>=———> BROWNIE IGE CREAM PIE

1 box Duncan Hines family size fudge brownie mix
2 eggs, water, and oil as directed on box

1.5 quart size chocolate ice cream

1.5 quart size peanut butter ice cream
16 Oreos

1 cup hot fudge

8 oz frozen whipped topping, thawed
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Mix and bake brownies as directed on box in a 9x13 pan. Cool
completely. Soften both icecreams. Scoop chocolate ice cream out
onto brownie, then spread it out in an even layer. Warm hot fudge
and pour over chocolate ice cream. Crush Oreos and spread over
fudge. (If desired at this point you can freeze cake for 1 hour to
make adding the next layers easier.) Scoop peanut butter ice cream
over the Oreos and spread in an even layer. Top with whipped
topped and sprinkles, if desired. Cover and freeze for at least 8
hours (or up to 24 hours) until firm. Slice and serve. If cake has
been frozen for 24 hours or more, you may need to let it rest on the
counter 15 minutes to soften a bit before slicing.




