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License Notes

The rights of this book belong to the author. No part may be reproduced, stored, and distributed in any form, or by any means without a written permission from the author.

While the author has exhaustively explored all options to ensure that the content in this book is by every means accurate and correct, the reader is enjoined to use this book responsibly. The author shall, in no way, be liable to any damages resulting from wrong use or misinterpretation of any text within.
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Gift

You do me a great honor by reading this book, and I would like to show my thanks. There are other books available that you might be interested in. What if you are kept in the fold and get mails on book discounts and other freebies? That would be cool, wouldn’t it?

That’s what I have in mind, but I need your help to do it. There is a subscription box below, and if you could take about 10 seconds or less out to fill in your details, you will always get emails on book promotions and offers.

That means more books to read and more money to save while at it. Talk about killing two birds with one stone, right?
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Introduction
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The whole world is crazy for Frozen, and with Frozen II bringing in a staggering $53.7 million worldwide, it is the highest grossest animated movie of all time.

•      
 In Frozen II, Elsa swaps her dress for trousers, proving that there is more than one way to be a princess, or should we say, queen?

•       
 Princess Anna’s horse is called Kjekk which is Norwegian for handsome

•      
 In order to authentically recreate snow, Disney animators traveled to Jackson Hole in Wyoming. Here, they got to play in the snow for two days!

•       
 
 Anna and Elsa’s home in Arendelle is a Norwegian-inspired kingdom

•      
 Frozen’s popular song, “Let it Go," has been recorded in 40+ languages and in 2014 sold 10.9 million copies, making it the year’s 5th best-selling song

•       
 Elsa’s long blond hair is made up of 420,000 single strands

•      
 Arendelle’s official crest is a crocus and is a symbol of rebirth and spring

•       
 A real reindeer visited the film studio as inspiration for Sven

•      
 Frozen is based on the popular fairytale written by Hans Christian Anderson, The Snow Queen. Elsa was originally intended to be an evil, blue-faced queen with spiky hair

•       
 It took 600 people, 30 months to animate the Frozen characters

•       
 Elsa is 21-years of age, while her sister Anna is 18

•      
 To make Frozen, Disney artists had to learn about snow and how to do this; they took a crash course in meteorology

Do you want to bring the magical world of Elsa to your table? Then, read on and discover Elsa’s Frozen Fancies, a collection of frozen sweets, treats, and drinks fit for a queen.


Arendelle Apple Pie a la Mode
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Frozen II’s Arendelle looks a lot like fairytale-like Hallstatt in Austria, where we are sure they would love this wholesome apple pie.


Servings:
 8


Total Time:
 1hour 15mins

Ingredients:

•       
 1 (21 ounces) can apple pie filling

•       
 1 (9”) graham cracker crust

•       
 2 cups butter pecan ice cream (softened)

•       
 1 jar caramel ice cream topping (12 ounces)

•       
 ¼ cup toasted pecans* (chopped)

Directions:

1. Evenly spread half of the apple pie filling over the cracker crust.

2. Top with half of the butter pecan ice cream and place in the freezer for half an hour.

3. Scoop the remaining ice cream over the top and covered, freeze until set.

4. Take the pie out of the freezer half an hour before serving.

5. Warm the remaining ice cream topping in a microwave.

6. Serve the apple pie with the warmed topping and garnish with chopped pecans.

*To toast the pecans: In an oven at 350 degrees F in a shallow pan for 5-10 minutes.


Aurora Borealis Frozen Yogurt Bark

[image: Rainbow Frozen Yogurt Bark | A Night Owl Blog]


This delicious frozen yogurt chocolate bark has all the colors of the rainbow, just like the Northern Lights, the spectacular light show. This natural phenomenon, which you can see in Northern Norway (the location for Frozen II), is pure magic.


Servings:
 N/A


Total Time:
 2hours 10mins

Ingredients:

•       
 1½ cups fat and sugar-free Greek yogurt

•       
 ¼ cup honey

•       
 1 cup white chocolate chips (separated)

•       
 1 cup rainbow sprinkles

Description:

1. First, in a bowl, combine the Greek yogurt with the honey until incorporated.

2. With a spatula fold in ½ cup of the chocolate chips followed by ½ cup of the sprinkles.

3. Using parchment paper, line a ¼ sheet baking tin.

4. Pour the yogurt mixture into the baking tin, smoothing out into an even layer.

5. Next, scatter the remaining chocolate chips over the top, followed by the remaining rainbow sprinkles.

6. Transfer the baking tin to the freezer for a minimum of 2-3 hours, until chilled.

7. Remove from the freezer and break into random pieces.

8. Store in the freezer.


Blizzard Cake

[image: Easy 5 Layer Ice Cream Cake | Sally's Baking Addiction]


When Elsa fights the Duke of Weselton’s soldiers, she is captured and imprisoned in the castle's dungeon. When Elsa breaks free from her chains by freezing them, her fear triggers a huge blizzard. You may not have magical freezing powers, but no worries; pop this dessert in the freezer instead!


Servings:
 24


Total Time:
 3hours 5mins

Ingredients:

•       
 4 quarts chocolate ice cream (softened)

•       
 1 (12 ounces) container frozen whipped topping (melted)

•       
 1 (20 ounces) packet crème filled chocolate sandwich cookies 
 (crushed)

Directions:

1. Combine the softened ice cream with the crushed sandwich cookies.

2. Fold in the whipped topping and transfer to a 9x13” glass dish.

3. Transfer to the freezer for 3 hours before serving.


Blueberry and White Chocolate Snowball Truffles

[image: White Chocolate Blueberry Truffles | Recipe | Chocolate dessert recipes, Chocolate truffles, Chocolate desserts]


These decadent truffles with silky blueberry and creamy white chocolate resemble sweet little snowballs. They deserve a place at any frozen party.


Servings:
 18


Total Time:
 3hours 15mins

Ingredients:

•       
 1.2 ounces freeze-dried blueberries

•       
 3 tbsp heavy cream

•       
 9 ounces white chocolate (chopped)

•       
 5 tbsp unsalted butter (at room temperature)

•       
 
 ¼ cup confectioner’s sugar

Directions:

1. First, add the blueberries to a food processor and blitz to a fine powder. Set to one side for a moment.

2. Bring the cream to a simmer in a saucepan over moderately high heat. Take off the heat and beat in the butter until it is melted and incorporated.

3. Stir in the powdered blueberries and set to one side.

4. Melt the white chocolate using a double boiler, stir gently until smooth and silky.

5. Fold the blueberry mixture into the melted white chocolate. Allow to cool to room temperature before covering with plastic wrap and freezing for 2-3 hours. Use a fork to stir the mixture at intervals to prevent separation.

6. Using a spoon, scoop and roll the mixture into 1” balls.

7. Roll each truffle in confectioner’s sugar until coated evenly. Lastly, transfer to an airtight container and keep chilled until ready to serve.


Blueberry Cheesecake Fro Yo

[image: Blueberry Cheesecake Frozen Yogurt (No Machine) - Gemma's Bigger Bolder Baking]


The kingdom of Arendelle is based on and inspired by Norway, where blueberries grow wild during the late summer months. We can't think of a tastier way to make use of blueberries, fresh or frozen, than this blueberry cheesecake fro yo.


