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	Ice Cream Cone Cupcakes Baking Instructions
	Just for fun, serve these cupcake cones with a slice of ice cream "cake." Spread softened ice cream in a square or rectangular baking dish. Cover and freeze.
	Read recipe reviews of Ice Cream Cone Treats posted by millions of cooks on So many comments in the reviews about the cones getting soggy, either in baking or if the ones I did as the instructions here suggested got soggy only 8 hours later! With half of the cupcakes I lined the pan and filled as you normally would.


