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INTRODUCTION

ICE CREAM IS A BELOVED TREAT AROUND THE WORLD. However, although there are many different varieties and flavors out there, there hasn’t always been a straightforward way to make your own at home.

The original hand-crank ice cream makers were large and unwieldy and difficult to store and use, and the process was laborious and time-consuming. In fact, making ice cream manually usually required at least three people with strong arms!

First you had to make a custard mixture, and then it had to chill overnight. After that, you had to assemble the machine, add rock salt and ice outside the vessel, which was messy and difficult, add the custard mixture, and crank the handle until the ice cream froze. During the hand-cranking process, you had to add more rock salt and ice as it melted, make sure the salt didn’t get into the ice cream, and you had to watch the paddle to make sure the ice cream didn’t get too hard. Finally, once the ice cream was churned, it had to “ripen” in the freezer for at least eight hours before it could be served. The results were delicious, but sometimes it was just easier to buy ice cream from the store, even if the flavors weren’t nearly as interesting.

This ended when electric ice cream makers came on the scene, but the first models were so loud that many families would place them outside as they worked, much to the chagrin of their neighbors. Ironically, these electric ice cream makers were just as big and bulky as their hand-cranked predecessors, and they weren’t much easier to use, either, since they still required adding rock salt and ice.

But the world of homemade ice cream changed dramatically in the 1980s with the development of new electric ice cream makers that had freezable inserts. These modern ice cream makers are easy to use and much more efficient than older models, since you can freeze the base container and avoid the rock salt. However, if you want to make a milkshake or a smoothie bowl or something more exciting, you need more appliances, like a blender or food processor. Or a gelato maker.

No longer!

The Ninja® CREAMi™ has revolutionized the world of homemade ice cream and other frozen treats with its simple design and multiple functions. It is so fun to use, and you don’t need any special equipment. As long as you have measuring spoons and cups, a freezer, and a Ninja® CREAMi™, you’re all set to host the perfect ice cream social any day of the week.

And the CREAMi is the perfect size—just about as big as a single-use coffee maker. With multiple CREAMi Pints, you can make many different flavors of ice cream, gelato, and sorbet in minutes with very little effort.

Do you love unusual flavors of ice cream, like licorice or lemon, or mix-ins such as peanut butter cups or chocolate chips? Now, with your Ninja® CREAMi™ and this cookbook, you no longer have to search for your favorite flavors—you can make them yourself!

The Ninja® CREAMi™ also allows you to customize your homemade ice cream to suit your own tastes and mood. Do you love ice cream with lots of mix-ins? The Mix-In function on the CREAMi makes this a breeze. How about a delicious smoothie bowl for breakfast? There’s a CREAMi function for that, too.

Best of all, you control exactly what goes into your frozen treats, especially if you or a family member have allergies or dietary restrictions. With some modification, you can use nondairy milks (coconut milk, soy milk, or almond milk, for instance) to make your ice cream, experiment with different types of sweeteners, and add offbeat ingredients such as avocados, pureed carrots, bacon, or chutney.
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With the Ninja® CREAMi™, all you have to do is make a base and combine the ingredients in the CREAMi Pint and freeze for 24 hours. Then, the machine does all the work. All you have to do is fasten the pint in the machine, select the function, and let the machine work! Add mix-ins (or not), and your homemade creation is ready to serve.

So, let’s get started! Choose a recipe from this book—maybe Orange Sherbet, Cinnamon Cereal Milk Ice Cream, or Red Velvet Gelato—gather your ingredients, and make the ice cream of your dreams.
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1

Getting Started with the Ninja® CREAMi™

BEFORE YOU MAKE ANY ICE CREAM, YOU NEED to understand how the machine works. the Ninja® CREAMi™ isn’t a complicated machine, but it is powerful and has many different functions. In this chapter, you’ll learn about everything the CREAMi can do and how to choose the best function for specific recipes and preferences. Plus, you’ll learn how to maintain and clean this machine, too, so it will continue making ice cream and frozen treats for years.

Take some time to look through the inspiration guide that comes with your CREAMi. The tips and tricks in it will help you get the most out of this marvelous appliance. Then, unpack the CREAMi, familiarize yourself with each part, wash and dry all the pieces, and practice putting the machine together. Finally, read the rest of this chapter, pick a recipe, and start making the frozen treats of your dreams!

NOT JUST AN ICE CREAM MAKER

When you open the box of your Ninja® CREAMi™, you might think you have a brand-new ice cream maker. But, lucky for you, ice cream is just one thing this machine can do. The CREAMi also makes smoothie bowls, gelato, sorbet, and milkshakes. This machine was created when the team here at Ninja® looked at what was available on the market and decided to invent something that could do much more than just freeze and aerate custard.

The gelato function, for instance, is genius. Gelato is denser and creamier than regular ice cream. Your Ninja® CREAMi™ accomplishes this trick at the touch of a button.

If you want to make a milkshake for a treat, you need to combine ingredients such as milk and mix-ins in a blender or food processor. With the Ninja® CREAMi™, however, you can just combine your ingredients in the pint jar and process. Many of the smoothie bowl and milkshake recipes in this book require freezing ingredients ahead of time, but they come together quickly when you’re ready to enjoy them. To save on time, you can create your own smoothie base and freeze it overnight. Then, all you have to do is process it in the CREAMi and add your favorite toppings for a 5-minute breakfast the next morning.

The homemade treats you make in the CREAMi can be as indulgent or healthy as you’d like. The best part about making your own frozen treats at home is that you control what’s in them. Whether that’s adding in fruits or vegetables to boost nutrients, or only following recipes that suit your dietary needs, you can customize your CREAMi pints to your tastes and preferences.

Let’s look at some specific features and benefits of the Ninja® CREAMi™ that show just how special this appliance is.

Quick Processing Time

Once the ice cream mixture is frozen, processing in the Ninja® CREAMi™ takes minutes. The machine churns the frozen ice cream mixture, breaking down ice crystals for the smoothest, creamiest ice cream, sorbet, and gelato.

Smaller Batch Size

The smaller batch size means you don’t have to store a big container of ice cream in your freezer. Just buy extra pint containers and have a tasting party or ice cream social with as many varieties as you like!

Easy to Make Multiple Flavors

Make one basic vanilla base, then have fun creating two or three or six different flavors. You can’t do that with a big ice cream maker!

Modes for Ice Cream, Sorbet, and Lite Ice Cream

You can make ice cream, gelato (Italian ice cream), sorbet (frozen and processed fruit or vegetable juice), and lite ice cream with just the touch of a button. Sorbets and smoothie bowls require more processing time at higher speeds to break up ice crystals for creamy results. You don’t have to do any guesswork; no matter what you want to make, the machine does it all for you.

Make-Ahead Feature

You can make as many flavors of ice cream as you want ahead of time and just keep them in the freezer. Process the base in the CREAMi when you want to eat it.

Easy to Clean

All of the parts of the Ninja® CREAMi™ are dishwasher safe on the top rack, except for the part with the Dual Drive Motor. If you don’t have a dishwasher, simply wash the parts with warm water and soap.

HOW THE CREAMi WORKS

When regular ice cream is made in electric ice cream makers or hand-crank machines, the base is frozen while it’s being stirred to introduce air into the mixture. This creates tiny ice crystals in the base, which translates to a smooth and creamy texture. Then, the ice cream must ripen, or rest in the freezer for up to four hours so the texture sets.

The Ninja® CREAMi™ is unique in the ice cream world. This appliance’s process is the exact opposite of the typical ice cream making method. Its Creamerizer™ Paddle breaks down the ice crystals in the frozen base in seconds to create velvety smooth ice cream with fabulous texture.

To make ice cream in the Ninja® CREAMi™, you first freeze the base right in the pint container, then put the container into the machine. When you select the ice cream function, the base is manipulated with the Creamerizer™ Paddle for as little as 90 seconds to create the creamiest ice cream that is ready to eat the second the program ends. You don’t have to wait for the ice cream to ripen or develop.