Servings:
 12


Total Time:
 6hours 25mins

Ingredients:

•       
 ½ cup vanilla sugar

•       
 4¼ cups full-fat, unflavored Greek yogurt

•       
 2 cups frozen blueberries

•       
 1 cup cookie crumbs

Directions:

1. Stir the vanilla sugar into the Greek yogurt.

2. Spoon the mixture to an ice cream churner and process using manufacturer instructions; this should take approximately 25 minutes.

3. Transfer the mixture to a resealable container. Fold in the blueberries and cookies crumbs. Freeze for 4-6 hours or until firm enough to scoop.


Brown Sugar Caramel Snow Cones

[image: Breakfast Snow Cone - Imbibe Magazine]


Just because you can't magically manipulate snow and ice like Elsa, it doesn't mean you can't create these sweet and snow cones.


Servings:
 4


Total Time:
 3hours 10mins

Ingredients:

•       
 1 cup granulated sugar

•       
 ½ cup brown sugar

•       
 1 tsp vanilla extract

•       
 Water

•       
 3 cups shaved ice

Directions:

1. Add the granulated sugar and brown sugar along with the vanilla 
 extract in a small to medium-size pan. Heat on the stovetop while stirring continually, for 3-4 minutes.

2. Bring to boil for 4-5 minutes, until the mixture thickens and browns. You may need to add a splash of water to thin out the consistency.

3. Transfer the mixture to a resealable container and place in the fridge until entirely chilled. This will take 3-4 hours.

4. Scoop ¾ cup of shaved ice into 4 cones.

5. Drizzle the brown sugar caramel syrup over the top and enjoy.


Disney-Style Dole Whip

[image: Clean Eating Pineapple Dole Whip | ขนมรักษาสุขภาพ สูตรทำอาหาร และ ขนมเพื่อสุขภาพ]


You may not be lucky enough to be visiting the Magic Kingdom any time soon, but this doesn't mean you can’t enjoy this scrumptious, healthy dole whip. What's more, you won't have to stand in line!


Servings:
 2-3


Total Time:
 25mins

Ingredients:

•       
 2 cups frozen pineapple cubes

•       
 ¼ cup coconut milk (chilled)

•       
 Pinch of salt

•       
 2 tbsp sugar

•       
 ¾ tbsp fresh lemon juice

Directions:

1. Blend the frozen pineapple with the coconut milk, salt, sugar, and lemon juice and process until smooth.

2. Lastly, transfer to an airtight container and freeze for a minimum of 20 minutes before serving.


Elsa and Anna’s Icicles

[image: Blueberry Pops | Martha Stewart]


These fruity icicles are a great alternative to store-bought popsicles. They are a lot easier on the pocket and have far fewer additives too.


Servings:
 4


Total Time:
 8hours 5mins

Ingredients:

•       
 3 cups blueberries

•       
 1 cup lemonade

Directions:

1. First, crush the blueberries to release their juices. Set the juice to one side and discard any pulp.

2. In a jug, combine the lemonade with the blueberry juice. Then, pour it into popsicle molds.

3. Transfer to the freezer overnight.

4. Serve.


Enchanted Black Forest Arctic Roll

[image: Vegan Black Forest Arctic Roll - Wallflower Kitchen]


Discover the perfect frozen treat for Elsa protector of the Enchanted Forest to take when she visits her sister Anna in Arendelle. Provided, of course they are Over-21, as this is a dessert for the grownups only.


Servings:
 8-10


Total Time:
 5hours

Ingredients:

Ice Cream:

•       
 2 eggs (separated)

•       
 2 tbsp powdered sugar

•       
 Seeds from 1 vanilla pod

•       
 5½ tbsp double cream

•       
 1 (8¾ ounces) jar black cherries in kirsch

Sponge:

•       
 Knob of butter (to grease)

•       
 3 eggs

•       
 3½ ounces golden caster sugar

•       
 3½ ounces plain flour

•       
 ½ tsp baking powder

•       
 2 tbsp cocoa powder

•       
 1½ tsp vanilla essence

•       
 Red gel coloring

•       
 5¼ ounces black cherry preserves

Directions:

1. First, prepare the ice cream: In a bowl, whisk the egg whites until stiff.

2. In a second bowl, whisk the yolks along with the powdered sugar and seeds from the vanilla pod. Whisk until thick, pale, and the consistency of custard.

3. In a third mixing bowl, whip the cream until it starts to hold its shape.

4. Fold the egg yolk mixture into the double cream.

5. Stir in half of the cherries but not any liquid.

6. Next, fold in the egg white.

7. Using parchment paper, which overhangs each side, line a 2¼ pound loaf tin.

8. Pour the mixture into the loaf tin and transfer to the freezer for 2 hours.

9. Next, take the ice cream out of your freezer, and using the parchment paper, lift it out the tin while it is set but still soft.

10. Using a spatula, shape the mixture into a sausage shape and with the parchment paper roll it tightly into 14” long cylinder shape. 
 Twist the ends of the paper as you would a Christmas cracker and return to your freezer for 60 minutes.

11. Preheat the main oven to 395 degrees F. Using parchment paper line a 12x9” Swiss roll tin and butter liberally.

12. Using an electric whisk, whisk the eggs with the sugar until thickened and pale, for 2-3 minutes.

13. Then, sift the flour, baking powder, and cocoa powder into the egg mixture. Add the vanilla essence and fold the ingredients together using a metal spoon, until no pockets of flour are visible.

14. Scoop 1¾ ounces of the mixture into a small size bowl, and add a few drops of red food coloring. Mix thoroughly to combine and spoon into a piping bag.

15. Pipe small polka dots onto the prepared baking tin and bake in the preheated oven for a couple of minutes only.

16. Take the Swiss roll tin out of the oven, and pour in the remaining sponge mixture over the dots to completely fill the tin. Bake in the oven until golden and springy to the touch, for 15 minutes.

17. Take the tin out of the oven and allow to cool. When the sponge is just warm enough to handy, roll it up. You will need to keep the parchment paper attached.

18. While in its roll-up shape, allow it to completely cool.

19. Next, unroll the sponge and spread the black cherry preserves evenly on top.

20. Quickly unwrap the ice cream log and place it on the sponge, shape the sponge around the ice cream. Wrap in a fresh piece of parchment paper, followed by a layer of aluminum foil.

21. Return the roll of the freezer for a minimum of 25-30 minutes.

22. Unwrap the roll, slice, and enjoy.


Ent-Icing Berries with Hot Chocolate Sauce

[image: Iced berries with hot chocolate sauce recipe | BBC Good Food]


All you need for this ent-icing dessert is a bag of frozen berries and a jug of hot white chocolate sauce.


Servings:
 4


Total Time:
 15mins

Ingredients:

•       
 ½ cup double cream

•       
 5 ounces white chocolate (chopped)

•       
 1 pound 2 ounces mixed frozen berries

Directions:

1. First, prepare the sauce. Add the cream to a small size pan and add the chopped chocolate.

2. Gently heat the sauce, stirring until the chocolate is entirely melted and is smooth. It is important not to overheat.

