
Mango Nice Cream

oi l  free,  dairy free,  gluten-free,  vegan

PREP T IME:  2 minutes

TOTAL T IME:  2 minutes

SERVINGS:  1

INGREDIENTS

2 cups  f r ozen  Mango Chunks

1/2 m edium  Banana (opt iona l  for  sweetness)

1-2  tab lespoons  p lant  Mi lk  (or  mi lk  o f  cho ice,  opt iona l )

Fr esh diced Mango,  f r esh  Mint ,  Choco late  Ch ips ,  

chopped  Nuts ,  and/or  Gr anola  (opt iona l for garn ish )

www.victor iast ratton.com

INSTRUCTIONS

1.  Add  mango  chunks  (and  banana  i f  us ing)  to  a  h igh -speed  b lender  or  food  processor  and  b lend  on  

medium speed  unt i l  chunks  are  broken  down into  smal ler  p ieces ,  about  1  minute.  Use tamper  as  

needed;  you  may  a lso need  to  stop  and  scrape the s ides  down once or  twice.

2 .  Cont inue to  b lend  on  medium -h igh  speed  for  add i t iona l  30 -60  seconds  or  unt i l  smooth . (Here  you  

may  choose to  add  a  sp lash  of  mi lk  for  a  s l ight ly  creamier  texture,  just  be  sure  not  to  add  too  much  

or  i t  wi l l  make i t  runny . )

3 .  Serve  immediate ly or freeze in a parchment -paper - l ined  conta iner  for  30 -60  minutes  for  a  f i rmer  

n ice  cream.

NOTES

• En joy  as  i s  or  get  creat ive  with  garn ishes,  l i ke  f resh  mint , choco late  ch ips ,  f resh  d iced  mango,  

chopped  nuts  or  grano la!  

• Instead  of  banana,  or  for  add i t iona l  sweetness ,  you may a lso  t ry  us ing  a  b i t  o f  agave,  l iqu id  stev ia ,  

map le  syrup  or  honey .


