
Fiesta Pools and Spas | www.FiestaPoolsAndSpas.com 

9502 E 21st St, Tulsa, OK 74129 | 918-622-7250 AND 9241 S Sheridan Rd, Tulsa, OK 74133 | 918-494-0133 

  
 Ingredients: 

 ¼ cup (60 ml) dry red lentils 

 ½ cup (125 ml) butter, at room temperature 

 ½ cup (125 ml) packed brown sugar 

 ½ cup (125 ml) sugar 

 1 large egg 

 1 tsp (5 ml) vanilla 

 1½ cups (375 ml) all-purpose flour 

 1 cup (250 ml) old-fashioned or quick-cooking 
oats 

 1 tsp (5 ml) baking soda 

 ¼ tsp (1 ml) salt 

 ½ cup (125 ml) dried cranberries 

 1 cup (250 ml) white chocolate chunks or chips 

 4 cups (1 L) vanilla ice cream 

 

 

 

 
 

 

 

Icecream 
Sandwiches 
Recipe from Big Green Egg and adapted from Canadian Lentils. Makes 1 

dozen sandwiches or 2 dozen cookies. 

Instructions: 
Set the EGG for indirect cooking at 350°F/177°C. 

In a small saucepan of boiling water, cook the lentils for 15-20 minutes, 
until soft. Drain well and set aside. 

In a large bowl, beat the butter and sugars for 2-3 minutes, until pale and 
fluffy. Beat in the egg and vanilla. In a medium bowl, stir together the flour, 
oats, baking soda, and salt; add to the butter mixture along with the cooked 
lentils and stir until almost combined; add the cranberries and white choco-
late and stir just until blended. 

Drop large spoonfuls of dough a couple inches apart on a greased baking 
sheet; bake on the EGG for 12-15 minutes, until pale golden around the 
edges and just set. Transfer to a wire rack to cool completely, and if you 
have time, freeze them (this will make them more firm, and easier to 
spread with ice cream). 

Remove the ice cream from the freezer and set on the countertop until 
slightly softened. Place a scoop of ice cream on the underside of a frozen 
cookie, top with a second cookie and press down so that the ice cream 
spreads to the edges. Place on a baking sheet and return to the freezer until 
frozen. Wrap in plastic wrap and return to the freezer until you are ready to 
serve them.  