The CREAMi has intelligent One-Touch Programs that create ice cream, gelato, sorbet, smoothies, and milkshakes with the touch of a button. You don’t have to do anything but select the function. There’s no guesswork. The machine will stop when the ice cream is done. With a spoon at the ready, all you have to do is dig in!

And it does all this in a machine about the size of a single-serve coffee maker. The sleek machine looks great on your counter, too—you don’t have to hide it away in an appliance garage or cupboard.

To get the best results out of your CREAMi, there are a few things you need to do. First, set your home freezer to 0ºF or lower, and use a freezer thermometer to make sure the appliance is at the right temperature. Chest freezers are not recommended as they tend to reach extremely cold temperatures, which may affect the output.

When you’re ready, make your ice cream base, fill up the pint containers, and freeze the base overnight.

The recipe may seem frozen and ready before the full 24 hours. However, the temperature of the base needs to be between 9°F and -7°F, which is much colder than the freezing point.

Once your base is at the appropriate temperature, fit the pint container into the outer bowl and twist so it sits in the grooves. Then push the paddle latch onto the top of the Outer Bowl Lid while placing the Creamerizer™ Paddle into the bottom side of the lid. Put the lid on the outer bowl and twist to lock. Set the outer bowl on the motor base and twist to raise the platform and lock the bowl into place.

Select the program you want to use and let the machine run. Once done, you can add any of your favorite mix-ins. If adding mix-ins, create a 1.5-inch-wide hole that reaches the bottom of the pint using a spoon. Add chopped or broken mix-ins to the hole and process using the Mix-In function. All of the goodies will be distributed evenly throughout your chosen base.

Let’s look closer at the components of your Ninja® CREAMi™.

CREAMi Pints

These BPA-free containers hold the ice cream base and are used to turn the base into gelato, ice cream, sorbet, or more. You can purchase extra CREAMi Pints at NinjaCreami.com to make more ice cream varieties, and you can store your finished ice cream in these containers using the CREAMi Pint storage lids.

Motor Base

This powerful motor base is used to process your frozen treat. Be sure that all of the components are in place before you turn on the machine. The Dual Drive Motor will process in as little as 90 seconds.

Creamerizer™ Paddle

The Creamerizer™ Paddle manipulates the base to break down ice crystals for the creamiest result. Make sure the Creamerizer™ Paddle is not bent or twisted before use.

Outer Bowl

The outer bowl attaches the CREAMi Pint to the motor base for processing.

Outer Bowl Lid

This lid holds the Creamerizer™ Paddle and fastens on top of the outer bowl. It fits tightly onto the outer bowl so the base stays in the bowl while it’s processing.

One-Touch Programs

The buttons on the front of the machine indicate which function you can choose. The functions are Ice Cream, Sorbet, Gelato, Milkshake, Smoothie Bowl, Lite Ice Cream, Re-Spin, and Mix-In.

CREAMi Pint Storage Lid

When your ice cream is processed, use this lid to store it in the freezer. It fastens securely onto the CREAMi Pint.

HOW THE RECIPES WORK

All of the recipes in this book were developed to work with the Ninja® CREAMi™. They are simple and quick to make; most take less than 10 minutes of hands-on time. The recipes may vary a bit, but the overall method remains the same. Here are the basic steps for making delicious treats in your Ninja® CREAMi™.

Create Your Base

Start by creating your base. Follow the recipes in this book closely for best results. There are cooked and no-cook recipes, and some that are so simple you just need to puree some fruit. The base should, in most cases, be made ahead of time and frozen for a minimum of 24 hours.

Make Your CREAMi

When the ice cream base is frozen solid, you are just a few minutes away from digging into fabulous CREAMi concoctions. Set the CREAMi Pint in the outer bowl, add the Creamerizer™ Paddle and lid, and then fit the outer bowl into the machine. Choose the function as instructed and let the machine work its magic.

This is the step that makes the frozen treats creamy. The powerful Dual Drive Motor and Creamerizer™ Paddle process the frozen base, breaking down ice crystals until they are so small that they’re barely detectable. This process can take as little as 90 seconds and as long as a few minutes.

When the machine stops, remove the lid and check on your frozen treat. If it looks powdery or dry (this might happen if the frozen mixture is too cold), replace the lid and lock the bowl back into place, then choose the Re-Spin function to process the base a little longer if not adding mix-ins. We do not recommend using the Re-Spin function if you are about to use the Mix-In function. You can also use the Re-Spin function to customize the ice cream’s texture or customize store-bought ice cream.

Add Your Mix-Ins

Now the fun begins! To add mix-in ingredients, create a 1.5-inch-wide-hole that reaches the bottom of the pint using a spoon. Add the chopped or broken mix-ins to the hole, and process again using the Mix-In function. The Creamerizer™ Paddle will evenly distribute all of the pieces of candy, nuts, or cookies throughout the ice cream so you get delicious chunks in every bite.

Can I Use My Favorite Ice Cream Recipes?
If you’re an ice cream fanatic, you may already have a favorite ice cream recipe. Because the Ninja® CREAMi™ works differently than traditional ice cream makers, you can’t just use a recipe that hasn’t been developed for this machine without some adjustment. But all hope is not lost. You can take the flavors of your favorite homemade ice creams and convert them using the recipes in this book. Just pick the base that seems the closest to your recipe, then follow the directions, changing the flavors if necessary. As you become more familiar with the machine, you will be able to create your own flavors and further customize recipes.


A DELICIOUS JOURNEY THROUGH THE DIFFERENT TYPES OF FROZEN TREATS

The best thing about the Ninja® CREAMi™, next to ease of use, is its versatility. Most ice cream machines will make ice cream, and maybe sorbet, and that’s it. With the CREAMi, there are six distinct types of frozen goodies you can make, which can be enjoyed on their own or used to make a whole world of wonderful desserts.

Some of these types of treats differ in how their bases are made, and some differ in how they are processed. For instance, gelato has a different base from ice cream and is processed differently, while milkshakes typically start with a milk and ice cream mixture. Let’s explore the six different types of frozen treats you can make with your Ninja® CREAMi™.

Ice Cream

Ice cream usually begins with a custard base. This custard can be cooked or uncooked and made with or without eggs. The custard is frozen, then processed in the CREAMi to create the characteristic smooth texture. You can make vegan ice cream by using oat or soy milk, but note that the texture may change. At home you can create an ice cream that’s as indulgent or light as you desire.

Sorbet

Sorbet is always dairy-free and is made of fruit juices and purees. This makes it ideal for vegans and people who want a healthier dessert option. You can choose to add a sweetener or not; ripe fruits are usually sweet enough to be pureed on their own. Most sorbets are fairly grainy because there is very little fat in the recipe. However, sorbets made in the CREAMi are incredibly smooth, thanks to the machine’s special high-speed processing method.

Gelato

Gelato is similar to ice cream in that it is usually made with a dairy base, but with the ingredients in different proportions. Most gelato recipes in America, for instance, call for more eggs or use lots of egg yolks for richness. Gelato bases are typically cooked and can be made with nondairy milks if you want something dairy-free. Gelato has a denser and smoother texture than regular ice cream.

Lite Ice Cream

This program is designed for health-conscious consumers to make ice creams that are low in sugar or fat or use sugar substitutes. Choose when processing keto or paleo recipes.

Milkshakes

Milkshakes are made with ice cream or gelato and, well, milk. The CREAMi Milkshake function processes ice cream with any type of milk into a smooth and thick drink. You can use store-bought ice cream or your own CREAMi creation to make milkshakes in this appliance.

Smoothie Bowls

Smoothie bowls are made from a combination of frozen fruit (usually bananas), fresh fruit (peaches, strawberries, mango, etc.), minimal liquid or yogurt, and protein powder if desired, and some type of protein powder. You can customize your smoothie bowls by adding in your favorite toppings, from granola to sliced fruit, shredded coconut to nuts.