3. Take the pan off the heat.

4. Scatter the frozen berries into 4 dessert bowls.

5. Pour the white chocolate sauce over the fruit as they begin to defrost.


Fire and Ice Cake

[image: Best Baked Alaska Recipe - How to Make Baked Alaska]


This celebration cake pays homage to the beautiful land of Fire and Ice; Iceland, where Disney filmmakers got some of their inspiration for Frozen II’s magical and breathtaking landscapes.


Servings:
 8-10


Total Time:
 15hours 45mins

Ingredients:

Ice Cream:

•       
 Nonstick cooking spray

•       
 1½ cups pistachio ice cream (softened)

•       
 24 ounces strawberry ice cream (softened)

•       
 20 ounces vanilla ice cream (softened)

•       
 8 tbsp bittersweet chocolate (chopped)

Sponge:

•       
 Butter (to grease)

•       
 
 4 ounces unsalted butter

•       
 8 ounces bittersweet chocolate (chopped)

•       
 6 large eggs (separated)

•       
 3 ounces almond flour

•       
 3 ounces rice flour

•       
 7 ounces superfine sugar

Meringue Topping:

•       
 4 large size egg whites (room temperature)

•       
 7 ounces superfine sugar

•       
 Pinch of cream of tartar

•       
 Seeds from 1 vanilla bean

Directions:

1. In the meantime, with nonstick spray lightly spritz a freezer-safe bowl. Line the bowl with two sheets of kitchen wrap, perpendicularly placed to entirely line the mixing bowl with 3” overhang on each side.

2. Take the pistachio ice cream out of the fridge and place it in the lined mixing bowl.

3. With a spatula, gently press the pistachio ice cream into the bottom of the mixing bowl, smoothing it into a smooth and even layer.

4. Scatter over 3 tablespoons of bittersweet chocolate, lightly pressing to make sure they adhere. Transfer the bowl to your freezer for 10 minutes to allow it to slightly firm.

5. Take the bowl and the strawberry ice cream out of the fridge and spread it into a smooth and even layer.

6. Evenly sprinkle 5 tablespoons of the chopped bittersweet chocolate over the layer of ice cream and press gently to make it adhere.

7. Return the bowl to the freezer for 10 minutes.

8. Finally, take the bowl out of the freezer and add the vanilla ice cream, smoothing it over the bittersweet chocolate into a smooth and even layer. Fold the kitchen wrap edges over the ice cream to cover entirely. Transfer to the freezer for 10 hours, until solid.

9. In the meantime, prepare the cake layer base: Preheat the main oven to 350 degrees. With butter, grease a 9” cake tin. Line the time with a circular piece of parchment paper, cut especially to fit the bottom of the cake tin.

10. Using a double boiler, combine the butter along with the chocolate and, while occasionally stirring, cook until just melting. Remove and put to one side.

11. In a food processor bowl, add the egg yolks to the almond flour and rice flour and on the pulse setting, incorporate.

12. While the motor is still running, gradually drizzle in the warmed chocolate mixture.

13. With a spatula, scrape down the sides of the bowl and the blade and pulse 2-3 times to entirely combine. Transfer the mixture to your large mixing bowl and put to one side.

14. In an electric mixer bowl along with a whisk attachment, on high speed, beat the egg whites for 2-3 minutes, or until moderately stiff peaks start to form.

15. In batches of 4, add the sugar, whipping thoroughly after each addition to create a soft-peaked, glossy meringue.

16. Take a spatula, and in batches of 2, carefully fold the meringue into the chocolate mixture, combining well between additions.

17. Transfer the batter into the prepared cake tin and bake for 35-40 minutes, until soft but just set.

18. Remove from the oven and allow to completely cool while in the 
 tin before inverting it onto a baking rack and remove the paper lining. Re-invert the cake onto a cake stand with the flattest part of the cake on the bottom. Using plastic wrap, cover, and place in the fridge for 4-5 hours to firm.

19. Around 2-3 hours before you need to serve the cake, take the bowl containing the ice cream out of the fridge.

20. Unwrap the cake and remove the top on the ice cream.

21. Using the kitchen wrap around the sides, carefully lift and ease the ice cream dome out of the bowl. If the dome sticks, dunk the bottom of the bowl for 2-3 seconds in a large size bowl of hot water.

22. Put the ice cream dome, center, and flat side downwards atop the cake.

23. Take the kitchen wrap off the dome and return the Baked Alaska to the freezer.

24. For the meringue topping: In a stand mixer bowl along with your whisk attachment, add the egg whites and on moderate speed beat for 30-60 seconds, until foamy.

25. Add 2 tablespoons of sugar along with the cream of tartar and vanilla seeds and continue to beat until soft, silky peaks start to form, for 2-3 minutes.

26. Turn the speed down to moderate-low and a little at a time, add the remaining sugar until it is entirely combined, and the meringue is able to hold stiff and glossy peaks.

27. Immediately remove the ice cream cake from the freezer and with a spatula, scoop the meringue evenly over the ice cream in attractive and decorative swirls and swoops.

28. Approximately 30 minutes before you need to serve, transfer the cake to the fridge to soften slightly.

29. To serve: Using a kitchen torch evenly brown the meringue.

Cook’s Note: Prepare this celebration cake 1-2 days in advance


Frosty Freezer-Friendly Pie

[image: Raspberry sherbet pie (With images) | Desserts, Frozen chocolate, Yummy food]


This frosty freezer-friendly pie is as sweet as Olaf, so if dessert is your favorite part of a meal, this recipe is sure to become a family favorite.


Servings:
 8-10


Total Time:
 3hours 30mins

Ingredients:

•       
 1 (8 ounces) package cream cheese (softened)

•       
 1 (7 ounces) jar marshmallow crème

•       
 2 cups raspberry sherbet (softened)

•       
 2-3 cups whipped topping

•       
 1 (9”) graham cracker crust

Directions:

1. First, in a large mixing bowl, beat the softened cream cheese with the marshmallow crème until silky smooth.

2. Stir in the raspberry sherbet.

3. Fold in the whipped topping and pour the mixture into the cracker crust.

4. Transfer to the freezer until firm.

5. Remove the pie from the freezer approximately 10 minutes before serving.

6. You can store this pie in your freezer for up to 12 weeks.


Frozen Cherry Salad

[image: Frozen Cherry Salad Recipe | Taste of Home]


During Frozen Fever, Elsa gets a summertime cold, which puts her party planning for Anna's birthday in jeopardy. This fruity frozen cherry salad is perfect for any celebration or party, especially if you have a June birthday like Anna!


Servings:
 12


Total Time:
 8hours 15mins

Ingredients:

•       
 8 ounces frozen whipped topping (thawed)

•       
 8 ounces cream cheese (softened)

•       
 21 ounces canned cherry pie filling

•       
 2 (11 ounces) cans mandarin segments (drained)

•       
 Maraschino cherries (to garnish)

Directions:

1. Whisk together the whipped topping and cream cheese until fluffy.

2. Fold in the cherry pie filling until incorporated, followed by the mandarin segments.

3. Spoon the mixture into a 9x5” loaf tin. Cover with plastic wrap and freeze overnight.

4. Allow to stand at room temperature for 10-15 minutes before slicing and serving.

5. Garnish each portion with a maraschino cherry.


Frozen Hot Cocoa

[image: Frozen Hot Chocolate | Recipes | Barefoot Contessa]


It does not always winter in Arendelle! Frozen hot cocoa is the perfect way to enjoy your favorite winter flavors in the summertime.


