In its most 
basic form, crisp cookies or wafers are 
sandwiched between layers of billowy 
whipped cream or pudding then chilled 
in the fridge overnight. As the cake rests, 
the cookies soften and transform into a 
delicious and dense, cake-like texture. 

Here, you’ll find fantastic flavor combinations  
starting with the Old School, that classic 
pairing of chocolate wafers and luscious 
whipped cream. Then you’ll be ready for 
treats like Luscious Lemon with its lemon 
curd filling and layers of ladyfingers. Or 
perhaps the Salty Milk Dud is more up 
your alley with its graham crackers and 
salty caramel pudding topped with billowy  
mounds of chocolate whipped cream. 

Whichever cake you choose, make it a day 
ahead and refrigerate. All you need to do 
from there is chill out until dessert o’clock.

$18.95 U.S./£xx.xx U.K.
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