Beyond CREAMi: Ice Cream Cakes and More

Don’t stop at plain old ice cream! Turn that ice cream into an elaborate but easy dessert by making ice cream cakes and cupcakes with your CREAMi creations. First, layer cookie crumbs, your processed ice cream and perhaps some hot fudge or caramel sauce in a springform pan. Then, simply freeze the cake until it’s firm. Top with whipped cream, sprinkles, fruit, or chopped candy for a celebration-worthy treat.

Treats for Everyone!
No one has to skip dessert when you use the Ninja® CREAMi™. Many of the recipes in this book were developed without common allergens such as dairy, eggs, and nuts. Of course, you can eliminate any mix-ins if you or a family member can’t eat them. In addition, you may be able swap out whole milk for almond, soy, or coconut milk instead, especially in some of the recipes that have tips for good substitutions. Note that the consistency and texture may change with the use of plant-based milks.
Many of these ice cream, sorbet, and gelato recipes are suitable for people who are on low-carb or low-fat diets. And every recipe is labeled to help you decide which ones you want to make. The labels include Vegan, Dairy-free, Egg-free, Low-sugar, Gluten-free, and Nut-free.
A quick note about sweeteners: It can be tricky to substitute a low-carb sweetener for granulated sugar, however we have found a few substitutes that can work within recipes. You’ll need to modify based on the recipe, but here are some tips for the best substitutes when needed: Raw agave nectar can work for light corn syrup. Stevia and raw agave nectar OR monkfruit sweetener with erythritol and stevia work best for granulated sugar.


INGREDIENTS MATTER

One of the main benefits of the Ninja® CREAMi™ is the ability to carefully control what goes into your frozen treats. The recipes in this book have been tested and carefully calibrated for success every time. Be careful substituting ingredients, especially as you learn to use your CREAMi, because you may be dissatisfied with the results. This book includes a wide variety of recipes, so you will be able to find something delicious to make, no matter your dietary or food restrictions.

Many of these recipes use just a few ingredients, which is why the quality of the ingredients matters so much. When a recipe has three to five ingredients, all of the components must be fresh and of excellent quality. Here are the most common ingredients used in CREAMi recipes.

Dairy

Dairy products are crucial ingredients for many of the frozen treats in this book. Always use the type of dairy product and fat level called for in the recipe, unless an appropriate substitution is indicated. You may use skim or 1 percent milk, 2 percent milk, whole milk, heavy (whipping) cream, light cream, cream cheese, and even yogurt. Make sure that you use dairy products by the expiration dates stamped on their packaging.

Nondairy Milks

There are many excellent nondairy milks that can be used by people who are lactose intolerant or allergic to milk. They include almond milk, soy milk, coconut milk and cream, oat milk, rice milk, hemp milk, nut milks such as cashew and macadamia, and quinoa milk. Most of these products are mild enough that they don’t impart a strange or off flavor to the frozen desserts. Some recipes in this book call for nondairy milks, and some recipes state whether or not you can use them in the recipe.

Sugar and Other Sweeteners

Granulated sugar is most often used in ice creams and sorbets. Other sweeteners include honey, coconut sugar, maple syrup, molasses, agave nectar, and dates and fruit. Again, buy the best-quality ingredients you can afford, and watch expiration dates. Because sugar plays a part in the structure and flavor of ice cream, substituting honey or molasses for granulated sugar isn’t recommended unless otherwise noted in a recipe tip.

Eggs

Fresh, grade A eggs are an important part of many ice cream and gelato recipes. Eggs should always be clean and uncracked. And, for safety reasons, always make sure to cook egg custard ice cream bases according to the recipe instructions. Watch the expiration dates on the packaging, too.

Chocolate and Cocoa Powder

Chocolate comes in many forms: bars, wafers, chips, blocks, powder, etc. And then there’s also chocolate syrup and chocolate milk. Chocolate is classified according to the percentage of cacao, which is minimally processed pure chocolate. The higher the cacao percentage, the darker the chocolate and the less sugar it contains. Dark chocolate is often 60 to 70 percent cacao, while semisweet chocolate is usually 50 to 60 percent cacao. Milk chocolate has the least amount of cacao, while white chocolate isn’t really chocolate at all because it doesn’t contain chocolate solids.

Cocoa powder can be substituted for chocolate as long as you add some fat. Good-quality cocoa powder comes in two varieties: Dutched and natural. Dutch-processed cocoa powder has been neutralized and has a darker color and more intense flavor. Use the type of cocoa powder the recipe calls for.

Alcohol, Extracts, and Flavorings

Any treat made with alcohol will not freeze completely. Alcohol lowers the freezing point of the mixture it’s added to, so ice creams made with rum or bourbon will have a creamier texture.

Extracts and flavorings are important in ice cream recipes. Use the best-quality vanilla extract and other flavorings you can afford. The best vanilla beans come from Madagascar; look for brands that use that variety. For more intense flavor, put a split vanilla bean in your vanilla extract bottle. Other extract flavors include mint, peppermint, almond, orange, lemon, lime, banana, coconut, butter, maple, and anise.

Produce

Many of the recipes in this book call for fruit juices, vegetable juices, or fruit or vegetable purees. If you are making sorbet, the recipe will probably call for nothing but fruit or purees! Choose ripe fruit at its peak to make juices and purees for your frozen treats. Fruit is usually ripe when it smells sweet and yields to gentle pressure. Avoid buying fruit that is soft or looks wrinkled.

If buying fruit juices, they can be any brand; use a brand you like and that your family enjoys. Keep a good supply of fruit juices on hand to make sorbets anytime.
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FUN WITH MIX-INS

Mix-ins are what make your Ninja® CREAMi™ creations fun and special. You can customize any recipe with extra ingredients that add flavor and texture to the finished product.

To mix in candies, cookies, brownies, and more, add the chopped or broken-up ingredients after the ice cream is done processing. Then, use a spoon to create a 1.5-inch-wide hole that reaches the bottom of the pint. Add chopped or broken-up mix-ins to the hole and process again using the Mix-In program. The machine will process at a lower speed for a short amount of time so all of the mix-ins are thoroughly combined, making every bite extra delicious.

Hard mix-ins will remain intact. Mix-ins like chocolate, candy, and nuts will not be broken down during the Mix-In program. We recommend using mini chocolate chips and candies or prechopped ingredients.

Soft mix-ins will get broken down. Mix-ins like cereal, cookies, and frozen fruit will end up smaller after the Mix-In program. We recommend using larger pieces of soft ingredients. The mix-ins will not settle to the bottom or lump together when they are processed in the CREAMi. Here are some of the most popular mix-ins, plus tips for adding them to your favorite frozen treats.

We Love Candy

Candy is an excellent choice for mix-ins. For best results, cut the candy into bite-size pieces before you add it to the CREAMi. You can use:

[image: ] Chocolate bars

[image: ] Truffles

[image: ] Turtle candies

[image: ] Crispy bars

[image: ] Chocolate chips

[image: ] Peanut and nut brittles

[image: ] Caramel bits

[image: ] Chocolate-covered caramels

[image: ] Crushed candy canes

[image: ] Chocolate covered mints

[image: ] Peanut butter cups

[image: ] Malted milk balls

[image: ] Chocolate-covered raisins

[image: ] Mini marshmallows

[image: ] Chocolate bark

[image: ] M&M’S

[image: ] Bubble gum

Fantastically Fruity

Any frozen fruit is a natural and delicious mix-in for ice creams, gelatos, and other frozen recipes. These items should be thawed slightly then cut into bite-size pieces so they process easily and well. Choose from:

[image: ] Strawberries

[image: ] Raspberries

[image: ] Blueberries

[image: ] Apples

[image: ] Bananas

[image: ] Mangos

[image: ] Cantaloupe and melons

[image: ] Pineapple

[image: ] Pitted cherries

[image: ] Kiwi

[image: ] Peaches and nectarines

Baked Goodies

Baked goods can add texture and flavor to any ice cream, gelato, or milkshake. Make sure they are completely cool if you make them yourself. Break or chop these items into bite-size pieces before you add them to your ice cream or gelato. Choose from:

