For more indulgent ice cream and frozen
treat recipes featuring fresh, wholesome
Michigan milk and yogurt,
visit MilkMeansMore.org/Recipe.

Salted Pistachio
ICE CREAM

Prep time: 15 min • Cook time: 15 min • Chill time: 5 hr • Serves: 6-8

Salted Pistachio ICE CREAM
INGREDIENTS:
•
•
•
•
•
•

1 cup roasted, salted pistachios, roughly chopped
¾ cup sugar
2 cups heavy cream
1 ¼ cups 2% milk
½ teaspoon salt
5 egg yolks

INSTRUCTIONS:
In a saucepan, combine the pistachios, sugar, cream, milk and salt. Stir to
combine. Set the pan over medium-high heat, stirring occasionally, until the sugar
is dissolved and the mixture just begins to bubble around the edges. Remove from the
heat, cover, and let the mixture steep for 15 minutes.
In a bowl, whisk together egg yolks. Uncover the cream mixture, and put the pan back on the stove over
medium-high heat. When the mixture starts to simmer, turn the heat down to medium. Carefully scoop
about ½ cup of the hot-cream mixture and slowly add it to the egg yolks, whisking constantly. Repeat with
another ½ cup of the hot-cream mixture. Carefully pour the egg mixture back into the pan and cook over
medium heat, stirring slowly and continuously with a rubber spatula, until it is thickened and coats the back
of the spatula. This should take no more than 5 minutes; do not allow the custard to boil.
Pour the custard into a clean bowl. Set the bowl into an ice water bath, and cool the custard to room
temperature, stirring occasionally. Remove the bowl from the bath, cover, and refrigerate until well chilled,
at least 2 hours.
Pour the custard into an ice cream maker and freeze according to the manufacturer's guidelines.
Enjoy right away or, if you prefer a firmer ice cream, transfer it to a chilled container, cover and freeze
until firm for at least 3 hours.
Sarah Bates | The Chef Next Door

Sprinkle
ICE CREAM PIE
Prep time: 30 min • Cook time: 5 min • Chill time: 3 hr • Serves: 8

Sprinkle ICE CREAM PIE

INGREDIENTS:

For the Crust
• 8 ounces white chocolate
• 4 cups Rice Krispie cereal
• ¼ cup sprinkles

INSTRUCTIONS:

For the Ganache
• ¾ cup white chocolate
chips or chunks
• ½ cup heavy cream

For the Filling
• 3 cups vanilla bean ice cream
For the Topping
• 1 tablespoon sprinkles

Melt 8 ounces of the white chocolate for the crust in a large heat-safe bowl placed over a pan filled with shallow boiling
water (double boiler). Melt until smooth, stirring constantly.
Remove from heat and stir in Rice Krispie cereal and sprinkles until everything is coated with white chocolate.
Spray a 9- or 10-inch pie pan with nonstick cooking spray and press the Rice Krispie mixture evenly into the bottom and up
the sides of the pan. Don’t press too hard or your crust will become very hard.
Freeze crust for 15 minutes. At the same time, take ice cream out of the freezer, and set on counter to soften.
Fill crust with softened ice cream; it should be roughly even with the top of the crust. Smooth out so it is flat.
Place in freezer and freeze until nearly solid, 1 to 2 hours.
Meanwhile, heat heavy cream in microwave or on stove until bubbling but not boiling. Pour cream over
remaining ¾ cup of white chocolate and let set for 1 minute before stirring until
chocolate is completely melted. Set aside to cool slightly.
When ice cream has hardened and ganache has cooled to room temperature, pour
the ganache over the ice cream and sprinkle with 1 tablespoon sprinkles.
Freeze again until about 15 to 20 minutes prior to serving.
At that time, remove from freezer to let soften slightly for 5 to
10 minutes before slicing with a very hot knife.

