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MANGO ICE CREAM

INGREDIENTS

¢ 3 cups whipping cream

« 1 jar CROFTERS Premium Mango Fruit Spread
* 1'% teaspoons natural vanilla

¢ | tablespoon of honey

DIRECTIONS

Beat the whipping cream until soft peaks form then
add the honey and vanilla and continue beating.
Mix in the Crofter's Organic Mango Fruit Spread
and mix well.

Pour mixture into a freezer-safe container and chill
for approximately 2 hours, remove from freezer
and beat mixture again for about 5 minutes.
Return to the freezer covered and let freeze until
set. Approximately 5 hours.

Serve with a sprig of mint or just by itself.


http://croftersorganic.com/Product.php?unid=6

SUPERFRUIT ICE CREAM
INGREDIENTS

You will need an ice cream maker for this delicious treat.

¢ 1% cups whole milk

* 1% cups heavy whipping cream

* 1 cup sugar

* 4 egg yolks

¢ 1 teaspoon vanilla

* 1 tablespoon fresh lemon juice

o 1jar C&QE}'&S European Superfruit Spread

DIRECTIONS
Combine the milk and sugar in a saucepan and gently warm
being careful to not scald.

Put the heavy cream in a large bowl and whip to form soft
peaks.

Whisk egg yolks and vanilla in a medium bowl. Slowly pour
the warm milk into the eggs, mixing constantly. Put this

mixture back into the saucepan and continue cooking Lsnﬂl it
coats the back of a spoon. Let cool. J
Combine the Superfruit Spread into the whipping cregr;,
then add to the cooled egg mixture and combine . Chill
in the refrigerator for at least 2 hours.

Churn in your ice cream maker according to m facturer’s

directions and enjoy.
g


http://croftersorganic.com/Product.php?unid=13

RASPBERRY SORBET

INGREDIENTS

¢ 2 cups fresh raspberries

* % Ccup C%W_&R‘S"Rospberry Just Fruit Spread
| tablespoon lemon juice

* 5 teaspoon sea salt

DIRECTIONS

Mix all ingredients in a blender until smooth then pour into a
freezer-safe container. Cover and place in the freezer for 3
hours until the outside is frozen hard and the middle is sfill slushy.
Remove from the freezer and whip with a whisk until smooth.
Return to freezer for 4 hours or until frozen solid. Enjoy with fresh
berries or pair with fresh mint or basil for an extra kick.


http://croftersorganic.com/Product.php?unid=19

INGREDIENTS

You will need an ice cream maker for this delicious freat.

¢ 1% cups whole milk

¢ 1'% cups heavy whipping cream

* 1 cup sugar ‘m .
* 4 egg yolks N W
« 1 teaspoon vanilla
| tablespoon fresh lemon juice

e 1jar C}QE}E{S Morello Cherry Premium Fruit Spread

DIRECTIONS
Combine the milk and sugar in a saucepan and gently
warm being careful not to scald.

Put the heavy cream in a large bowl and whip to form soft

peaks.

}. Whisk egg yolks and vanilla in a medium bowl. Slowly pour
the warm milk info the eggs, mixing constantly. Put this
mixture back into the saucepan and continue cooki@ until
it coats the back of a spoon. Let cool.

Combine the Morello Cherry Premium Fruit Spread into the
whipping cream, then add to the cooled egg mixfture and
combine well. Chill in the refrigerator for at least 2 hours.

Churn in your ice cream maker according to
manufacturer's directions and enjoy.



http://croftersorganic.com/Product.php?unid=7

MANGO GELATO
INGREDIENTS

e 2 cans coconut milk

* 2 cups frozen mango pieces

e % cup CROETERS Premium Mango Fruit Spread
* 4 teaspoon sea salt

DIRECTIONS

Mix all ingredients in a blender until smooth then
pour into a freezer-safe container, cover and place
in the freezer. Allow to freeze for 30 minutes, then
remove and stir vigourously. Freeze another 30
minutes, remove and whip again. Repeat one last
fime before covering and allow to sef for at least 3
hours. Enjoy!

If keeping in the freezer for longer periods of time, '
is best to bring out at least 10 minutes before sef
so that it will be easier to serve. '



http://croftersorganic.com/Product.php?unid=6

BLACKBERRY ICE CREAM
NGREDIENTS

You will need an ice cream maker for this delicious
freat.