Servings:
 4


Total Time:
 15mins

Ingredients:

•       
 4 ounces semisweet chocolate (chopped)

•       
 1 tbsp hot cocoa powder

•       
 2 tbsp granulated sugar

•       
 1½ cups whole milk

•       
 3-4 cups ice cubes

•       
 Whipped cream (to serve)

Directions:

1. Melt the chocolate using a microwave. Remove at intervals to stir until silky.

2. Stir the hot cocoa powder and granulated sugar into the melted chocolate until incorporated.

3. Whisk in ⅓ of the milk a splash at a time until combined. Allow the mixture to cool to room temperature.

4. Add the cooled mixture to a blender along with the remaining milk and ice cubes. Blitz until smooth.

5. Pour into serving glasses, then garnish with a dollop of whip cream. Serve immediately!


Frozen Slushies

[image: Sours Slush Rush Green: 1 can Frozen Limeade, Green Apple Pucker, Smirnoff Sours Green Apple Vodka. Blue: .… | Frozen limeade, Candy alcohol drinks, Candy drinks]


Kids love shaved ice, and this Frozen-inspired slushy recipe is perfect for any party or play-date.


Servings:
 8


Total Time:
 2hours 30mins

Ingredients:

•       
 3 cups boiling water

•       
 1 (3 ounces) packet blue raspberry-flavored gelatin

•       
 1 (3 ounces) packet clear gelatin

•       
 1 (3 ounces) packet cherry-flavored gelatin

•       
 3 (7½ ounces) cans lemon and lime soda

•       
 Snowflake sprinkles

Directions:

1. In a pan, on the stovetop, heat the water to boiling point.

2. In 3 individual freezer suitable bowls, add the gelatin.

3. Pour 1 cup of boiling water into each bowl of gelatin, and mix well until the gelatin in each bowl, dissolves.

4. Pour in 1 can of lemon and lime soda to each bowl, mixing thoroughly to combine.

5. To a fourth bowl, add 1 cup of the blue gelatin along with 1 cup of red gelatin, stir to create a purple color. You may need to add additional red or blue until you achieve your preferred color.

6. Freeze the blue, purple, and clear mixtures for a minimum of 2 hours, until entirely frozen.

7. Remove the bowls from your freezer and allow to sit for 10 minutes.

8. With an ice cream scoop, shave the mixture, layering each slush color into cups.

9. Scatter over the sprinkles and serve.


Frozen Vanilla Custard

[image: Frozen Vanilla Custard | Allrecipes]


Whip up some magic with this creamy frozen custard. We guarantee it's fit for a Princess. Scoop and serve in a cone.


Servings:
 6


Total Time:
 12hours 50mins

Ingredients:

•       
 ⅔ cup granulated sugar

•       
 Yolks of 5 large eggs

•       
 Pinch salt

•       
 2 cups heavy cream

•       
 1 cup whole milk

•       
 2½ tsp vanilla essence

Directions:

1. In your bowl, whisk together the sugar, egg yolks, and salt until fluffy. Set to one side for a moment.

2. In a saucepan over moderate heat, warm the cream and milk. Stir continually and cook for several minutes. Take off the heat.

3. Ladle a little of the warmed cream/milk into the egg yolks and whisk to combine.

4. Gradually whisk the remaining cream/milk into the egg yolks until fully incorporated.

5. Finally, stir in the vanilla essence. Transfer the mixture to a jug, cover with plastic wrap and chill overnight.

6. Pour the chilled mixture into your ice cream churner and process using manufacturer instructions for approximately 20 minutes.

7. Transfer to a plastic container, cover with a piece of plastic wrap, ensuring that the plastic wrap touches the surface of the mixture to prevent a skin forming.

8. Freeze for 3-4 hours until firm enough to scoop.


Glacier Granita

[image: Strawberry & mint granita recipe | BBC Good Food]


Elsa and Anna’s mother tells the young sisters of a mythical glacier, Ahtohallan, which contains all the explanations of the past. Later, Elsa hears a mysterious voice calling to her, which she decides she must follow alone. After taming the water spirit and guarding to Ahtohallan, Nokk, Elsa finally reaches the magical glacier and discovers her destiny. Bring some icy magic to your home with this berrylicious glacial granita.


Servings:
 6


Total Time:
 6hours 10mins

Ingredients:

•       
 1 (3 ounces) box berry blue jello mix

•       
 1 cup boiling hot water

•       
 ½ cup granulated sugar

•       
 1 cup cold water

Directions:

1. Dissolve the jello mix in the boiling water. Add the sugar, then stir until it dissolves.

2. Next, stir in the cold water until the mixture is cool.

3. Pour the mixture to an airtight container and freeze for 5-6 hours. Take the granite out of the freezer every 1½ hours to scrape and mash using a fork.

4. Enjoy!


Ice Block Jello Jigglers

[image: Disney FROZEN Jello "Ice" Cubes ⋆ Sprinkle Some Fun]


These ice block jello jigglers are clear and blue, and doesn't this combination remind you of Elsa? So, if you are hosting a Disney Princess party, whip up a batch of this fun candy.


Servings:
 32


Total Time:
 1hour 45mins

Ingredients:

•       
 Nonstick cooking spray

•       
 2 (¼ ounce) packages unflavored gelatin

•       
 2 tbsp sugar

•       
 2 cups fizzy lemon and lime soda

•       
 1 ¼ cups boiling water

•       
 2 (3 ounces) packs berry blue jello gelatin

•       
 ¼ cup cold water

Directions:

1. Spray an 8” square dish with nonstick cooking spray.

2. In a medium-size microwave-safe bowl, combine the unflavored gelatin with the sugar.

3. Stir in the lemon and lime soda and set aside to stand for 3 minutes, until the gelatin softens.

4. On high, microwave for approximately 3 minutes, or until the sugar and gelatin is entirely dissolved, you will need to stir every 60 seconds.

5. Next, transfer the mixture to the prepared dish and place in the fridge until set but not firm, for 25-30 minutes.

6. In the meantime, in a new bowl, add the boiling water to the flavored gelatin and stir thoroughly for 2 minutes until entirely dissolved.

7. Stir in the ¼ cup of cold water and cool for 15 minutes.

8. Pour the flavored gelatin over the clear gelatin to create two layers. Transfer to the freezer for 20-30 minutes, until firm and set before slicing into squares.


Ice Cube Fudge

[image: How to Make Blue White Chocolate Fudge | MANCAKE - YouTube | White chocolate fudge, Chocolate fudge, Blue chocolate]


Make like Elsa and create your very own ice. These irresistible fudge cubes are colored blue and decorated to look like frozen treats.


Servings:
 24


Total Time:
 2hours 10mins

Ingredients:

•       
 4 cups good-quality white chocolate (chopped)

•       
 1 cup condensed milk (warmed)

•       
 Blue food gel

•       
 Blue-colored sprinkles or sugar crystals

Directions:

1. Line a baking tin with wax paper.

2. Melt the white chocolate using a microwave, remove every 15 seconds to stir and prevent seizing.

3. Pour the condensed milk into the melted chocolate and stir to 
 combine.

4. Stir in a few drops of blue food gel until you achieve your desired shade of ‘icy’ blue. Transfer to the prepared baking tin.