Rachel Gurk | Rachel Cooks

Strawberry Colada
FROZEN YOGURT

Prep time: 20 min • Cook time: 5 min • Chill time: 2 hr • Serves: 12-15

Strawberry Colada FROZEN YOGURT
INGREDIENTS:
• 3 cups ripe strawberries, rinsed,
hulled, and quartered
• ¾ cup granulated sugar
• 2 tablespoons cornstarch
• 1 ¼ cups Greek or regular
vanilla yogurt
• ½ cup pineapple tidbits, diced
• ½ cup sweetened coconut flakes,
divided

INSTRUCTIONS:
Prepare the ice cream maker according
to manufacturer’s guidelines.
Place the rinsed, hulled and quartered strawberries
into a large saucepan; briefly set the pan aside.
In a small bowl, stir the granulated sugar and cornstarch
together with a fork to combine. Pour the sugar mixture over
the strawberries, folding the berries over to coat. Cook the
strawberries over medium heat, stirring continuously, just until
the sugar melts and thickens (about 5 minutes). Transfer the
strawberry sauce to a glass bowl, setting it in the refrigerator
for 2 hours, or until completely cooled.
When the strawberry sauce is chilled, stir it into the vanilla
yogurt to combine. Transfer the mixture to the ice cream maker
and process it according to manufacturer’s guidelines.
Fold the pineapple into the frozen yogurt. Spoon half of the
frozen yogurt into an airtight freezer container. Sprinkle half
of the coconut flakes over the yogurt. Repeat the layers by
spooning the remaining frozen yogurt over the first coconut
layer, and topping with the remaining coconut.
Freeze until firm, about 2 hours for “scoopable” frozen
yogurt or 4 hours for very firm frozen yogurt.
Kirsten Kubert | Comfortably Domestic

Simple Homemade Vanilla

ICE CREAM

Prep time: 30 min • Chill time: 2 hr • Serves: 4

Simple Homemade
VANILLA ICE CREAM
INGREDIENTS:
•
•
•
•
•

3 cups heavy cream
2 ¼ cups half and half
1 ¼ cups sugar
2 tablespoons vanilla extract
Sundae bar toppings: mini chocolate
chips, mini marshmallows, M&Ms,
slivered almonds, shredded coconut, sour
gummy candy, fresh strawberries and
blueberries

INSTRUCTIONS:
Combine all ingredients in ice cream maker canister.
Stir well until all sugar is dissolved.
Follow manufacturer’s guidelines on ice cream maker.
Freeze for at least 2 hours.
Serve ice cream with desired toppings.

Kristy Hegner, MPH, RD | Chocolate Slopes

Red Velvet Chocolate Chip

COOKIE SANDWICH

Prep time: 1 hr • Cook Time: 20 min • Chill time: 4 hr • Serves: 10

Red Velvet Chocolate Chip COOKIE SANDWICH
INGREDIENTS:

For the Cream Cheese Ice Cream
• 2 egg yolks
• 3 cups half and half
• 1 cup powdered sugar
• ¼ teaspoon sea salt
• 8 ounces cream cheese, cubed
• 2 teaspoons fresh lemon juice
• 1 teaspoon vanilla bean paste

INSTRUCTIONS:

For the Red Velvet Chocolate Chip Cookies
• 1 ⅔ cups all-purpose flour
• ⅓ cup unsweetened cocoa powder
• 1 ½ teaspoons baking powder
• 8 tablespoons unsalted butter, softened
• ¼ teaspoon sea salt
• 1 ¼ cups granulated sugar
• 2 eggs
• 1 ½ teaspoons red food coloring
• 1 teaspoon vanilla extract
• ½ cup semi-sweet chocolate chips

Cream Cheese Ice Cream: In large saucepan over medium heat, whisk together egg yolks, half and half, powdered sugar and
salt. Whisk occasionally for 8 to 10 minutes or until thickened (do not let boil). Remove from heat. Add cream cheese, lemon
juice and vanilla bean paste; whisk until cream cheese is melted and mixture is smooth. Strain through fine-mesh strainer set
over large bowl. Cover with plastic wrap placed directly on custard; chill completely, overnight recommended.
Red Velvet Chocolate Chip Cookies: Preheat oven to 350° F. In small bowl, stir together flour, cocoa, baking soda and salt.
Beat butter and sugar in large mixer bowl until creamy. Add eggs, food coloring and vanilla; beat until well combined.
Gradually beat in flour mixture. Stir in chocolate chips.

