
 

 

 
 

 

 
 

 

 
 

 

Making Dream Cones Ice Cream Sandwiches  

 Dream Cones Ice Cream Sandwich  
Manufacturing Instructions  

 
OVERVIEW 

¶ The sandwich weights 110 gr. And contains 58 gr. of gelato.   

¶ 39 x 29 cm tray makes 24 sandwiches.  

¶ The sandwich slices are 4 mm -thick banana bread, 375 gr. each side.   

¶ Final dimensions: 6 x 6.5 x 3.5 cm  

¶ The inner cookie is a Lady Finger dredged in flavor.   

¶ The flavor is strawberry paste introduced into cookie by soaking.  

¶ The product sells for about 3 5% more than 1 -scoop of ice cream.  

¶ Shelf life is more than one month.  

¶ Flavors: strawberry and Tiramisu  
 

 

1. Make two sheets of banana cake glazed with egg white on top  
Each layer is 39x29x1 cm weights 375 gr.  

 

 

 

 



 

 

2. Place glazed side up. Add 700 gr. Ice cream  
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

3. Spread and add paste  

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

4. Distribute paste and blast freeze  

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 



5.  MAKING THE LADY FINGER 

 Soak lady fingers in 

paste for 30 minutes  
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

6. Drain  
 

 
 

 

 
 

 

 



Paste should penetrate 

lady finger about 3 mm  

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

7. Make layer 
and blast 

freeze  

 
 

 

 
 

8.  Add second 

layer of ice 
cream  

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 



 

 

 
 

 

 
 

 

9. Add and distribute paste  
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

  

 
10 Add top layer of cake using film to lift  

 



 
 

 
Blast freeze  