5. Scatter over blue sprinkles or sugar crystals.

6. Lastly, freeze for 1-2 hours or until firm enough to slice.


Icebox Cake

[image: Icebox Cake Recipe - How To Make An Icebox Cake]


Icebox cake is a classic dessert for a reason; it’s super simple to make, requires only a few ingredients, and is loved by all the family. Why not get your little Elsas and Svens involved in preparing this tasty frozen treat?!


Servings:
 12


Total Time:
 4hours 45mins

Ingredients:

•       
 3 cups heavy whipping cream

•       
 1 tsp vanilla essence

•       
 ½ cup granulated sugar

•       
 9 ounces chocolate wafer cookies

Directions:

1. Using your electric mixer, whip together the cream, vanilla essence, and sugar until the mixture can hold soft peaks.

2. Line a loaf tin with plastic wrap.

3. Next, spoon a layer of the whipped cream into the base of the loaf tin.

4. Stand up a chocolate cookie at the two short ends of the loaf tin.

5. Create a cookie stack using 9 chocolate cookies, spread 1 tbsp of the whipped cream mixture between each cookie to help the stack stay together. Repeat then this process two more times, so you have 3 stacks.

6. Arrange the stacks, side by side, in the loaf tin. Cover them with half of the remaining whipped cream. Reserve the other half of whip cream in the refrigerator covered with plastic wrap.

7. Cover the loaf tin with plastic wrap and chill overnight. Turn the icebox cake out onto a plate. Cover the ‘cake’ with the reserved, chilled whipped cream.

8. Freeze for 30 minutes before slicing and serving.


Kristoff’s Frozen Cloudberry Soufflé

[image: Cloudberry icecream cake | Berries recipes, Swedish recipes, Ice cream cake]


Sami iceman Kristoff is a mountain man who lives with his reindeer Sven. Cloudberries are very much like blackberries, which are the most valued berry of the Sami people.


Servings:
 4


Total Time:
 45mins

Ingredients:

•       
 5⅔ ounces cloudberries

•       
 8 tbsp sugar (divided)

•       
 3 egg yolks

•       
 4 tbsp heavy cream

•       
 6¾ ounces 35% fat cream

•       
 Cookies (to serve)

Directions:

1. Add the berries and 4 tablespoons of sugar to a food blender and process to a puree consistency.

2. Press the puree through a sieve.

3. In a pan, gently heat the egg yolks along with the remaining sugar and 4 tablespoons of heavy cream. Whisk until almost at a boil before putting the pan in an iced water-filled bowl, continuing to whisk until cooled.

4. Next, add the cloudberry puree, setting 4 tablespoons to one side, for serving.

5. In a bowl, whisk the 35% fat cream to a light consistency and fold into the berry mixture.

6. Line 4 ramekins with greaseproof paper. The paper needs to come 1¼” above the edge of the ramekins.

7. Pour the mixture into the prepared ramekins and place in the freezer for a minimum of 6 hours.

8. Serve with the reserved cloudberry puree along with a few biscuits.


Lemon Snow Pie

[image: Old Fashioned Creamy Lemon Pie]


The Disney family is said to have prepared a sweet dessert every evening. Walt's favorites included bread pudding, baked apples, and lemon snow pudding. This recipe is a modern frozen version of his favorite tart treat.


Servings:
 4


Total Time:
 6hours 30mins

Ingredients:

•       
 1 cup graham cracker crumbs

•       
 6 tbsp sugar

•       
 
 3 tbsp butter (melted)

•       
 2 eggs (separated)

•       
 1⅓ cups sweetened condensed milk

•       
 1 tbsp lemon rind

•       
 ½ cup freshly squeezed lemon juice

•       
 1½ cups sweetened coconut flakes

Directions:

1. In your bowl, combine the cracker crumbs with 2 tbsp sugar and the melted butter.

2. Press the crumb mixture gently onto the bottom and up of the sides of a lightly buttered freezer-safe ceramic or metal pie dish, and chill.

3. In a bowl, beat the egg yolks until thickened. Gradually, pour in the milk. Then, add the lemon rind along with the fresh lemon juice, and stir until the mixture is a thick consistency.

4. Next, stir in 1 cup of the sweetened coconut.

5. Whip the egg whites until foamy and add to the bowl.

6. Gradually add the remaining sugar, beating until stiffened. Fold into the lemon mixture.

7. Pour the mixture into the tray and scatter the remaining sweetened coconut over the top.

8. Transfer to the freezer for 4-6 hours, until set and firm.


Marshmallows Pops

[image: Blue Marshmallows Pops Chocolate Covered Dipped Jumbo | Etsy]


Enchanted snow monster Marshmallow guards the Snow Queen’s palace. You, too, will need to fiercely guard these fluffy frozen marshmallow pops to make sure they don’t all disappear at once!


Servings:
 8


Total Time:
 30mins

Ingredients:

•       
 8 regular-size marshmallows

•       
 ½ cup white candy melts

•       
 Silver and white crystal sprinkles

•       
 ½ cup blue candy melts

•       
 
 8 candy sticks

Directions:

1. First, in the microwave, melt the white candy melts in 30-second increments, stirring between increments until entirely melted. Set aside to cool for 25 minutes.

2. In the meantime, inset a candy stick into each of the 8 marshmallows.

3. Dip and roll a marshmallow in the melted white candy to cover entirely. You may need to use a teaspoon to help you cover the marshmallow.

4. Scatter over the silver sprinkle and put the pops standing upwards in a shot glass. Repeat the process with three more marshmallows.

5. Repeat the process with the blue candy melts, this time sprinkling with white crystal sprinkles.

6. When all 8 marshmallows are coated and sprinkled, transfer them to the freezer to set for 5-10 minutes.

7. Serve and enjoy.


Melted Olaf’s Ice Cream Chocolate Bombe

[image: Festive bombe - Recipes - delicious.com.au]


Some people are worth melting for, said sweet, kind Olaf, so we are sure he would approve of this show-stopping, sparkling dessert bombe.


Servings:
 6


Total Time:
 1hour 45mins

Ingredients:

•       
 4¼ cups chocolate ice cream

•       
 2½ ounces raisins

•       
 1¾ ounces pistachios (chopped)

•       
 2½ ounces fudge (chopped)

•       
 2 tbsp cocoa

•       
 1½ ounces dark chocolate (chopped)

•       
 1½ ounces white chocolate (chopped)

•       
 
 Indoor sparkers (to serve, optional)

Directions:

1. Firstly, take the ice cream out of your freezer for approximately 15 minutes.

2. Spoon the softened ice cream into a mixing bowl.

3. Add the raisins, pistachios, and fudge to the ice cream and stir to combine.

4. Spoon the mixture into a lightly oiled 2-pint pudding basin. Spoon the surface into an even layer and place in the freezer for 60 minutes, until set and solid

5. Next, when you are ready to remove the pudding from the basin, dip a kitchen towel in hot water and rub the bowl until the pudding loosens. Invert the pudding onto a plate.

