GUASTELLO’S VILLAGE MARKET

No-Churn Ice Cream

Serves 10
Ingredients

2 cups heavy whipping cream
14 ounces sweetened condensed milk
1 teaspoon vanilla extract

Instructions:

In a large bowl, use a hand mixer or a stand mixer to whip the cream until stiff peaks occur, be careful
not to over whip. The cream will be done when you pull the beaters out and the cream stands at
attention.

In another large bowl, whisk the vanilla into the sweetened condensed milk. Gently fold in the whipped
cream with a spatula, slowly incorporating the two mixtures together so it stays light and aerated.

If making individual flavors, scoop the cream mixture into smaller bowls and gently fold in your desired
mix-ins, or if making just one flavor, mix the ingredients directly into the cream mixture.

Transfer the mixture to an insulated tub or paper containers and freeze for 4-6 hours.
Some Mix In Ideas to get you started:

Peppered Strawberry Bean: Vanilla bean, frozen strawberries, black pepper, white chocolate chips
Key Lime Pie: White chocolate chips, graham cracker pieces, lime juice, lime zest

Minty Mini-Chocolate Chip: Fresh minced mint leaves, peppermint extract, green food coloring, mini
chocolate chips

The Islander: Toasted coconut with pineapple chunks, macadamia nuts and salted caramel

German Chocolate Cake: Cocoa powder, chocolate cake pieces, toasted coconut & pecans, caramel
drizzle

Gimme Some More S’mores: Mini marshmallows/toasted marshmallow, graham cracker crumbles,
chocolate chunks

The Kitchen Sink: M&M'’s, toasted peanuts, popcorn, pretzels and salted caramel

Elvis Thrust: Peanut butter, bananas, honey (Tip: Mix the peanut butter with a little cream so it stays
creamy instead of turning rock hard when it freezes.)

Lumberjack: Waffle cone, crumbled bacon, maple syrup

Cookie Monster: Chocolate chip cookie dough bits, oreo pieces, chocolate chip cookie pieces
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