¢ 1'% cups whole milk

s 1'% cups heavy whipping cream

¢ 1 cup sugar

e 4 egg yolks

* 1 teaspoon vanilla

e 1 jar C%TF_..I&S Blackberry Premium Fruit Spread

DIRECTIONS

Combine the milk and sugar in a saucepan and
genily warm being careful not to scald. Meanwhile,
put the heavy cream in a large bowl and whip to
form soft peaks.

Whisk egg yolks and vanilla in a medium bowl.
Slowly pour the warm milk into the eggs, mixing
constantly. Put this mixture back into the saucepan
and continue cooking until it coats the back of a
spoon. Let cool.

‘Combine the Blackberry Premium Fruit Spread into
 the whipping cream, then add fo the cooled egg
smixture and combine well. Chill in the refrigerator


http://croftersorganic.com/Product.php?unid=2

VEGAN BIODYNAMIC APRICOT GELATO
INGREDIENTS

e 2 cans coconut milk

* 2 cups apricot pieces, frozen or fresh

* % cup c,l},(,),!;,TE_R;s Biodynamic Apricot Fruit Spread
* > teaspoon sea salt

DIRECTIONS

Mix all ingredients in a blender until smooth then pour into a
freezer-safe container, cover and place in the freezer. Allow
to freeze for 30 minutes, then remove and stir vigourously.
Freeze another 30 minutes, remove and whip again. Repeat
one last time before covering and allow to set for at least 3
hours. Enjoy!

If keeping in the freezer for longer periods of time, it is best
to bring out af least 10 minutes before serving so that it will
be easier to serve.



http://croftersorganic.com/Product.php?unid=50

WILD BLUEBERRY ICE CREAM
INGREDIENTS DIRECTIONS

Combine the milk and sugar in a saucepan and gently warm, being
careful not to scald. In a separate bowl, put the heavy creamin a

large bowl and whip to form soft peaks. Meanwhile, whisk egg yolks
and vanilla in a medium bowl. Slowly pour the warm milk into the eggs,
mixing constantly. Put this mixture back into the saucepan and continue
cooking until it coats the back of a spoon. Let cool.

* 1% cups whole milk

* 1% cups heavy whipping cream
¢ 1 cup sugar

* 4 egg yolks

¢ 1 teaspoon vanilla

* 1 tablespoon fresh lemon juice

o ] OFIER‘ C Wi . . . . 5 . .
el %’F&s iild Bluebemy Combine the Wild Blueberry Premium Fruit Spread into the whipping
Premium Fruit Spread cream, then add to the cooled egg mixture and combine well. Chill in
- —— the refrigerator for at least 2 hours.

If using an ice cream maker, churn according to manufacturer’s
directions and enjoy. Otherwise, pour the mixture into a large, deep,
freezer-safe dish and freeze for 45 minutes, until the edges start to freeze.
Whisk vigorously, then retum to freezer for 30 minutes. Remove and

4 epeoﬂhe process every h<‘f hour jer obolut 2 hours, then allow the ice

;ealgl'roset. < ‘-. %



http://croftersorganic.com/Product.php?unid=11

BIODYNAMIC STRAWBERRY ICE CREAM
N ’

INGREDIENTS

You will need an ice cream maker for this delicious freat.

¢ 1'% cups whole milk

* 1% cups heavy whipping cream

* 1 cup sugar

* 4 egg yolks

* 1 teaspoon vanilla

* | tablespoon fresh lemon juice

e | jar C%S" Biodynamic Strawberry Fruit Spread

DIRECTIONS
Combine the milk and sugar in a saucepan and gently warm,
being careful not to scald. In a separate bowl, put the heavy
cream in a large bowl and whip to form soft peaks.

Whisk egg yolks and vanilla in a medium bowl. Slowly pour

the warm milk into the eggs, mixing constantly. Put this mixture
back into the saucepan and confinue cooking until it coats the
back of a spoon. Let cool.

Combine the Biodynamic Strawberry Fruit Spread into the
whipping cream, then add to the cooled egg mixfture and
combine well. Chill in the refrigerator for at least 2 hours.

Churn in your ice cream maker according to manufacturer’s
directions and enjoy.


http://croftersorganic.com/Product.php?unid=51