6. Lightly dust with 2 tablespoons of cocoa and return the pudding to the freezer for half an hour.

7. Separately, in the microwave, melt the dark and white chocolate in 25-30 second increments.

8. Drizzle the chocolate over the top of the pudding and place in the freezer.

9. Ten minutes before serving, remove the bombe from the freezer, add a few sparklers.

10. Light the sparklers to slowly melt the bombe.


Melting Snowman Shots

[image: Melted Snowman Shots - Tipsy Bartender]


If you’re hosting a frozen-themed party, don’t forget the grownups. These melting snowman shots flavored with vanilla ice cream, white chocolate liqueur, and peppermint schnapps are guaranteed to get the party started – just don’t tell Olaf!


Servings:
 4


Total Time:
 10mins

Ingredients:

•       
 Vanilla frosting

•       
 Small edible pearl decorations

•       
 Black edible food marker

•       
 4 white chocolate candy melts

•       
 4 orange-colored sprinkles

•       
 4 scoops vanilla ice cream

•       
 2 ounces peppermint schnapps

•       
 
 2 ounces chocolate-flavored vodka

•       
 2 ounces white chocolate liqueur

Directions:

1. First, prepare the shot glasses. Squeeze a thin line of vanilla frosting around the rim of 4 shot glasses.

2. Add edible pearls to a small bowl, dip each rim in the pearls to coat. Set to one side.

3. Next, make the melting snowman decorations. Draw eyes and a mouth on each candy melt using an edible food marker. Use a dot of frosting to stick on an orange sprinkle to form the carrot 'nose.'

4. Finally, prepare the shots. Add the ice cream, schnapps, vodka, and liqueur to a cocktail shaker. Shake until combined. Pour equally into the prepared shot glasses. Float a snowman decoration on top of each shot.

5. Serve immediately.


Olaf’s Carrot Smoothie Fluff

[image: Cold Busting Orange Carrot Smoothie - Cook Nourish Bliss]


What would Olaf be without his trademark carrot nose, which was, in fact, given to him by Anna? In honor of everyone's favorite snowman, why not whizz up a batch of this sweet smoothie fluff which combines carrots with bananas, pineapple, chia seeds, coconut water, and almonds. Nutritious and delicious!


Servings:
 4


Total Time:
 10mins

Ingredients:

•       
 3 bananas (peeled, chopped, frozen)

•       
 2 carrots (chopped)

•       
 1 cup pineapple (chopped, frozen)

•       
 
 ½ cup fresh orange juice

•       
 ½ cup unsweetened coconut water

•       
 Ice

•       
 ¼ cup unsalted almonds (chopped)

•       
 2 tbsp toasted coconut flakes

•       
 ½ tsp chia seeds

Directions:

1. Add the banana, carrot, pineapple, orange juice, and coconut water to a blender and blitz until smooth. Add a handful of ice if required to thicken.

2. Pour into bowls and decorate with chopped almonds, toasted coconut, and chia seeds. Serve straight away.


Prince’s Pizza

[image: Ice Cream Cookie Pizza Recipe | Land O'Lakes]


It's a royal party! If you are planning a birthday or special occasion for your little prince or princess, then this dessert pizza is the recipe for you!


Servings:
 10


Total Time:
 30mins

Ingredients:

•       
 25 crème filled chocolate sandwich cookies

•       
 ½ cup + 2 tbsp thick hot fudge sauce

•       
 2-3 cups regular quality vanilla ice cream

•       
 ⅔ cup candy shell-coated chocolate candies (chopped)

Directions:

1. In a food blender or processor, process the cookies until no 
 chunks remain.

2. Add ½ cup of the thick hot fudge sauce to the crumbs and process until the mixture comes together and is almost dough-like.

3. Gently press the crumb mixture into a 12" pizza pan, and transfer to the freezer.

4. Add the ice cream to a mixing bowl, and set aside on the worktop for 10 minutes, until spreadable.

5. Take the crust out of the freezer.

6. Spread the ice cream evenly over the crust.

7. Swirl the ice cream with the remaining fudge and scatter with the candy shell coated candies.

8. Place in the freezer until firm.

9. Serve at once to prevent the ice cream melting too quickly.


Princess Anna’s Favorite Frozen Chocolate Delight

[image: Frozen Peanut Butter Banana Greek Yogurt Bites – The Devoted Dietitian]


It's no secret that Anna and Elsa are chocolate lovers. During the coronation party, both sisters admit they love the smell of it too. This recipe uses fat-free ingredients, which means you will still be able to fit into your ballgown!


Servings:
 8


Total Time:
 6hours 10mins

Ingredients:

•       
 ¾ cup fat-free milk (chilled)

•       
 1 (1¼ ounces) package sugar-free instant chocolate pudding mix

•       
 2 cups fat-free vanilla frozen yogurt (softened)

•       
 
 ¼ cup low-fat crunchy peanut butter

•       
 2 cups + 2 tbsp fat-free whipped topping (divided)

•       
 Nonstick cooking spray

Directions:

1. In a mixing bowl, whisk the milk with the pudding mix for a couple of minutes.

2. Stir in the vanilla frozen yogurt along with the peanut butter until incorporated.

3. Next, fold in 1 cup of whipped topping and transfer the mixture to an 8” square dish coated with nonstick cooking spray.

4. Cover with a lid and place in the freezer until firm; this will take 4-6 hours.

5. Approximately 10 minutes before you are ready to serve, remove the dish from the freezer and cut into 8 even-sized squares.

6. Lastly, top each one with whipped cream and serve.


Princess Elsa’s Pancakes

[image: Cake Mix Pancakes (Use Any Box of Cake Mix) | Somewhat Simple]


These yummy pancakes are studded with multicolored sprinkles and drizzled with sweet vanilla frosting making them fit for any royal breakfast or dessert.


Servings:
 6


Total Time:
 30mins

Ingredients:

•       
 1 cup yellow cake mix

•       
 1 cup pancake mix

•       
 1½ cups + 1 tbsp skim milk

•       
 2 eggs

•       
 1 tsp vanilla essence

•       
 ¼ cup multicolored sprinkles

•       
 Butter (to cook)

•       
 ¾ cup vanilla-flavored frosting

•       
 
 Maple syrup and sprinkles (to serve)

Directions:

1. In a bowl, stir together the yellow cake mix and pancake mix.

2. In a second bowl, whisk together 1½ cups of the milk with the eggs and vanilla essence.

3. Fold the dry ingredients into the wet mixture until incorporated. Allow the batter to stand for 10 minutes. Fold in the sprinkles.

4. Melt a little butter in a griddle over moderate heat. Pour a ¼ cup of batter in at a time, cook until the top of the mixture begins to bubble. Flip and cook for another few minutes until the underside is set and golden. Repeat until all of the batter is cooked.

5. Next, stack the cooked pancakes on top of each other on a serving plate.

6. Add the frosting and remaining 1 tbsp milk to a bowl and microwave for 10-15 seconds until melted. Stir well and drizzle over the pancake stack. Decorate with more sprinkles.