[image: ] Cookies

[image: ] Brownies

[image: ] Toaster pastries such as Pop-Tarts

[image: ] Sweet muffins

[image: ] Doughnuts

[image: ] Cream puffs

[image: ] Baked piecrust

[image: ] Cake

[image: ] Angel food cake

[image: ] Crumb cake

[image: ] Meringues

[image: ] Bar cookies

[image: ] Waffles

[image: ] Ice cream cones
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Go Nuts

Nuts can add great crunch and delicious flavor to ice cream and gelato. Unless the nuts are small like pine nuts, chop them before adding them to the CREAMi. For even more flavor, try toasting the nuts first. Put the nuts in a dry skillet and toast them over low heat, stirring frequently, until fragrant. Let the toasted nuts cool completely, then chop them and add them to your ice cream. Use:

[image: ] Peanuts

[image: ] Pecans

[image: ] Macadamia nuts

[image: ] Cashews

[image: ] Pine nuts

[image: ] Almonds

[image: ] Pistachios

[image: ] Walnuts

[image: ] Nut brittles

[image: ] Candied nuts

Add Some Salt

Salty items are great additions to sweet ice cream. After all, sweet and salty is one of the best flavor combinations in the world. Salt brings out sweetness in ice cream and accentuates the flavor of other mix-ins. Break these items into pieces before you add them to the CREAMi. Use:

[image: ] Potato chips

[image: ] Pretzels, hard or soft

[image: ] Corn chips

[image: ] Tortilla chips

[image: ] Snack mixes

[image: ] Popcorn

Think Outside the Box!

You can really get creative with the Ninja® CREAMi™. These are some unusual mix-ins that you may want to add if you’re feeling creative! Try:

[image: ] Cereal

[image: ] Candied jalapeño peppers

[image: ] Cheese crackers

[image: ] Marshmallows

[image: ] Crumbled goat cheese

[image: ] Crisp bacon

[image: ] Cheese

[image: ] Caramel corn

[image: ] Cocoa nibs

[image: ] Jellies and jams

[image: ] Licorice

Time for an Ice Cream Party! 
Once you discover all the possibilities of your Ninja® CREAMi™, you may feel the need to share the fun! This appliance is perfect for any birthday party or ice cream social, where you can offer dozens of varieties of ice cream. These tips will help you throw an awesome party using your CREAMi.
Decide on a theme. You can build a theme around your favorite colors, or you may want to choose colors for your party based on the ice creams you plan to serve. If you want a more ornate theme, think 1950s soda shop or a Jetsons-style futuristic fantasy.
Decide on the venue. Your backyard may be the perfect place for your party. Or, you could think about using space in a public park or at the beach. Have an alternative plan in case of inclement weather.
Send out invitations ahead of time. You can call guests to invite them, use email or text, or send out cute party invitations via snail mail. Do this a couple of weeks ahead of time to get as many responses as possible.
Determine your budget. Parties don’t have to cost a lot of money. Once you have enough CREAMi Pint jars, you just need to buy the ingredients for the ice cream. Decorations can be simple—balloons and streamers are always appropriate.
Choose activities. If your party includes children, plan some party games like a balloon pass or pin the cherry on the sundae. You could also set up a sundae bar with whipped cream and even more toppings and mix-ins.
Celebrate variety. Set up a mix-ins bar, and let each guest custom-make their own ice cream.
Make the right amount. One CREAMi Pint container holds 2 cups of ice cream, which technically serves three to four adults and six to eight children, since the “official” serving size for ice cream for adults is ½ cup. You may want to make more just so you don’t run out—and remember, you can freeze leftovers.
Make party favors. If you are feeling generous, you can send guests home with a goodie bag of mix-ins and recipes for ice cream. Some ice cream bowls and spoons along with an ice cream scoop also make good party favors.


What Not to Mix In

Some mix-ins won’t work well in ice cream. For instance, if you want to use cookie dough, use a commercial product. Homemade cookie dough, made with raw eggs and raw, uncooked flour, is a food safety hazard and should not be used. Also, avoid really hard candies like lemon drops, unless they are finely crushed. For ice creams and gelatos, we don’t recommend fresh fruit, sauces, and spreads. Adding fresh fruit, fudge, and caramel sauces will water down your treat. Chocolate hazelnut spread and nut butters also do not mix well. We recommend using frozen fruit or chocolate/caramel shell toppings.

HOW TO USE THIS BOOK

This book is a comprehensive guide to using the Ninja® CREAMi™, packed with handy instructions, advice, and lots of delicious and easy recipes. There are five recipe chapters—one for each type of treat: ice cream, ice cream with mix-ins, gelato and sorbet, milkshakes and lite ice cream, and smoothie bowls and other treats.

Each recipe has at least one label that indicates whether it includes common allergens, contains extra nutrients, is a crowd-pleaser, or requires zero cooking time. This will help you decide which treat to make, depending on your preferences and the dietary needs of your family and guests.

Labels

Vegan: These recipes do not contain any animal product, or any ingredient that is made by animals. That means no dairy, or eggs. These recipes use plant milks, organic sugar, fruits, and fruit juices.

Dairy-Free: These recipes contain no dairy products, which include milk, sour cream, cream cheese, mascarpone cheese, cheddar cheese, Parmesan cheese, heavy (whipping) cream, light cream, and butter.

Egg-Free: These recipes do not contain eggs. Some may use cornstarch or flour for thickening.

Nut-Free: These recipes do not contain nuts or any nut products, including almond milk, peanut butter, or candies that contain nuts.

Low-Sugar: These recipes contain only a small amount of granulated sugar but may still call for other sweeteners such as honey, maple syrup, agave nectar, or even fruits to sweeten the base.

Gluten-Free: These recipes do not contain any flour or any wheat product. Gluten comes from wheat. People who have celiac disease, as well as those who are allergic to wheat, can enjoy these recipes.

Family Favorite: These are classic, easy recipes that are loved by everyone, from children to adults. They are time tested and fun to make.

No-Cook: These recipes don’t require cooking the base on a stovetop, but they still result in delicious, creamy treats.

Sneaky Veggie: These frozen treats contain hidden vegetables, adding valuable nutrients to your CREAMi creations. Some of the recipes call for spinach, kale, or peas, but you’d never know from the output.

Time

None of the recipes in this book take much time to prep; most can be completed in as little as 10 minutes. You might need to cook an egg custard base, melt some of the ingredients, or simply measure and mix the ingredients together. However, you will need to allow for the freezing time in each recipe. Note that any treats made with alcoholic beverages may take longer to freeze.

Function

Each recipe tells you which function to use on the Ninja® CREAMi™. If you need to use more than one function for a recipe, the instructions will be very clear.

Tips

Most recipes include tips that will help you substitute ingredients or give you extra context about particular techniques. Some tips include instructions on how to use an ingredient, and others offer variations. Finally, a few tips will help you use your homemade ice cream to make another special treat like a sundae or ice cream cake.

FREQUENTLY ASKED QUESTIONS

The answers that follow will help you get the most out of your Ninja® CREAMi™. If you have more questions, you can contact the company for answers.

Q: Why does the ice cream look dry or crumbly after processing?

It’s likely that the base was too cold. Just put the machine together again and press Re-Spin. This will process the base longer to smooth everything out. The proportion of fat or sugar may be too low in your recipe. Use the included recipes as a guide for best results.

Q: How much base should I put into each CREAMi Pint?

There is a fill line clearly marked on each CREAMi Pint container. Never fill the container above this line.

Q: Can I use my own pint containers in the machine?

No. The CREAMi Pint containers are specially made to fit into the machine securely. Using other containers can be dangerous.

Q: What about substitutions?

These recipes have been developed and tested to work in the Ninja® CREAMi™. Substituting other ingredients, unless a tip gives guidance on how to do so, can result in a poor outcome.

