
Coffee Ice Cream -- No Churn  by  Lynn's Recipes

Lynn demonstrates how to make a super easy Coffee Ice Cream that does not require
churning.  4 ingredients and a mixer are all that is required.  Great for dessert.  From Nigella
Lawson.

Ingredients:

1-1/4 cups heavy cream
2/3 sweetened condensed milk
2 Tablespoons instant espresso powder
2 Tablespoons espresso liqueur

Whisk all the ingredients together in the bowl of a mixer fitted with the whisk attachment until
soft peaks form.  Place in airtight containers and freeze for 6 hours or overnight.  Serve straight
from the freezer. 

Comment or watch this Recipe on You Tube

Follow me on:
YouTube
Twitter
Facebook
Instagram

Lynn's Recipes: February 2014
www.lynnsrecipes.com

www.lynnsrecipes.com    -    Page 1 / 2

http://youtu.be/lhDYs7qdCUg
http://youtu.be/lhDYs7qdCUg
http://youtube.com/lynnsrecipes
https://x.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
https://www.lynnsrecipes.com


Coffee Ice Cream -- No Churn  by  Lynn's Recipes

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