7. Serve straight away.


Pumpkin Frozen Pie

[image: Frozen Pumpkin Pie with Tequila Chocolate Topping Recipe - BettyCrocker.com]


In Frozen II's children's book, Anna and Olaf find the perfect pumpkin for the forthcoming harvest feast. Here, you can make this delicious holiday pie using canned, not fresh, pumpkin.


Servings:
 8


Total Time:
 4hours 15mins

Ingredients:

Crust:

•       
 1½ cups gingersnaps (crushed)

•       
 1 tbsp granulated sugar

•       
 ¼ cup butter (melted)

Pie:

•       
 15 ounces canned pumpkin

•       
 ½ cup brown sugar

•       
 ½ tsp salt

•       
 
 1 tsp cinnamon

•       
 2 tsp pumpkin pie spice

•       
 32 ounces cappuccino ice cream (softened)

Topping:

•       
 Whipped cream

•       
 Gingersnap crumbs

•       
 Caramel topping

Directions:

1. In a bowl, combine the gingersnap crumbs with the sugar and melted butter. Mix thoroughly to incorporate.

2. Gently pat the buttered crumbs into the bottom and up the sides of a 9" deep-dish pie plate.

3. In a large mixing bowl, combine the canned pumpkin with the brown sugar, salt, cinnamon, and pumpkin pie spice. Mix until incorporated.

4. Fold in the softened ice cream and mix to combine.

5. Pour the ice cream mixture into the prepared gingersnap crust and transfer to the freezer for a minimum of 4-5 hours, until firm.

6. To serve: Top each slice of pie with a dollop of whipped cream, gingersnaps, and a drizzle of caramel topping.


Snow Cap Punch

[image: Disney Frozen Snow Cap Punch | Recipe | Frozen birthday party, Frozen party, Frozen bday party]


Just because it isn’t snowing outside doesn’t mean you can’t enjoy a snow cap punch.


Servings:
 1


Total Time:
 2mins

Ingredients:

•       
 ½ cup blue Hawaiian-style berry punch

•       
 ½ cup lemon and lime carbonated soda

•       
 Vanilla ice cream (to top, as needed)

Directions:

1. In each cup, combine the punch with the soda.

2. For the snow, add a spoonful of vanilla white ice cream and serve with a blue straw or small spoon.


Snowgie Cones

[image: DIY Reindeer + Snowman Ice Cream Cones | Recipe | Christmas ice cream, Ice cream, Ice cream cone]


In Frozen Fever, a cold causes Elsa to accidentally create these adorable little ‘snowgies.' Create your very own snowgie cones at home; sneeze-free!


Servings:
 8


Total Time:
 40mins

Ingredients:

•       
 16 scoops vanilla ice cream

•       
 8 small, self-standing ice cream cones

•       
 Desiccated coconut

•       
 32 dark chocolate chips

•       
 Small handful dark chocolate candy melts (melted)

Directions:

1. You will need two ice cream scoops, one smaller than the other. You may use a cupcake scoop.

2. Using the larger scoop, scoop 8 balls of ice cream onto the ice cream cones. Arrange a smaller scoop of ice cream on top.

3. Cover a plate with desiccated coconut.

4. Carefully roll each ice cream cone in the coconut to coat the ice cream.

5. Add two chocolate chip ‘eyes’ to the top, smaller scoop of ice cream on each cone.

6. Transfer the melted candy melts to a small piping bag fitting with a very small tip.

7. Working quickly, pipe a simple 'smile' under the chocolate chip 'eyes.'

8. Freeze the snowgies for 20-30 minutes before serving*.

*If the weather is warm, you may need to freeze the snowgies in between decorating steps.


Snowman White Chocolate and Banana Pops

[image: Banana Snowmen & Penguins - Kids Cook Club]


We bet Olaf would approve of these yummy chocolate-coated banana pops! Get the kids involved decorating with candy scarves and noses to bring these snowmen to life.


Servings:
 12


Total Time:
 1hour 30mins

Ingredients:

•       
 3 bananas (peeled, sliced ½” thick)

•       
 3 tbsp coconut oil

•       
 1 cup white chocolate baking chips

•       
 Mini semisweet choc chips

•       
 Orange sprinkles

•       
 Fruit leather (cut into thin strips)

•       
 Mini chocolate peanut butter cups

Directions:

1. Cover a baking sheet with wax paper.

2. Take 12 popsicle sticks—Thread 3 slices of banana onto each popsicle stick. Arrange the banana popsicles on the prepared baking sheet and freeze for half an hour.

3. Melt together the coconut oil and white baking chips using a microwave, stir at intervals until silky.

4. Dip each banana popsicle in the melted chocolate to coat evenly. Return to the baking sheet.

5. Decorate immediately. Use 2 chocolate chips for eyes, an orange sprinkle for a nose, and wrap around a thin strip of fruit leather to create a scarf. You can also use additional chocolate chips for buttons if desired.

6. Finally, add a small peanut butter cup for a hat.

7. Freeze for another hour until set. Keep frozen until ready to serve*.

*Popsicles will keep for up to a month in an airtight container.


Strawberry Filled Frozen Sandwich Cookies

[image: Frozen Sandwich Cookies Recipe | Taste of Home]


If, like Anna, you have a sweetheart to impress, why not make a batch of these strawberry-filled frozen sandwich cookies?


Servings:
 8


Total Time:
 35mins

Ingredients:

•       
 ½ cup strawberry-flavor cream cheese (at room temperature)

•       
 ¼ cup strawberry yogurt

•       
 16 chocolate wafers

Directions:

1. In a small-size bowl, beat the strawberry cream cheese with the strawberry yogurt until combined.

2. Spread the mixture on one side of 8 wafers.

3. Top with the remaining 8 wafers to form sandwiches and arrange on a baking sheet. Transfer to the freezer for half an hour, until firm.

4. Enjoy.


Strawberry Tapioca Dessert

[image: Tapioca Pudding with Spring Berries]


Trolls feature not only in the kingdom of Arendelle but also in Norse mythology and Scandinavian folklore. This Norwegian-inspired recipe is perfect for all your little monsters too!


Servings:
 10


Total Time:
 2hours

Ingredients:

•       
 ½ cup baby pearl tapioca

•       
 4 cups water

•       
 3 ounces strawberry jello gelatin dessert

•       
 ½ cup sugar

•       
 
 1 pint frozen strawberries

•       
 4-6 ounces whipped cream

Directions:

1. Over very low heat, cook the tapioca in the water until clear and thickened.

2. Add the jello along with the sugar and stir thoroughly until the sugar dissolves.

3. Add the frozen strawberries and place in the fridge to chill.

4. When the mixture is sufficiently cooled and thickened, add the whipped cream and serve.


Sven’s Smoothie Bowl

[image: Buenos Dias Bowl — Guapa Lifestyle Brand]


It takes lot of energy to pull that sleigh and what better or tastier way to power up than with this frozen smoothie bowl. Filled with protein-packed fruits and veggies, this nutritious smoothie bowl is perfect for reindeer and humans alike!