Q: How much of each mix-in should I add to each CREAMi Pint?

We recommend adding ¼ cup of mix-ins per pint of ice cream. If you’re using more than one mix-in, add no more than ¼ cup total mix-ins to your pint.

Q: Can I freeze the ice cream after it has finished processing in the CREAMi?

Yes, you can. Just put the CREAMi Pint storage lid on the CREAMi Pint and freeze. Before eating your stored ice cream, you may want to put it back into the CREAMi and process it on the program you used to make it first.
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Philadelphia-Style Chocolate Ice Cream


Philadelphia-Style Chocolate Ice Cream

SERVES 4

Nothing’s better than a classic chocolate ice cream. I love how quickly it comes together and how rich it can be without adding any egg yolks. Based on the Classic Vanilla Ice Cream, this recipe includes just the right amount of cocoa powder to maintain the creamy richness while highlighting the delicious simplicity of chocolate. —Kara Bleday

EGG-FREE, NUT-FREE, NO-COOK, FAMILY FAVORITE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large microwave-safe bowl, rubber spatula or whisk

1 tablespoon cream cheese, at room temperature

1 tablespoon unsweetened cocoa powder

⅓ cup granulated sugar

1 teaspoon vanilla extract

¾ cup heavy (whipping) cream

1 cup whole milk

1. In a large microwave-safe bowl, add the cream cheese and microwave for 10 seconds. Add the cocoa powder, sugar, and vanilla extract, and with a whisk or rubber spatula, combine the mixture until it looks like frosting, about 60 seconds.
2. Slowly mix in the heavy cream and milk until everything is fully combined and the sugar is dissolved.
3. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
4. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.


PREP TIP: To make the cream cheese easier to mix, microwave it in 10-second intervals until it’s warm to the touch.
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Sea Salt Caramel Ice Cream


Sea Salt Caramel Ice Cream

SERVES 4

The richness of caramel pairs delightfully well with just a hint of salt to bring out its flavor even further. This recipe is slightly different from a traditional sea salt ice cream in that you don’t have to actually chew on the salt, which can sometimes be too intense. Here, the salt is dissolved into the ice cream base—so you get the rich caramel flavors without an overwhelming taste of salt. —Sam Ferguson

GLUTEN-FREE, NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer

4 large egg yolks

1 tablespoon dark brown sugar

3 tablespoons prepared caramel sauce

⅓ cup whole milk

1 cup heavy (whipping) cream

1 teaspoon sea salt

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk the egg yolks, brown sugar, and caramel sauce until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and sea salt until combined.
4. Place the pan over medium heat. Using a rubber spatula, stir constantly and cook until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a CREAMi Pint. Carefully place the pint in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint container and freeze for 24 hours.
7. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.


SUBSTITUTION TIP: For a chocolaty kick, substitute chocolate sauce for the caramel sauce in Step 1.


Classic Vanilla Ice Cream

SERVES 4

Making ice cream for the first time can be intimidating, but this no-cook vanilla recipe is a great introduction to making a base—without the heat. Just mix together a few ingredients, freeze the mixture for 24 hours, and you’ll have an easy vanilla ice cream your entire family will love. Get creative by adding mix-ins such as chocolate chips or your favorite candy pieces and toppings. This is the perfect base for a family ice cream sundae party! —Meg Jordan

EGG-FREE, NUT-FREE, NO-COOK

PREP TIME: 5 minutes / Freeze time: 24 hour

Functions: Ice Cream and Mix-In (optional)

TOOLS NEEDED: Medium bowl, whisk, spoon

1 tablespoon cream cheese, at room temperature

⅓ cup granulated sugar

1 teaspoon vanilla extract

¾ cup heavy (whipping) cream

1 cup whole milk

¼ cup mini chocolate chips (optional)

1. In a large microwave-safe bowl, add the cream cheese and microwave for 10 seconds. Add the sugar and vanilla extract, and with a whisk or rubber spatula, combine the mixture until it looks like frosting, about 60 seconds.
2. Slowly whisk in the heavy cream and milk and mix until the sugar is completely dissolved and the cream cheese is completely incorporated.
3. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
4. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint container in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
5. Once the machine has finished processing, remove the lid from the pint container. If you are adding chocolate chips: with a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add ¼ cup of mini chocolate chips to the hole in the pint, replace the lid, and select the Mix-In function.
6. Serve immediately with desired toppings.


PREP TIP: To make the cream cheese easier to mix, microwave it in 10-second intervals until it’s warm to the touch.


French Vanilla Ice Cream

SERVES 4

This is ice cream at its finest. Its custard-style base is truly dense and decadent, making it stand out amid other more typical vanilla ice creams. It is also quite easy to make. Simply whisk the liquid while the temperature rises, which properly cooks the egg yolks and thickens the base. Infusing the vanilla bean in the base intensifies the flavor, resulting in a guaranteed crowd-pleaser and one of the best ice creams you can make. —Athia Landry

NUT-FREE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer

4 large egg yolks

1 tablespoon light corn syrup

¼ cup plus 1 tablespoon granulated sugar

⅓ cup whole milk

1 cup heavy (whipping) cream

1 teaspoon vanilla extract

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, corn syrup, and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and vanilla until combined.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


RECIPE HACK: If your freezer is too cold, the ice cream may look crumbly. If this occurs, select the Re-Spin function to process the mixture a little more.


Coffee Ice Cream

SERVES 4

This deliciously indulgent coffee ice cream is made using a traditional egg-based custard. The result is a smooth and creamy coffee-flavored ice cream. In fact, it’s so good, you might almost be tempted to eat it in the morning! This recipe can of course be made using decaf coffee, which means you can have it as a late-night snack without it getting in the way of a good night’s sleep. —Jennie Vincent

NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer

3 large egg yolks

1 tablespoon plus 1 teaspoon instant espresso powder

2 tablespoons corn syrup

¼ cup granulated sugar

⅓ cup whole milk

1 cup heavy (whipping) cream

1 teaspoon vanilla extract

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, espresso powder, corn syrup, and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and vanilla until combined.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint container and freeze for 24 hours.
7. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once processing is complete, remove the ice cream from the pint. Serve immediately with desired toppings.


MIX IT UP: Dark chocolate chips are a perfect mix-in for coffee ice cream if you want a bit of chocolate flavor.


Peanut Butter Ice Cream

SERVES 4

I love peanut butter. It is my go-to when I am hungry, need a protein boost, or just want a snack. So, it’s no surprise that I really love that nutty peanut butter flavor mixed into creamy vanilla ice cream. Lucky for me, it is simple to put together. If you haven’t experimented with powdered peanut butter, you’re in for a treat. It adds excellent peanut butter flavor without all the added fat that prepared peanut butter brings. —Melissa Celli

EGG-FREE, NO-COOK, FAMILY FAVORITE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Blender, medium bowl, whisk

2 tablespoons powdered peanut butter

⅓ cup granulated sugar

1 teaspoon vanilla extract

1 cup whole milk

¾ cup heavy (whipping) cream

1. Combine the powdered peanut butter, sugar, vanilla, and milk in a blender. Blend on high for 1 minute.
2. Pour the mixture into a medium bowl. Whisk in the heavy cream.
3. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
4. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


MIX IT UP: For extra indulgence, mix in ¼ cup of chopped mini peanut butter cups or 2 to 3 broken-up chocolate sandwich cookies to the CREAMi Pint and use the Mix-In function to combine.


