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Captain Crunch Fried Ice Cream
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Yield =  1 large scoop of ice cream
Prep Time =2 minutes 
Shelf Life = 3 days
Ingredients: 
1 large scoop of ice cream
2 cups of captain crunch bread mixture
6 fried flour tortilla strips
1 cup of sugar and cinnamon mixture
1 quart of honey 48 oz. of pineapple juice mixture



Tools: 
  1 mixing bowl, ice cream scooper
Procedure: 
1. Mix captain crunch and bread crumbs in the           food processor.
  2. Roll the ice cream scoop in the crumbs

  3. Put in the freezer for open ended time.

  4. Put the scoop in the fryer for 2 seconds 

  “in and out”

  5. Serve on a round plate surrounded by   tortilla strips, drizzled with honey and pineapple glaze.
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