Servings:
 4


Total Time:
 15mins

Ingredients:

•       
 2 bananas (peeled, chopped, frozen)

•       
 1 cup pineapple (chopped, frozen)

•       
 1½ cups unsweetened almond milk

•       
 ½ cup fresh baby spinach

•       
 ⅓ cup blackberries (frozen)

•       
 ½ cup blueberries (frozen)

•       
 ¼ cup old-fashioned oats

•       
 
 Coconut flakes (to serve)

Directions:

1. Add all ingredients (bananas, pineapple, almond milk, spinach, blackberries, blueberries, and oats) to a blender and blitz until smooth.

2. Pour evenly into bowls and garnish with coconut flakes before serving.


Sven’s Carrot Ice Cream

[image: Disney Cruise Line's Summertime Freeze Recipe: Sven's Carrot Delight | Disney Parks Blog]


Reindeers love carrots, so this homemade ice cream is sure to be one of Sven's favorite treats. What's more, it’s a great way to hide those all-important veggies.


Servings:
 6


Total Time:
 5hours 15mins

Ingredients:

•       
 2 cups heavy cream

•       
 2 cups whole milk

•       
 ½ cup granulated sugar

•       
 ⅓ cup light brown sugar

•       
 
 ¾ tsp kosher salt

•       
 4 carrots (peeled and chopped)

•       
 2 tsp apple cider vinegar

Directions:

1. Place your ice cream maker’s bowl in the freezer for 24 hours before you intend to churn.

2. Next, in a pan over low heat, combine the cream with the milk, granulated sugar, brown sugar, and salt. Whisk until entirely smooth.

3. Add the carrots and bring to a simmer while occasionally stirring. Cook until the carrots are bite-tender.

4. Remove from the heat and allow to cool to room temperature. Transfer to the fridge to completely cool.

5. Once chilled, add the mixture to a food blender, and on high speed, process until silky smooth.

6. Next, add the apple cider vinegar.

7. Transfer to your ice cream maker and churn according to the manufacturer's directions.

8. Freeze for 3-5 hours, before serving.


Sweet Olaf’s Special Ice Cream Sundae

[image: Why You Need a Winter Ice Cream Sundae Bar + (Ice Cream Snowmen)]


No magic is required to create this icy sundae snack, just a little bit of creativity. Olaf’s favorite season of all time is summer, and this frozen dessert is the ultimate way to cool off during those hotter months!


Servings:
 1-2


Total Time:
 30mins

Ingredients:

•       
 2 tbsp granulated sugar

•       
 1 cup heavy cream

•       
 ½ tsp vanilla essence

•       
 ⅓ cup salt

•       
 Ice (as needed)

•       
 White candy melts (as needed)

•       
 1 orange taffy candy

•       
 
 2 edible candy eyeballs

•       
 Edible black marker

•       
 2 pretzel sticks

•       
 Blue sprinkles

Directions:

1. In a pint-size bag, combine the sugar with the heavy cream, and vanilla essence and stir until you achieve an even consistency mixture. Seal the bag tightly, squeezing out any air.

2. To a large bag, add ice and salt.

3. Add the pint-size bag to the larger bag, wrap with a towel, and shake well until the ice cream is your preferred consistency. Place then in your freezer until you are ready to serve.

4. Using wax paper, prepare a baking sheet.

5. In a bowl, melt the white candy melts.

6. Drop teaspoonfuls of the melted candy in puddles on the baking sheet.

7. Place an orange taffy candy ‘nose’ on the center of each chocolate puddle.

8. Carefully put 2 edible candy eyeballs onto Olaf's face. Place in the freezer to set.

9. Using an edible marker pen, draw Olaf's mouth and eyebrows.

10. Using your favorite sundae dishes, scoop out 2 ice cream scoops and put one on top of the other to create a snowman.

11. Carefully push the candy melt face into the top scoop of ice cream.

12. Add a pretzel to each side of the top half of the snowman for arms.

13. Scatter sprinkles all around and serve.


Trolls Rømmegrøt Delight

[image: A picture containing cup, table, sitting, food Description automatically generated]


Rømmegrøt was originally a Norwegian porridge made using sour cream, which may date bake to Viking times when it was typically served with a plate of cured meat. Here, it is transformed into a frozen dessert and dusted with cinnamon sugar. We are sure Rockwell, Soren, and Pebble will all love this sweet version.


Servings:
 8


Total Time:
 8hours 20mins

Ingredients:

•       
 11 ounces full-fat sour cream

•       
 1½ cups heavy cream

•       
 ¾ cup sugar

•       
 Cinnamon sugar (to dust)

Directions:

1. In a food blender, combine the sour cream with the heavy cream and sugar, and process until incorporated.

2. Transfer the mixture to the fridge to cool.

3. When cool, churn the mixture in your ice cream maker according to the manufacturer’s directions. If you don't have an ice cream maker, add the mixture to a freezer-safe container and place in the freezer to harden for 8 hours.

4. When you are ready to serve, in a small bowl, liberally scatter cinnamon sugar over the ice cream.

5. Enjoy.


Very Berry Snow Cones

[image: Fresh Raspberry Lemonade Snow Cones | Lemonade recipes, Smoothie popsicles, Snow cones]


We just know that sweet, lovable Kristoff would enjoy these fruity snow cones. As an ice harvester living high up in the mountains, Kristoff loves all things frozen. If you too love your desserts ice-cold, then these berrylicious snow cones are the treat for you!


Servings:
 8


Total Time:
 2hours 20mins

Ingredients:

•       
 3 cups fresh raspberries

•       
 1 tbsp fresh lemon juice

•       
 6 tbsp honey

•       
 
 6 tbsp water

•       
 6 cups ice cubes

Directions:

1. Add the raspberries to a blender along with the lemon juice, honey, and water, blitz until smooth. Pour the mixture into a saucepan and place over moderate heat. Cook for 4-5 minutes until thickened. Take off the heat.

2. Strain the raspberry mixture into a bowl and cover with plastic wrap, chill for 2 hours.

3. In batches, add the ice cubes to a blender and blitz until shaved. Scoop the shaved ice into 8 cups.

4. Drizzle over the chilled fruit syrup.


About the Author
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She spent most of her mid-20s in a cubicle at an advertising agency where she worked as a copywriter. At every chance she got, she let herself dream and pen down cooking ideas, which she would experiment with and try to create whenever she got the chance.

She wanted more as her yearning for food cultures grew. After a eureka moment, she figured out that she didn’t have to be a chef or own a restaurant before she did what had always been a part of her. She did some research and found out a catering school where she earned a diploma.

Deciding to write as much as she can about food, she took up part-time editor roles at food blogs and also ghostwrote a couple of cookbooks before she branched out to do her thing.

She resigned her job and turned her home, which she shared with her fiancé to her office. A decade later, she shares it with her husband, their two kids, and a dog, and she is still writing about food.
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Author's Afterthoughts
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Perhaps, one of the greatest fears a writer has is to be the author of a book no one reads. This fear lingers for so long that it takes a lot to shake it off – if you shake it off. So, you must know how thankful I am to you, my reader that you went for this book and read it. Believe me, it is a dream come true.

We have connected with this book, and I would like for us to stay connected. I would like to hear your thoughts about the book, and I am sure there others who are waiting for comments such as yours to decide if this book is the right fit for them. If you enjoyed reading this book and learned something from it, (I hope you did) I would like to ask you to leave a review. I hope that it is not too much trouble.

My sincerest thanks,

Sharon Powell
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