
GGiinnggeerrbbrreeaadd  HHoouussee    Gingerbread House  
IIccee  CCrreeaamm  RReecciippee  Ice Cream Recipe 

Ingredients

Vanilla Soft Serve Ice Cream Base Upstate Farms
1tsp Cinnamon
½ tsp Ginger
½ cup crushed graham crackers-bite sized pieces
¼ cup Mrs. Richardson’s Caramel Sauce

Directions

1.Pour the Upstate Farm Vanilla ice cream base to the fill line of the 1 pint Ninja
Creami container. 

2.Freeze the vanilla Upstate Farm ice cream base in a 1 pint Ninja Creami
container overnight. 

3.After 24hours, spin the ice cream base using the Ninja Creami Light Ice Cream
Setting

4.Transfer the ice cream to a bowl
5.Add 1 tsp of cinnamon and ½ tsp of ginger to the ice cream base. 
6.Slowly mix in the ½ cup of crushed graham crackers.
7.Mix in the ¼ cup of  caramel sauce 
8.Transfer the ice cream to a 1 pint ice cream container. Freeze and enjoy.

SAFETY & CLEAN-UP

1.Wash hands and wear gloves
2.Tie back hair
3.Wash all containers and utensils.
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