The Ultimate No-Bake Monster Cookie Icebox Cake for
Family Celebrations

By Elite Scholar Academy | Tampa’s Choice for Holistic Education

Today, we are sharing a recipe that is absolute fun in a pan: the No-Bake Monster Cookie Icebox Cake. It requires zero
time near a hot oven, making it a perfect, safe kitchen project where kids can help with counting, layering, and
decorating!

The Hidden Science and Math in the Kitchen

Cooking is a fantastic extension of what your child learns during homework help sessions. This recipe provides an
excellent opportunity to practice foundational skills:

Measurement Mastery: Let your child practice fractions by measuring out the cups of condensed milk and candy
coatings.

Pattern Recognition & Counting: Creating the layers requires counting out exactly 13—16 cookies per layer and repeating
sequence patterns (cookies, cream, candy).

The Physics of Whipping: Watching heavy cream transform from a liquid to soft peaks, and finally to hard peaks, is an
excellent, hands-on lesson in physical states of matter!



The Ultimate No-Bake Monster Cookie Icebox Cake

“ The Blueprint: Ingredients

1 liter Whipping cream (heavy cream)

1 % cups Sweetened condensed milk

26-32 Chocolate chip cookies

24 Oreo cookies (plus a few extra for crushing over the top)

1 % cups M&Ms (or any colorful candy-coated chocolates)

[ Step-by-Step Assembly

1. The Cream Base: Whip the heavy cream to soft peaks. Pour the sweetened condensed milk in a steady stream while
continuing to whip until the mixture reaches stiff, hard peaks.

2. The First Layer: Arrange 13—16 chocolate chip cookies evenly along the bottom of a 9-inch by 13-inch rectangular
baking dish. Smooth one-third of your whipped cream mixture right over the top.

3. The Monster Twist: Slowly sprinkle one-third of the M&Ms over the cream layer, then top with a full layer of Oreo
cookies.

4. The Repeat: Spread another third of the cream mixture, sprinkle another round of M&Ms, and press down your
second layer of chocolate chip cookies.

5. The Grand Finale: Spread the remaining whipped cream mixture over the top, then decorate generously with crushed
Oreos and the rest of the M&Ms.

6. The Cold Rest: Place the cake in the refrigerator overnight (for 12—18 hours). This allows the cookies to soften into a
perfectly sliceable, cake-like texture!

« Pro-Tip for Perfect Slices: Don't rush the chilling process! The magic of an icebox cake relies on the cookies
absorbing the moisture from the cream. Giving it a full 12 to 18 hours ensures it cuts beautifully like a real cake.

Get Creative: 4 Fun Variations

Ingredients to Add Best For...

The Peanut Butter Cup Swirl % cup of warm peanut butter into the Peanut butter lovers.
cream layers.

The Birthday Bash Swap M&Ms for rainbow sprinkles and top Celebrating a classroom milestone.
with birthday candles.

The Berry Fresh Add a layer of sliced strawberries between Balancing the sweetness with a fruit
the cookie tiers. pop.
The Holiday Monster Use red and green M&Ms for winter, or pastel| Making festive seasonal treats.

colors for spring.
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£a: Cultivating Joy at Elite Scholar Academy

At our Tampa private school, we take a whole-child approach to education. We love seeing families connect over shared
achievements, and taking time to make a special dessert together is a wonderful way to bond after a long week of focus

and learning.

When children participate in making their own celebration treats, it makes the reward for their hard work feel even
sweeter.

? Frequently Asked Questions
Q: Can | make this a few days in advance?

A: Yes! This cake actually tastes best on days 2 and 3 because the cookies fully soften into a soft, cake-like texture. Just
keep it tightly covered in the fridge.

Q: What if | don't have a 9x13 dish?

A: You can use a square dish or a springform pan—simply adjust the number of cookies per layer to fit your container!

Show Us Your Creations! We want to see your colorful masterpieces! Tag Elite Scholar Academy in your family

baking photos on social media so we can celebrate your child's milestones with you.

The Ultimate No-Bake Monster Cookie Icebox Cake
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