
  Emerald Campfire  
A delicious minty s'more ice cream that everyone will love 

 
  

 Ingredients                                                    

●​ ¾ cup of granulated sugar 
●​ 2 cups of whole milk 
●​ 4 cups heavy cream 
●​ 1 cup of mini semi-sweet chocolate chips  
●​ 1 package of chocolate graham crackers 
●​ 1 tbsp mint extract 
●​ 2-3 drops of green food coloring 
●​ ½ cup of marshmallow fluff 

 

Instructions  

1.​ Leave the inner ice cream container in the freezer overnight 
2.​ Remove the container from the freezer and place it inside the larger ice 

cream container 
3.​ Fill ice cream bin with ice & and ice cream salt 
4.​ Add 2 cups of whole milk to the inner container 
5.​ Add 4 cups of heavy cream to the  inner container 
6.​ Add ¾ cups of granulated sugar into the inner container 
7.​ Place the lid on the machine, plug it in and allow it to churn for 25 

minutes 
8.​ Remove liquid from the machine, pour it into a plastic container (the 

container should have a lid that you will put on after to keep the ice 
cream safe in the freezer). 

9.​ Add all toppings: chocolate chips, graham crackers pieces and 
marshmallow fluff 

10.​Put the lid on the container  
11.​ Freeze for 24 hours 
12.​Enjoy! 


