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A creamy and refreshing scoop of ice cream is everything you need on a hot summer day. If you
want to prepare ice cream all by yourself, then we have the best cookbook that will suit your
needs. These Ice Cream Recipes are loved by both kids and adults. They will amaze you with
the easy process and clear instruction. You can prepare the best ice cream once you have this
book in your hands.The best thing is that you don’t need an ice cream machine. You will be able
to prepare the classic vanilla ice cream, as well as other incredible flavors. On the other hand,
you will find out how to make the homemade caramel sauce and even the crunchiest ice cream
cones.If this sounds so tempting to you, don’t hesitate and get your copy today!
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Cream RecipesMMMMMMMMMMMMMMMMMMMMMMMMMMMM(1) Cotton CandyThis
cotton candy ice cream might be a hit with kids – and you! Delve into the flavours of the circus, or
a carnival in a sweet, cool treat. Make separate batches of different colours and mix and match
servings to make this ice cream even more fun.Yield: 2 pintsCooking Time: 10 minutesList of
Ingredients:4 cups of ice cream base, without vanilla1 tsp. of Cotton Candy extract / flavourBlue
food colouringMMMMMMMMMMMMMMMMMMMMMMMMMMMMInstructions:1. Combine all
of the ingredients. Add food colouring in 1 – 2 drop increments until desired colour is achieved.
Light, pastel colours are best!2. Adjust to desired taste.3. Pour into an air tight container and
freeze for at least 6 hours.(2) LemonThis simple lemon ice cream is sweet but tangy. It is
citrusy and refreshing. It is the perfect mix of sweet, sour and creamy.Yield: 2 pintsCooking Time:
10 minutesList of Ingredients:4 cups of ice cream base, without vanilla¾ cup of lemon juice,
chilled5 tsp. of fresh lemon zest, finely grated1 – 2 drops of yellow food colouring
(Optional)MMMMMMMMMMMMMMMMMMMMMMMMMMMMInstructions:1. Combine all of
the ingredients. Add food colouring until a very light-yellow colour is achieved.2. Adjust to
desired taste. Add more lemon juice if a stronger flavour is desired.3. Pour into an air tight
container and freeze for at least 6 hours.(3) CoffeeCoffee doesn’t only have to be your
morning pick me up. Infusing your favourite brew in a creamy ice cream base is just as delicious



as your cup of joe in the morning – maybe even more. You can add nuts, shredded coconut, mini
chocolate chips or even cookies to this mixture. Have fun with it!Yield: 2 pintsCooking Time: 10
minutesList of Ingredients:4 cups of ice cream base, with vanilla¼ cup of hot water2 tbsp. of
instant coffee1 tbsp. of condensed
milkMMMMMMMMMMMMMMMMMMMMMMMMMMMMInstructions:1. Dissolve instant coffee
into hot water. Allow to cool completely.2. Mix coffee and condensed milk. Pour this mixture into
the ice cream base and combine all of the ingredients.3. Adjust to desired taste. Add more
coffee if a stronger flavour is desired.4. Pour into an air tight container and freeze for at least 6
hours.(4)         Vanilla

the ultimate ice cream sundae the ultimate ice cream the ultimate ice scraper the ultimate ice
globe dermalogica the ultimate ice globe
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wils3957, “Amazing. Decided to make my own ice creams this book shows you how and so
many flavours. Every weekend new ice-cream made.”

Evocati, “Extra !. J'ai acheté ce livre pour mon gendre américain qui voulait faire des glaces
saines et faciles à mettre en oeuvre. C'est le cas avec ce petit livre bourré de recettes
ingénieuses et d'un coût modique. Je recommande vivement!”

The book by Valeria Ray has a rating of  5 out of 5.0. 2 people have provided feedback.
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