Drop by 2-tablespoon-fulls onto parchment-lined baking sheets; gently press to flatten slightly. Bake 10 to 12 minutes or until
cooked through. Cool on baking sheets for 2 minutes; place on wire racks to cool completely.
To assemble the sandwiches, turn cookies flat-side up. Place 1/4-cup scoop of ice cream onto half of cookies. Press
remaining cookies onto ice cream to form sandwiches. Wrap individually in plastic wrap and store in freezer up to 2 weeks.

Lori Yates | Foxes Love Lemons

Mojito

MILKSHAKE
Prep time: 5 min • Serves: 1

Mojito MILKSHAKE
INGREDIENTS:
•
•
•
•
•

1 cup vanilla ice cream
¼ cup milk (whole milk is best)
1 ounce white rum
2 tablespoons lime juice
½ teaspoon lime zest
(extra for garnish, if desired)
• 1 heaping tablespoon roughly
chopped fresh mint leaves
(extra for garnish, if desired)
• Optional: whipped cream for topping

INSTRUCTIONS:
Blend all ingredients except whipped cream and garnishes in a blender until
smooth. Add more ice cream or milk as needed to achieve desired consistency more ice cream if it’s too thin, more milk (or rum!) if it’s too thick.
If desired, serve topped with whipped cream,
lime zest and a fresh mint leaf. Serve immediately.
Rachel Gurk | Rachel Cooks

Homemade

FUDGSICLES

Prep time: 10 min • Chill time: 12 hr • Serves: 12

Homemade FUDGSICLES
INGREDIENTS:
• 3 cups milk
• 1 cup sugar
• ¾ cup unsweetened cocoa powder
•¼ cup honey
•
¼ teaspoon salt

INSTRUCTIONS:
Heat the milk, sugar, cocoa powder, honey and salt in
a pot over medium heat, stirring often, until sugar has
dissolved. Remove from the heat and cool to room
temperature.
Pour into popsicle molds and insert sticks.
Freeze until firm, about 12 hours.
Remove the popsicles from the molds and place in a
freezer safe bag until ready to eat.
Sarah Bates | The Chef Next Door

Strawberry Basil

MILKSHAKE
Prep time: 5 min • Serves: 1

Strawberry Basil
MILKSHAKE
INGREDIENTS:
• 1 cup strawberry ice cream
• ¼ cup milk (whole milk is best)
• ½ cup roughly chopped fresh
strawberries, additional for garnish
• 3-4 fresh basil leaves, additional
for garnish
• Optional: whipped cream

INSTRUCTIONS:
Blend all ingredients except whipped cream and garnishes in a blender
until smooth. Add more ice cream or milk as needed to achieve desired
consistency - more ice cream if it’s too thin, more milk if it’s too thick.
If desired, serve topped with whipped cream, fresh basil, and a
fresh strawberry. Serve immediately.
Rachel Gurk | Rachel Cooks

Turtle

ICE CREAM PIE

Prep time: 15 min • Cook Time: 5 min • Chill time: 1 hr • Serves: 8

Turtle ICE CREAM PIE
INGREDIENTS:
•
•
•
•
•
•
•

1 ¾ quarts butter pecan ice cream
1 cup pecans
1 tablespoon butter
¼ teaspoon kosher salt
¾ cup hot fudge ice cream topping
¾ cup caramel sauce
Redi-Whip topping, optional garnish

• Maraschino cherries, optional garnish
For the Crust
• 30 Oreo Cookies
• 4 tablespoons butter,
melted

