Lemonade 

Ice Cream Dessert


1/2 gal. golden vanilla ice cream - softened in refrigerator, but not melted


6 oz. frozen lemonade - thawed

Cookie Crust:


4 ½ cups flour


1 cup finely chopped pecans (opt.)


1 1/8 cup packed brown sugar


3 sticks softened margarine

Combine brown sugar and margarine.  Add flour then pecans.  Press into greased 10 x 15” cookie sheet with sides.  Bake @ 350 degrees for 15 minutes or until light brown.  Cool then crush with rolling pin or food processor.  OR - Crush 2/3 of small pkg. Pecan Sandies cookies (similar flavor).  May also use a graham cracker crust recipe, doubled.

Place one-half the crumbs in bottom of glass 9 x 13  baking dish, or slightly larger.  Spoon softened ice cream in large mixing bowl.  With mixer, combine ice cream and lemonade until well combined, being careful not to turn into liquid.  Spoon over crumbs in dish.  Cover with remaining crumbs then plastic or foil.  Freeze until firm - better overnight.  Cut into squares to serve.  Serves 12-15

