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Kopy Kat Red Robin Mud Pie Recipe is your key to recreating the iconic dessert at
home. Famous for its luscious layers of chocolate ice cream, rich fudge, and crunchy Oreo
crust, this indulgent treat has won hearts everywhere. Whether you’re a fan of Red Robin’s
version or looking for a new favorite dessert, this recipe delivers the same decadent flavor.
In this guide, you’ll learn step-by-step instructions to craft the perfect mud pie, explore
variations like mocha and coffee-infused recipes, and discover how it compares to similar
classics like Baskin Robbins’ Mud Pie. Let’s bring this dessert to life!

Key Ingredients for a Perfect Copycat Red Robin Mud
Pie
Before we get into the process, assembling the right ingredients is essential. Here’s what
you’ll need to make that authentic Red Robin Mud Pie magic happen at home.

Oreo Cookie Crust: The foundation of the pie, offering that signature crunch and rich
chocolate flavor.
Coffee Ice Cream: The star of the dish, giving the Mud Pie its creamy texture and
coffee kick.
Hot Fudge Sauce: Because what’s better than a cascading drizzle of chocolate on
top?
Whipped Cream: Light and airy, balancing out the dense flavors.
Toasted Almonds (optional): For a bit of crunchy texture that pairs perfectly with the
smooth ice cream.
Caramel Sauce (optional): A sweet addition that complements the coffee flavor
beautifully.
Chocolate Shavings or Chips (optional): For that extra hint of chocolate decadence.

Step-by-Step Guide: How to Make the Copycat Red
Robin Mud Pie

Ingredients

Here’s what you’ll need to recreate this indulgent dessert at home:

Chocolate Cookie Crust (store-bought or homemade)
Coffee Ice Cream (1 quart)

https://spicyrranny.com/easiest-mexican-chocolate-tofu-pudding/
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Hot Fudge Sauce (½ cup, warmed)
Whipped Cream (for topping)
Toasted Almonds (optional, for garnish)
Caramel Sauce (optional, for drizzling)
Chocolate Shavings or Chips (optional, for garnish)

Instructions

Prep the Crust1.

Start with a pre-made chocolate cookie crust or prepare one from scratch by crushing
chocolate cookies and mixing them with melted butter. Press the mixture firmly into a pie
dish and chill in the refrigerator until set.

Add the Coffee Ice Cream2.

Allow the coffee ice cream to soften slightly at room temperature. Scoop it into the
chocolate crust and gently spread it evenly with a spatula. Smooth out the surface and place
in the freezer for 2-3 hours to firm up.

Drizzle the Hot Fudge3.

Warm the hot fudge sauce and drizzle it generously over the frozen ice cream layer,
spreading evenly. Return the pie to the freezer for another 30 minutes to set the fudge
layer.

Top with Whipped Cream4.

Before serving, pipe or spoon whipped cream over the top of the pie for a light and airy
contrast to the rich base.

Garnish and Serve5.

Add your optional toppings like toasted almonds, caramel drizzle, or chocolate shavings to
customize your dessert. Slice with a sharp knife warmed under water for clean cuts, and
serve immediately.

Enjoy your homemade copycat Red Robin Mud Pie, a decadent treat perfect for special
occasions or simply indulging your sweet tooth!
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Exploring Mocha Mud Pie Recipes: A Rich Twist on a
Classic
Mocha Mud Pie is a delightful dessert that combines the rich flavors of coffee and chocolate
to create an irresistible treat. Below, we explore two step-by-step recipes that add a unique
twist to this classic indulgence.

Recipe 1: Classic Mocha Mud Pie

Ingredients:

1 pre-made chocolate cookie crust
1 ½ cups coffee ice cream, softened
1 ½ cups chocolate ice cream, softened
1 cup hot fudge sauce, warmed
1 cup whipped cream
1 tablespoon coffee grounds or cocoa powder (for garnish)

Steps:

Prepare the Crust1.

Begin with a store-bought or homemade chocolate cookie crust. Ensure it is fully chilled and
firm before adding the layers.

Layer the Ice Cream2.

Spread a layer of softened coffee ice cream evenly into the crust. Place it in the freezer to
harden (approximately 30 minutes). Once set, add the layer of softened chocolate ice cream
on top and return it to the freezer until firm.