INSTRUCTIONS:
Remove ice cream from freezer. While ice cream is softening, place pecans and butter in small skillet over
medium-high heat. Toast for 3 to 5 minutes. Remove pecans to a plate and sprinkle with salt. Once cool,
chop into smaller pieces.
Make the Oreo cookie crust by placing cookies in food processor. Pulse until cookies are a fine crumble.
Drizzle melted butter over cookie crumbles and pulse another 15 seconds. Pour cookie crust into a 9-inch pie
plate. Using your fingers, press cookie crumbs evenly into pie plate, making a crust. Freeze for 15 minutes.
Heat hot fudge and caramel sauce separately in microwave until easily pourable.
Remove crust from freezer and drizzle ¼-cup of each sauce on bottom of crust. Sprinkle with ⅓ of the
buttered pecans. Spoon half of the ice cream on top of pecans and smooth with a spatula. Drizzle additional
¼-cup of each sauce over ice cream, followed by another layer of pecans. Spoon the last half of ice cream on
top and smooth with spatula. Drizzle remainder of the caramel and fudge sauce over the top, and sprinkle with
remaining pecans. Freeze for 1 hour.
Cut into 8 pieces and garnish each with whipped topping and a maraschino cherry.
Sheila Johnson | Eat 2 Gather

No Churn Double Cinnamon

ICE CREAM

Prep time: 15 min • Chill time: 6 hr • Serves: 10

No Churn Double
CINNAMON ICE CREAM
INGREDIENTS:
•
•
•
•
•

1 (14-ounce) can sweetened condensed milk
1 teaspoon vanilla extract
1 teaspoon ground cinnamon
2 cups heavy cream, cold
½ cup cinnamon chips (extra for topping, if desired)

INSTRUCTIONS:
Pour sweetened condensed milk into a large bowl.
Mix vanilla extract and ground cinnamon into sweetened condensed milk.
Pour the heavy cream into a separate mixing bowl or the bowl of a
stand mixer. Use a hand mixer or stand mixer on medium-high speed
to whip the cream until it holds stiff peaks (3 minutes – less if using a
stand mixer).
Scoop one large spoonful of the whipped cream and mix it gently into the
sweetened condensed milk mixture. Add the rest of the whipped cream
and fold it in until it is smooth and silky. A few small lumps may remain;
it’s important not to over-mix as that will deflate the mixture.
Carefully fold in the cinnamon chips. Spread into an 8- or 9-inch loaf
pan and sprinkle with extra cinnamon chips if desired. Freeze for at least
6 hours, or until firm.
Rachel Gurk | Rachel Cooks

Toasted Marshmallow

MILKSHAKES

Prep time: 15 minutes • Cook time: 5 minutes • Serves: 4-6

Toasted Marshmallow MILKSHAKES
INGREDIENTS:
• 10 ounces packaged miniature
marshmallows, divided
• 1 pint vanilla bean ice cream
• 1 cup 2% milk
• 2 tablespoons plain malted
milk powder
• 6 tablespoons freshly
whipped cream

INSTRUCTIONS:
Preheat the oven to 400° F. Line a rimmed half-sheet pan with non-stick
aluminum foil or foil that has been greased with softened butter.
Reserve 1 cup of the miniature marshmallows for garnish. Scatter the
remaining marshmallows over the prepared baking sheet. Toast the
marshmallows in the oven until they achieve the desired degree of
browning. Keep an eye on the marshmallows as they toast in the oven,
turning the baking sheet if necessary to achieve an even golden color.
Freeze the toasted marshmallows for 10 minutes to cool.
While the marshmallows are cooling, garnish serving glasses with the
reserved miniature marshmallows by snipping halfway through each
with kitchen shears. Arrange the snipped marshmallows, cut-side down,
around the upper rim of the serving glasses. For added flair, briefly
toast the marshmallows for garnish with a kitchen torch. Alternately,
make marshmallow skewers by threading a toothpick through a series
of marshmallows, and toasting them with a kitchen torch just prior to
serving.
Use a blender to purée cooled toasted marshmallows with milk and
malted milk powder until smooth. Add the ice cream and blend until
milkshakes are thick and creamy.
Serve milkshakes topped with whipped cream.
Kirsten Kubert | Comfortably Domestic

