Easy No-Churn
Strawberry Ice Cream

v/ No machine needed +/ Real roasted strawberries
v/ Creamy and scoopable

What You Need 5 Simple Steps

11b fresh
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'- V2 cup Bake at 375°F
sugar for 25-30 mins.
— Let cool. Blend Base
[t 1 can sweetened
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v vanilla extract
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Whip Cream Fold Gently
&0  Pinchofsalt . Beat cold Carefully fold
. heavycream  creaminto the
2 cups - unfil stiff peaks strawberry mix.
heavy cream - form.

¥ Pro tips for success e =

Usc fulliai Freeze
se' S cre§1m . Transfer to a loaf pan, cover,
+ Letice creamsit 5 and freeze for 6+ hours.

minutes before scooping

. Store up to 2 weeks
with wrap pressed ontop