Add the Fudge3.

Pour a layer of warm hot fudge sauce over the hardened ice cream layers. Be sure to spread
it evenly, then freeze the pie again until the fudge is firm.

Top with Whipped Cream4.

Add a generous layer of freshly whipped cream on top.
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Garnish and Serve5.

Sprinkle coffee grounds or cocoa powder as a finishing touch. Slice and serve immediately
for a rich and flavorful dessert.

Recipe 2: Mocha Mud Pie with Oreo Cookie Crust

Ingredients:

2 cups crushed Oreo cookies
4 tablespoons melted butter
1 pint coffee gelato
1 pint chocolate gelato
1 cup of heavy cream, whipped together with 2 tablespoons of powdered sugar.
½ cup chocolate-covered espresso beans or chocolate shavings for garnish

Steps:

Make the Crust1.

Use a food processor or rolling pin to crush the Oreo cookies into small, fine crumbs. Mix
the crumbs with melted butter and press firmly into a pie pan, covering the base and sides
evenly. Chill the crust in the freezer for at least 15 minutes.

Layer the Gelato2.

Spread a layer of softened coffee gelato over the crust. Freeze for 30 minutes, then add a
layer of softened chocolate gelato. Return to the freezer until solid, approximately 1 hour.

Decorate the Pie3.

Top the frozen layers with freshly whipped cream, spreading it evenly across the surface.

Garnish and Finish4.

Sprinkle chocolate-covered espresso beans or chocolate shavings over the whipped cream
as a final touch.

Serve with Style5.
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For clean slices, use a knife warmed under hot water. Plate the slices and enjoy this
luxurious mocha-inspired dessert.

Both recipes celebrate the harmonious blend of coffee and chocolate in unique ways,
offering mouthwatering results. Try them out and decide which one becomes your favorite!

Baskin Robbins Mud Pie Recipe vs. Red Robin Mud Pie

Feature Baskin Robbins Mud Pie Red Robin Mud Pie
Base Oreo cookie crust Chocolate cookie crust
Ice Cream Coffee ice cream Chocolate fudge ice cream

Filling Layers Layer of hot fudge or chocolate sauce Rich whipped cream and caramel
drizzle

Topping Whipped cream, chocolate syrup, and
crushed Oreos

Crushed nuts, chocolate syrup, and
whipped cream

Overall Flavor Coffee-forward with chocolate
undertones

Decadent chocolate with hints of
caramel

Serving Style Frozen treat to slice and serve Typically served in individual
portions

Popularity Iconic dessert specialty found at
Baskin Robbins

Fan-favorite dessert from Red
Robin’s menu

Both desserts highlight creative takes on the classic Mud Pie, with distinct flavor profiles
and textures to satisfy any dessert lover.

How to Create a Delicious Mud Pie Recipe with Oreo Crust

Ingredients You’ll Need

24 Oreo cookies (crushed into fine crumbs)
4 tablespoons unsalted butter (melted)
1 quart coffee or chocolate ice cream (slightly softened)
1 cup fudge sauce
1 cup whipped cream
1/4 cup crushed chocolate or toffee bits (optional, for topping)
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Instructions

Prepare the Oreo Crust1.

Crush the Oreo cookies finely using a food processor or by placing them in a sealed
bag and rolling them with a rolling pin.
Combine the cookie crumbs with melted butter in a mixing bowl and stir until evenly
coated.
Firmly press the mixture into the bottom and up the sides of a 9-inch springform pan
to create the crust. Chill in the freezer for about 10 minutes.

Add the Ice Cream Layer2.

Spread the softened coffee or chocolate ice cream evenly over the Oreo crust. Smooth
the surface with a spatula.
Freeze for at least 2–3 hours or until the ice cream is firm.

Top with Fudge Sauce3.

Remove the pie from the freezer and pour a generous layer of fudge sauce over the ice
cream. Spread evenly.
Freeze again for about 30 minutes to set the fudge layer.

Finish with Whipped Cream and Toppings4.

Just before serving, spread whipped cream over the top of the pie.
Sprinkle with crushed chocolate or toffee bits for added texture and flavor.