Pomegranate

ICE CREAM

Prep time: 30 min • Cook time: 1 hr • Chill time: 2-3 hr • Serves: 6

Pomegranate ICE CREAM
INGREDIENTS:

For the Pomegranate Reduction
• 4 cups 100% pomegranate juice
• ½ cup sugar
• ¼ cup freshly squeezed lime juice
For the Ice Cream
• ½ cup pomegranate reduction
• 2 cups cream
• Pomegranate arils, optional

INSTRUCTIONS:
To make the pomegranate reduction, place ingredients in a medium saucepan over medium heat. Stir until
sugar has dissolved. Bring the mixture to a simmer, and continue to simmer uncovered for 1 hour, or until
reduced to 1 ½ cups. It will become a syrup consistency. Cool and refrigerate until needed for ice cream.  
To make the ice cream, mix the pomegranate reduction and cream well. Pour into ice cream maker and follow
manufacturer’s guidelines. Serve immediately for soft serve, or freeze for 2 to 3 hours for hard ice cream.
Garnish with pomegranate arils, if desired.
Chellie Schmitz | Art From My Table

Coconut Cream Pie

MILKSHAKES
Prep time: 5 min • Serves: 2

Coconut Creme Pie
MILKSHAKE
INGREDIENTS:
•
•
•
•

3 cups vanilla ice cream
½ cup 2% milk
⅓ cup cream of coconut
2 Tablespoons sweetened
flaked coconut
• 1 whole graham cracker
• Garnish: Whipped cream,
graham cracker crumbs
and additional coconut

INSTRUCTIONS:
Place all of the shake ingredients in a blender and blend on high until
smooth. Divide the shake evenly between two glasses. Top with whipped
cream, then sprinkle with additional coconut and graham cracker crumbs.
Sarah Bates | Chef Next Door

Mini Mango
ICE CREAM SUNDAES
Prep time: 15 min • Cook time: 11 min • Chill time: 6 hr • Serves: 12

Mini Mango ICE CREAM SUNDAES
INGREDIENTS:

For the ice cream:
For the cookie cups:
• 2 cups heavy cream
• 2 ¼ cups all purpose flour
• 1 14-ounce can sweetened
• 1 teaspoon baking soda
condensed milk
• 1 teaspoon salt
• 2 mangoes, peeled and pureed
• 1 cup butter, softened
• butterscotch sauce for
• ¾ cup granulated sugar
drizzling
• ¾ cup brown sugar
• shelled pistachios, chopped for
• 1 tsp vanilla extract
garnish
• 2 large eggs

INSTRUCTIONS:

Cookie Cups: Preheat oven to 375°F. Spray muffin pan with non-stick spray. Combine flour, baking soda, and salt in a small
bowl. Beat butter and sugars in a stand mixer until light and fluffy. Add vanilla and beat again.
Add eggs, one at a time, beating after each addition. Gradually beat in flour mixture. Using a cookie scoop (or a regular spoon)
place 2 scoops of dough into each well of the muffin pan.
Bake for 9-11 minutes, until golden brown. Cool for 2 minutes. Using a small spice jar, press the dough down in each well.
The sides will raise up just a bit and form a mini bowl. Cool for 5 minutes and remove to a cooling rack. Store in an airtight
container until ready to use.
Mango Ice Cream: Using a hand mixer or stand mixer, whip the heavy cream until soft peaks form. In a separate bowl, whisk
together mango puree and sweetened condensed milk. Add the whipped cream. Pour into a container to freeze. Chill for at
least 6 hours, or overnight.
When ready to serve, allow ice cream to sit on the counter for about 5 minutes prior to scooping. Place 1 scoop into each
cookie cup, drizzle with butterscotch sauce, sprinkle with chopped pistachios. Serve immediately.

Chellie Schmitz | Art From My Table
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