
  FRO-YO ICE-CREAM 

            

 

INGREDIENTS 

● Strained yogurt (hung curd) …………………………      2cups 
● Powdered sugar ………………………………………    11/2 tsp 
● Cranberries …………………………………………        few (8-10) 
● Nutella spread ………………………………………        4tsp 
● Chocolate/ colorful sprinklers……………………….       2tsp 
● Parchment paper …………………………………...         1 small square 
● Ice cream sticks ……………………………………......    4-5 sticks 

METHOD 

1. In a bowl, take curd. Now take a muslin cloth and a strainer and transfer the curd on top of the 

muslin cloth, which is kept above the strainer and let it sit for 4-5 hours. 

2. In a bowl, transfer the hung curd, mix powdered sugar and slightly whisk it.  

3. Add some cranberries. 

4. Take a plate and a parchment paper onto it. 

5. Lay the batter in a round shape. Decorate with Nutella spread and colorful sprinklers. 

6. Insert ice cream sticks from the bottom side. 

7. Keep the plate in a freezer for about 5 hours. 

8. Enjoy the summer heat with healthy chilled ice cream. 
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