Serve and Enjoy5.

Slice the mud pie into portions and serve immediately.
Store leftovers in the freezer for up to a week.

Chocolate Mud Pie Ice Cream: The Frozen Treat You
Can’t Resist
Indulge in the ultimate frozen dessert experience with Chocolate Mud Pie Ice Cream. This
decadent treat combines layers of rich chocolate, creamy ice cream, and delightful toppings
to create a dessert that’s impossible to resist. Perfect for warm summer days or as an
impressive finale to any meal, Chocolate Mud Pie Ice Cream is sure to wow your family and
friends. With its easy-to-follow preparation and customizable toppings, this frozen favorite is
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a must-try for any dessert lover. Why wait? Make this irresistible treat today and savor
every bite!

Chocolate Mud Pie Cake: A Decadent Variation Worth
Trying
For those who love Chocolate Mud Pie Ice Cream, the cake variation is an equally indulgent
dessert that adds a touch of sophistication to any occasion. Here are the steps to recreate
this delightful treat:

Prepare the Crust1.

Begin by crushing your favorite chocolate cookies or graham crackers into fine crumbs. Mix
these crumbs with melted butter to form a moist and crumbly texture. Press the mixture
evenly into the bottom of a springform pan to create a sturdy base for your cake. Chill the
crust in the refrigerator for 10-15 minutes.

Layer the Chocolate Filling2.

Melt high-quality chocolate and blend it with heavy whipping cream to make a smooth,
luscious ganache. Pour the ganache over the chilled crust, spreading it evenly. Allow this
layer to cool and set in the refrigerator for about 20 minutes.

Add the Creamy Center3.

Whisk together cream cheese, powdered sugar, and vanilla extract until light and fluffy.
Fold in whipped cream for an airy texture. Spread this creamy layer on top of the chocolate
ganache, smoothing it to the edges of the pan.

Top It Off4.

Finish your Chocolate Mud Pie Cake by adding your favorite toppings. Crushed candy bars,
nuts, chocolate shavings, or a drizzle of caramel sauce all add extra flavor and visual appeal.

Chill and Serve5.

Refrigerate the entire cake for at least 4-6 hours, or overnight for best results. Once set,
carefully remove the springform pan and slice to serve. Enjoy this decadent variation with a
dollop of whipped cream or a sprinkle of cocoa powder on top.
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This cake variation is a rich, show-stopping dessert that combines the best elements of
Chocolate Mud Pie in a whole new way. Perfect for celebrations or any special gathering,
it’s a guaranteed crowd-pleaser!

Mud Pie Recipe with Coffee Ice Cream: For the Coffee
Lovers
This variation of Mud Pie is perfect for coffee enthusiasts, combining rich chocolate, creamy
coffee ice cream, and a hint of espresso for an indulgent dessert experience.

Ingredients

1 1/2 cups chocolate sandwich cookies, crushed
1/3 cup unsalted butter, melted
2 pints coffee ice cream, softened
1/3 cup chocolate sauce
1/4 cup espresso or strong brewed coffee, cooled
1 cup whipped cream
Chocolate-covered espresso beans or shaved chocolate for garnish (optional)

Instructions

Prepare the Crust1.

Mix the crushed chocolate sandwich cookies with the melted butter until evenly
combined.
Evenly press the mixture into the base of a 9-inch springform pan to shape the crust.

Layer with Coffee Ice Cream2.

Spread the softened coffee ice cream evenly over the prepared crust.
Drizzle the chocolate sauce and espresso over the ice cream layer for added flavor.

Freeze Until Firm3.

Place the pan in the freezer and allow the dessert to set for at least 4 hours, or until
firm.

Garnish and Serve4.

Remove the springform pan carefully and top the pie with whipped cream.



Kopy Kat Red Robin Mud Pie Recipe: Indulge in the Ultimate
Chocolate Delight | 9

Add chocolate-covered espresso beans or shaved chocolate as a finishing touch.

This Coffee Ice Cream Mud Pie offers a delightful balance of chocolate and coffee flavors,
sure to please any coffee lover!

