No Churn Ice Cream Sandwiches

Ice Cream

1 can (14 ounces) sweetened condensed milk

2 teaspoons pure vanilla extract
Pinch of salt
2 cups cold heavy cream
In a medium bowl, stir together condensed milk, vanilla, and Bourbon, if desired. In a large bowl, using an electric mixer, beat cream on high until stiff peaks form, 3 minutes.

With a rubber spatula, gently fold whipped cream into condensed milk mixture. Pour into a 4 1/2-by-8 1/2-inch loaf pan. Freeze until firm, 6 hours.
Cookies
1 ½ cups flour 
½ tsp. salt

1/2 tsp. baking soda

1/2 cup butter, softened

1/2 cup brown sugar

¼ cup granulated (white) sugar

1 tsp. vanilla extract

1 egg

¾ cups chocolate chips or M and M’s

Preheat oven to 400 degrees and grease one cookie sheet.

Sift together the flour, salt, and baking soda in a medium bowl and set aside.  

In a large mixing bowl, cream the butter with an electric mixer until it is light and fluffy, or about 1 minute. Add both sugars, vanilla, and egg and continue to mix until light and fluffy, or about 2 minutes more. 

Add the flour mixture to the butter and sugar mixture in 2 additions. Mix with an electric mixer just until combined.

Add chocolate chips and mix just until combined. 

Using a one ounce scoop, scoop 12 cookies and place about 1 inch apart on the greased cookie sheet. 

Bake the cookies for 10 to 12 minutes, or until golden brown and set. Cool on a wire rack before serving.  