Strawberry Ice Cream

SERVES 4

There is nothing like the classic flavor of fresh strawberry ice cream; it’s an instant taste of summer. Even better, since this recipe does not contain eggs, there’s very little prep time involved—and zero cooking. It’s also a really easy recipe to make with kids. The end result is an amazingly creamy, flavor-packed strawberry treat that smacks of summer! —Jennie Vincent

EGG-FREE, NUT-FREE, NO-COOK, FAMILY FAVORITE

PREP TIME: 20 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large bowl, potato masher, rubber spatula

8 ounces fresh strawberries, trimmed and quartered

½ cup granulated sugar

1 teaspoon golden syrup or corn syrup

1 teaspoon freshly squeezed lemon juice

1 cup heavy (whipping) cream

1. In a large bowl, combine the strawberries, sugar, golden syrup, and lemon juice. Using a potato masher or fork, mash the strawberries until they are broken down but still chunky. Let the mixture sit for 10 minutes, stirring several times.
2. Add the heavy cream to the bowl, and use a rubber spatula to mix well.
3. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
4. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.


VARIATION: Depending on the ripeness of the strawberries, you may want to increase or decrease the amount of sugar. For a little extra depth, add 1 teaspoon of vanilla extract.

MIX IT UP: White chocolate chips are a great mix-in for this recipe.


Low-Sugar Vanilla Ice Cream

SERVES 4

This is one of our sugar alternative recipes for the CREAMi. Because of its lower sugar content, the ice cream freezes differently than other higher-sugar recipes. That’s why you will need to run it on the Lite Ice Cream function, since that function runs faster and longer and helps make this harder base creamier. (For more lite ice cream recipes, check out chapter 5.) It may seem odd at first, but once you push that button and try this guilt-free ice cream treat, I bet you won’t be able to make just one batch. —Kelly Gray

EGG-FREE, LOW-SUGAR, NUT-FREE, NO-COOK

PREP TIME: 10 minutes / Freeze time: 24 hours

FUNCTION: Lite Ice Cream

TOOLS NEEDED: Medium bowl, whisk

1¾ cup fat-free half-and-half

¼ cup stevia cane sugar blend

1 teaspoon vanilla extract

1. In a medium bowl, whisk the half-and-half, sugar, and vanilla together until everything is combined and the sugar is dissolved. The mixture will be foamy. Let it sit for 5 minutes or until the foam subsides.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Lite Ice Cream function.
4. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


RECIPE HACK: If your base is powdery after processing, it froze too hard (your freezer was too cold). Select the Re-Spin function and continue processing to produce a creamy texture.


‘Pea’nut Butter Ice Cream

SERVES 4

Peanut butter ice cream is brought to a whole new level with the addition of peas. Yes, peas! Sit back and enjoy your ice cream and vegetables at the same time. The best part about this ‘pea’nut butter treat is that you can’t taste the peas. The peanut butter flavor is what truly shines in each bite. Just how we like it. The peas do give the ice cream a green tint, but that is what makes this treat fun. —Athia Landry

EGG-FREE, SNEAKY VEGGIE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

Tool needed: Blender, whisk

½ cup frozen peas, thawed

½ cup plus 1 tablespoon granulated sugar

1 tablespoon corn syrup

2 tablespoons powdered peanut butter

1 cup whole milk

1 teaspoon vanilla extract

⅓ cup heavy (whipping) cream

1. Combine the peas, sugar, corn syrup, powdered peanut butter, milk, and vanilla in a blender. Blend on high until smooth.
2. Pour the base into a clean CREAMi Pint. Whisk in the heavy cream until combined. Place the storage lid on the container and freeze for 24 hours.
3. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.



Kale’d by Chocolate Ice Cream

SERVES 4

A “sneaky mama” recipe usually involves sneaking a handful of vegetables into a dinner dish like mac and cheese so that kids will eat them. This is just like that—but with chocolate ice cream. Those you serve it to will never know that while they enjoy the rich, chocolaty flavors of a classic ice cream they know and love, they’re also getting a healthy dose of green vegetables. You’ll also see this clever technique employed in the Sneaky Mint Chip Ice Cream. —Sam Ferguson

EGG-FREE, NUT-FREE, SNEAKY VEGGIE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

Tool needed: Blender, whisk

1 cup frozen kale

1 tablespoon cream cheese, at room temperature

⅓ cup granulated sugar

3 tablespoons dark unsweetened cocoa powder

¾ cup whole milk

¾ cup heavy (whipping) cream

1. Combine the frozen kale, cream cheese, sugar, cocoa powder, and milk in a blender. Blend on high until smooth.
2. Pour the base into a clean CREAMi Pint. Whisk in the heavy cream until combined. Place the storage lid on the container and freeze for 24 hours.
3. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.
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Strawberry-Carrot Ice Cream


Strawberry-Carrot Ice Cream

SERVES 4

Strawberry-Carrot Ice Cream might not sound enticing, but what if you can’t taste the carrots? Getting your kids to eat their vegetables can be tricky. This sneaky ice cream gives you all the strawberry flavor kids love and hides that forbidden orange vegetable in every scoop. So, even though your kids may have pushed the carrots aside during dinner, you can feel better knowing they can have veggies for dessert! —Craig White

EGG-FREE, NUT-FREE, FAMILY FAVORITE, SNEAKY VEGGIE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOL NEEDED: Blender, whisk

1 cup frozen carrot slices, thawed

½ cup trimmed and quartered fresh strawberries

1 tablespoon cream cheese, at room temperature

⅓ cup granulated sugar

1 teaspoon strawberry extract

½ cup whole milk

5 drops red food coloring

½ cup heavy (whipping) cream

1. Combine the carrots, strawberries, cream cheese, sugar, strawberry extract, milk, and food coloring in a blender. Blend on high until smooth.
2. Pour the base into a clean CREAMi Pint. Whisk in the heavy cream until combined. Place the storage lid on the container and freeze for 24 hours.
3. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.


MIX IT UP: Mix in ½ cup frozen strawberry slices for even more strawberry flavor!


Coconut-Vanilla Ice Cream

SERVES 4

This recipe blows my mind every time I make it. I don’t understand how ice cream can get so deliciously creamy with ZERO dairy in it! And to sweeten the deal, it only requires three ingredients, making this a simple and easy recipe you can throw together in no time, whether you are lactose intolerant, trying to consume less dairy, or are hosting someone who’s avoiding dairy. —Caroline Schliep

DAIRY-FREE, EGG-FREE, LOW-SUGAR, NUT-FREE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large bowl, whisk

1 (14-ounce) can full-fat unsweetened coconut milk

½ cup organic sugar

1 teaspoon vanilla extract

1. In a large bowl, whisk together the coconut milk, sugar, and vanilla until everything is incorporated and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the CREAMi Pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.


VARIATION: Swap out the vanilla extract for another extract like orange, lemon, or peppermint for a twist on the classic vanilla.




[image: ]


[image: ]

Birthday Cake Ice Cream


3

Ice Cream with Mix-Ins

Chocolate-Covered Coconut and Almond Ice Cream

Coffee and Cookies Ice Cream

Birthday Cake Ice Cream

Cinnamon Cereal Milk Ice Cream

Triple-Chocolate Ice Cream

Bourbon-Maple-Walnut Ice Cream

Cookies and Coconut Ice Cream

Sneaky Mint Chip Ice Cream

Coconut Mint Chip Ice Cream

Sweet Potato Pie Ice Cream


Chocolate-Covered Coconut and Almond Ice Cream

SERVES 4

This recipe was developed as a spin on a classic candy bar. Prep is a breeze: just whisk a few ingredients together and pop the container in the freezer. I love having the ability to mix in toasted almond and chocolate so each bit has the texture of the joyful candy bar favorite. —Kenzie Swanhart

DAIRY-FREE, EGG-FREE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

Functions: Ice Cream, Mix-In

TOOLS NEEDED: Medium bowl, whisk, spoon

1 (14-ounce) can full-fat unsweetened coconut milk

¼ cup unsweetened almond milk

½ cup organic sugar

1 teaspoon vanilla extract

2 tablespoons toasted almond halves

2 tablespoons vegan chocolate chips

1. In a medium bowl, whisk together the coconut milk, almond milk, sugar, and vanilla until everything is incorporated and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. Add the almond halves and chocolate chips to the hole, then replace the lid and select the Mix-In function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


RECIPE HACK: If the coconut milk has lumps in it from its high fat content, try microwaving it on High for 10-second intervals until it is just melted. Alternatively, you can place all the coconut milk, almond milk, sugar, and vanilla in a blender and blend on high for 1 minute.