Mocha Mud Pie Ice Cream: Combining Coffee and
Chocolate Perfection
Ingredients and steps blend seamlessly in this decadent treat, creating a perfect harmony of
coffee and chocolate flavors. Follow these 9 steps for an incredible Mocha Mud Pie Ice
Cream that is sure to impress!

Ingredients

2 cups chocolate sandwich cookies, crushed
1/4 cup unsalted butter, melted
1 pint chocolate ice cream, softened
1 pint coffee ice cream, softened
1/2 cup fudge sauce, slightly warmed
1/2 cup chocolate chips or chocolate shavings
1 cup whipped cream
Cocoa powder or instant coffee granules for garnish (optional)

Instructions

Start with the Crust
Combine the crushed chocolate sandwich cookies with the melted butter in a bowl
until the crumbs are evenly coated.
Press the mixture firmly into the bottom of a 9-inch springform pan to create the base
layer.
Layer Chocolate Ice Cream
Spread the softened chocolate ice cream on top of the crust, smoothing it out with a
spatula.
Place the pan in the freezer for 20-30 minutes to firm up the layer.
Add the Coffee Ice Cream
Remove the pan from the freezer and evenly spread the softened coffee ice cream on
top of the chocolate layer.
Drizzle Fudge Sauce
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Gently drizzle the warmed fudge sauce across the top of the coffee ice cream, creating
a rich, glossy layer.
Sprinkle Chocolate Chips
Evenly distribute the chocolate chips or shavings over the fudge layer for added
texture and flavor.
Chill Completely
Return the pan to the freezer and allow the dessert to set for at least 6 hours, or
overnight for best results.
Top with Whipped Cream
Once the pie is fully set, carefully remove the springform pan and spread whipped
cream across the top as the final layer.
Decorate
Dust with cocoa powder or sprinkle instant coffee granules for a touch of
sophistication.

Common Mistakes to Avoid

Not Softening the Ice Cream Properly

Ensure the ice cream is softened enough before spreading each layer. Hard ice cream can
tear the previous layer or create an uneven surface. Leave it out for a few minutes at room
temperature to make it easier to handle.

Skipping the Freezing Steps

Failing to freeze each layer thoroughly can cause the pie to collapse or blend together,
ruining its defined layers. Be patient and allow each stage to firm up before adding the next
layer.

Overheating the Fudge Sauce

If the fudge sauce is too hot when poured over the ice cream, it can melt the layer
underneath. Warm it just enough for easy drizzling without it being overly hot.

Skipping the Pan Release Preparation

Forgetting to prepare the springform pan with parchment paper or a non-stick coating can
make it difficult to cleanly remove the pie. Always prep the pan to ensure a smooth release.

Not Freezing Long Enough at the End
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Rushing the final freezing process can result in a pie that doesn’t hold its shape when
served. Allow adequate time for the dessert to chill and set completely before removing it
from the freezer.

Conclusion

Creating the perfect layered dessert, such as an ice cream pie, requires attention to detail
and patience throughout the process. By avoiding common missteps—like skipping crucial
freezing stages, overheating components, or neglecting to prepare your pan—you can
ensure a dessert that not only looks stunning but also tastes amazing. With proper
preparation and thoughtful execution, your efforts will result in a show-stopping treat that is
sure to impress your guests every time.

FAQs

1. How long should I freeze the ice cream pie before serving?

It’s ideal to freeze the ice cream pie for at least 4-6 hours or preferably overnight to ensure
it is fully set and holds its shape when served.

2. Can I use a regular pie pan instead of a springform pan?

Yes, you can use a regular pie pan, but a springform pan is recommended for easier removal
and presentation of the layered dessert.

3. What is the best way to slice the ice cream pie?

For clean slices, use a sharp knife dipped in hot water and wiped dry before each cut. This
helps to cut through the layers cleanly without smudging.

4. Can I make substitutions in the crust ingredients?

Absolutely! You can use graham crackers, cookies, or even pretzels as a base, depending on
your flavor preference and the type of ice cream you’re using.

5. How long can I keep an ice cream pie in the freezer?

An ice cream pie can typically be stored in the freezer for up to 1-2 weeks if wrapped tightly
to prevent freezer burn, though it’s best enjoyed within the first few days for optimal flavor
and texture.