Coffee and Cookies Ice Cream

SERVES 4

I love the variant textures of crunchy cookie pieces with soft silky ice cream. Now, add in the fact that I am a father of two toddlers, and it only makes sense to add coffee to the mix! This version is so simple for those parents who do not have the time to cook an ice cream base and want to indulge in a treat. —Chelven Randolph

EGG-FREE, NUT-FREE, NO-COOK

PREP TIME: 5 minutes / Freeze time: 24 hours / Makes 1 pint

Functions: Ice Cream and Mix-In

TOOLS NEEDED: Large bowl, whisk, spoon

1 tablespoon cream cheese, at room temperature

⅓ cup granulated sugar

1 teaspoon vanilla extract

1 tablespoon instant espresso

¾ cup heavy (whipping) cream

1 cup whole milk

¼ cup crushed chocolate sandwich cookies

1. In a large bowl, whisk together the cream cheese, sugar, and vanilla for about 1 minute, until the mixture looks like frosting.
2. Slowly whisk in the instant espresso, heavy cream, and milk until fully combined.
3. Pour the base into a clean CREAMi Pint. Place the lid on the container and freeze for 24 hours.
4. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
5. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. Add the crushed cookies to the hole, replace the lid, and select the Mix-In function.
6. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


RECIPE HACK: When adding the instant espresso, be sure to not over-whisk, since that could create a large amount of froth if too much air is incorporated.


Birthday Cake Ice Cream

SERVES 4

Birthday cake is one of my favorite things. The flavors are so nostalgic of celebration, and I love the crunch of the sprinkles and the velvety vanilla base. This recipe hits on all those notes and delivers that familiar flavor of a delicious store-bought birthday cake in ice cream form. This is a recipe that will draw rave reviews from kids as well as adults. —Chelven Randolph

NUT-FREE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours / Makes 1 pint

FUNCTIONS: Ice Cream and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer, spoon

5 large egg yolks

¼ cup corn syrup

2½ tablespoons granulated sugar

⅓ cup whole milk

1 cup heavy (whipping) cream

1½ tablespoons vanilla extract

3 tablespoons vanilla cake mix

2 tablespoons rainbow-colored sprinkles

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, corn syrup, and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and vanilla.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, whisk in the vanilla cake mix until it is fully incorporated. Place the storage lid on the pint container and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the rainbow sprinkles to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


RECIPE HACK: It is important to stay within the 165°F to 175°F range, or you will overcook the ingredients, resulting in curdled (a.k.a. scrambled) eggs.


Cinnamon Cereal Milk Ice Cream

SERVES 4

What is the best part about eating a bowl of cereal? The flavored milk, of course! This creamy batch of ice cream brings together two amazing things—ice cream and your favorite cereal. My favorite cereal growing up was (and still is) Cinnamon Toast Crunch. I love the sweet and crunchy cinnamon squares drenched in milk. Adding that flavor to ice cream is a win-win in my book. —Melissa Celli

NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 30 minutes / Freeze time: 24 hours

FUNCTIONS: Ice Cream and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, thermometer, fine-mesh strainer, spoon

4 large egg yolks

1 tablespoon light corn syrup

¼ cup plus 1 tablespoon granulated sugar

⅓ cup whole milk

1 cup heavy (whipping) cream

1 teaspoon vanilla extract

3½ cups cinnamon square cereal, divided

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, corn syrup, and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and vanilla.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer. Remove the pan from the heat and stir in 3 cups of cereal. Let steep for 20 minutes.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the remaining ¼ cup of cereal to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once processing is complete, remove the ice cream from the pint. Serve immediately.


VARIATION: Don’t like cinnamon squares? Use your favorite breakfast cereal instead.


Triple-Chocolate Ice Cream

SERVES 4

We packed as much chocolate as we could into this deliciously smooth concoction. The combination of hot fudge and cocoa powder creates a nice amount of chocolaty richness, and a last-minute mix-in of white chocolate chips completes our chocolate trifecta. If you’re looking for an extra jolt of cocoa, try adding dark or semisweet chocolate chips in place of the white chocolate. —Kara Bleday

NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTIONS: Ice Cream and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer, spoon

4 large egg yolks

⅓ cup granulated sugar

1 tablespoon unsweetened cocoa powder

1 tablespoon hot fudge sauce

¾ cup heavy (whipping) cream

½ cup whole milk

1 teaspoon vanilla extract

¼ cup white chocolate chips

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, sugar, and cocoa powder until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the hot fudge, heavy cream, milk, and vanilla.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the white chocolate chips to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.
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Bourbon-Maple-Walnut Ice Cream


Bourbon-Maple-Walnut Ice Cream

SERVES 4

Sweet and creamy with warm hints of bourbon and a nutty crunch, this indulgent ice cream will soon be a year-round favorite. This recipe is perfect to enjoy piled high atop a cone on a hot summer day, as an accompaniment to holiday desserts, or as a midweek treat just because. Next time you’re entertaining, serve some in a bowl with a shot of espresso poured over the top. —Kelly Gray

PREP TIME: 15 minutes / Cook time: 5 minutes / Freeze time: 24 hours

FUNCTIONS: Ice Cream and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, spoon

4 large egg yolks

¼ cup maple syrup

¼ cup corn syrup

2 tablespoons bourbon

½ cup whole milk

1 cup heavy (whipping) cream

¼ cup toasted walnut halves

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, maple syrup, corn syrup, and bourbon until the mixture is fully combined. Do not do this over heat.
3. Whisk in the milk and heavy cream.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the toasted walnuts to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


VARIATION: Top with a drizzle of maple syrup for extra maple flavor.


Cookies and Coconut Ice Cream

SERVES 4

This super-simple vegan delight tastes just like its dairy-containing counterparts. The creaminess of the coconut milk really shines and takes your average cookies and cream flavor to the next level, and the texture of this ice cream is really amazing and ultra-smooth. It’s sure to become your go-to recipe for vegan and dairy-free snacking. —Myles Bryan

DAIRY-FREE, EGG-FREE, NUT-FREE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream and Mix-In

TOOLS NEEDED: Medium bowl, whisk, spoon

1 (14-ounce) can full-fat unsweetened coconut milk

½ cup organic sugar

1 teaspoon vanilla extract

4 chocolate sandwich cookies, crushed

1. In a medium bowl, whisk together the coconut milk, sugar, and vanilla until well combined and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the crushed cookies to the hole in the pint, replace the lid, and select the Mix-In function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.
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Sneaky Mint Chip Ice Cream


Sneaky Mint Chip Ice Cream

SERVES 4

Just like the Kale’d by Chocolate Ice Cream, this recipe is chock-full of green vegetables. The peas and spinach are hidden behind the flavor combination you know and love—mint and chocolate. Not in the mood for mint? No problem! Just because the ice cream is green, that doesn’t mean it has to be mint. This recipe is easily customizable. Swap in your favorite extract and mix-ins until you find the perfect combination. —Sam Ferguson

NUT-FREE, SNEAKY VEGGIE

PREP TIME: 15 minutes / Cook time: 5 minutes / Freeze time: 24 hours

Functions: Ice Cream and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, thermometer, blender, fine-mesh strainer, spoon

3 large egg yolks

1 tablespoon corn syrup

¼ cup granulated sugar

⅓ cup whole milk

¾ cup heavy (whipping) cream

1 cup packed fresh spinach

½ cup frozen peas, thawed

1 teaspoon mint extract

¼ cup semisweet chocolate chips

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, corn syrup, and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk and heavy cream.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the mixture has completely cooled, pour the base into a blender and add the spinach, peas, and mint extract. Blend on high for 30 seconds. Strain the base through a fine-mesh strainer back into the CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the chocolate chips to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.



Coconut Mint Chip Ice Cream

SERVES 4

I was skeptical of vegan ice cream at first. Would it have the same creamy texture as dairy-based ice cream? Would it taste as good? Well, the answer is a huge YES! I was blown away at how unctuous and creamy this ice cream turned out; the coconut milk provided a wonderful texture, thanks to the optimized Ice Cream function on the Ninja® CREAMi™. —Meg Jordan

DAIRY-FREE, EGG-FREE, NUT-FREE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream and Mix-In

TOOLS NEEDED: Medium bowl, whisk, spoon

1 (14-ounce) can full-fat unsweetened coconut milk

½ cup organic sugar

½ teaspoon mint extract

¼ cup mini vegan chocolate chips

1. In a medium bowl, whisk together the coconut milk, sugar, and mint extract until everything is well combined and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the mini chocolate chips to the hole in the pint, replace the lid, and select the Mix-In function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.
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Sweet Potato Pie Ice Cream


Sweet Potato Pie Ice Cream

SERVES 4

Sweet potatoes remind me of the holidays and the fall season in New England. This unique ice cream is delicious on its own, or you can use it to top your favorite pies. The recipe is SO simple to make; canned sweet potato puree is a huge time-saver, and it’s easy to find in any supermarket. Serve this at your next holiday get-together, and you’ll be sure to impress. —Meg Jordan

EGG-FREE, NUT-FREE, FAMILY FAVORITE, SNEAKY VEGGIE

PREP TIME: 5 minutes / Freeze time: 24 hours

Functions: Ice Cream and Mix-In

TOOLS NEEDED: Blender, whisk, spoon

1 cup canned pureed sweet potato

1 tablespoon corn syrup

¼ cup plus 1 tablespoon light brown sugar

1 teaspoon vanilla extract

1 teaspoon cinnamon

¾ cup heavy (whipping) cream

¼ cup mini marshmallows

1. Combine the sweet potato puree, corn syrup, brown sugar, vanilla, and cinnamon in a blender. Blend on high until smooth.
2. Pour the base into a clean CREAMi Pint. Whisk in the heavy cream until combined. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the marshmallows to the hole in the pint, replace the lid, and select the Mix-In function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately with desired toppings.
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Red Velvet Gelato


4

Gelato and Sorbet

Vanilla Bean Gelato

Pistachio Gelato

Cantaloupe Sorbet

White Chocolate–Raspberry Gelato

Apple Cider Sorbet

Strawberry Cheesecake Gelato

Red Velvet Gelato

Tiramisu Gelato

Orange Sherbet

Chocolate-Hazelnut Gelato


Vanilla Bean Gelato

SERVES 4

Gelato is just like ice cream but even more dense, rich, and decadent. What’s not to love about that? The texture and creaminess of this classic gelato are truly out of this world, and the flavor from the whole vanilla bean pod really takes it to the next level. This is the perfect recipe to pair with any dessert, and trust me, it will impress your dinner guests, too. —Caroline Schliep

NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTION: Gelato

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer

4 large egg yolks

1 tablespoon light corn syrup

¼ cup plus 1 tablespoon granulated sugar

⅓ cup whole milk

1 cup heavy (whipping) cream

1 whole vanilla bean, split in half lengthwise and scraped

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, corn syrup, and sugar until everything is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and vanilla bean scrapings (discard the pod).
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
8. Once the machine has finished processing, remove the gelato from the pint. Serve immediately with desired toppings.


MIX IT UP: Add your favorite mix-ins such as chopped almonds or small brownie chunks to take this gelato to the next level.
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Pistachio Gelato


Pistachio Gelato

SERVES 4

This gelato is made with common ingredients you can find at any grocery store, and it delivers a flavor that, until now, you could only find in Italy. A lot of people are surprised by the idea of almond extract as a base flavor, but this is a secret used by a lot of ice cream makers. Almond extract amps up that familiar pistachio flavor and keeps the cost of ingredients down. Feel free to leave out the food coloring if you don’t have it, but there is nothing more fun for the family than bright green scoops of pistachio gelato! —Craig White

FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTION: Gelato and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer, spoon

4 large egg yolks

¼ cup plus 1 tablespoon granulated sugar

1 tablespoon light corn syrup

⅓ cup whole milk

1 cup heavy (whipping) cream

1 teaspoon almond extract

5 drops green food coloring

¼ cup roasted pistachios

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, sugar, and corn syrup until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, almond extract, and food coloring.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the pistachios to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the gelato from the pint. Serve immediately.


VARIATION: Substitute 1 teaspoon peppermint extract for the almond extract and ¼ cup crushed candy canes for the pistachios for a festive peppermint stick gelato.


Cantaloupe Sorbet

SERVES 4

This recipe might just end up being your new summer secret weapon. With minimal added ingredients, the focus is really on the cantaloupe itself—and it definitely does not fall short. The combination of acidity and sugar adds depth to the already sweet melon. To get the most out of your sorbet, be sure to choose a ripe cantaloupe. If it smells sweet, it’s a winner. —Athia Landry

DAIRY-FREE, EGG-FREE, NUT-FREE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Sorbet

Tool needed: Blender

3 cups (1-inch) cantaloupe pieces

⅓ cup water

⅓ cup organic sugar

1 tablespoon freshly squeezed lemon juice

1. Combine the cantaloupe, water, sugar, and lemon juice in a blender. Blend on high until smooth.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Sorbet function.
4. Once the machine has finished processing, remove the sorbet from the pint. Serve immediately.


RECIPE HACK: If your freezer is too cold, the sorbet may appear crumbly. If that occurs, select Re-Spin to process the mixture a little more.
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White Chocolate–Raspberry Gelato


White Chocolate–Raspberry Gelato

SERVES 4

This recipe combines raspberries and white chocolate chips to create a delicious, creamy gelato that you won’t soon forget. It’s important to remember to monitor the temperature of the base and place it in an ice bath before freezing and processing. This is vital to achieving a perfect dense and creamy gelato texture. If raspberries aren’t your favorite, try slicing strawberries and swapping them in. —Meg Jordan

NUT-FREE, EGG-FREE

PREP TIME: 5 minutes / Cook time: 10 to 12 minutes / Freeze time: 24 hours

Functions: Gelato and Mix-In

TOOLS NEEDED: Large bowl, small bowl, small saucepan, whisk, fine-mesh strainer, rubber spatula, spoon

1 cup whole milk, divided

1 tablespoon, plus ¼ cup cornstarch

½ cup heavy (whipping) cream

1 teaspoon vanilla extract

⅓ cup, plus ¾ cup granulated sugar

½ cup raspberries

4 tablespoons water, divided

¼ cup white chocolate chips

1. Fill a large bowl with ice water and set it aside.
2. In a small bowl, mix together ⅓ cup of milk and 1 tablespoon of cornstarch; set aside.
3. In a small saucepan, combine the remaining ⅔ cup of milk, the heavy cream, vanilla, and ⅓ cup of sugar. Whisk thoroughly to combine.
4. Place the pan over medium-high heat and bring the mixture to a simmer for about 4 minutes. Whisk in the cornstarch slurry and continue whisking constantly for about 1 minute.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. While the base chills, place the raspberries, remaining ¾ cup of sugar, and 2 tablespoons of water in a small saucepan. Place the pan over medium heat. Cook, stirring constantly, for about 5 minutes, until the mixture is bubbling and the raspberries have broken down.
7. In a small bowl, whisk together the remaining 2 tablespoons of water and ¼ cup of cornstarch. Pour this mixture into the raspberry liquid. Continue to cook, stirring until the mixture has thickened, about 1 minute. Pour the raspberry mixture into a clean container, then carefully place the container in the ice water bath, making sure the water doesn’t spill inside the container.
8. Once the base and raspberry mixtures are cold, carefully fold the raspberry mixture into the gelato base. Pour this mixture back into the CREAMi Pint, place the storage lid on the container, and freeze for 24 hours.
9. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
10. Once the machine has finished processing, remove the lid from the pint. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the white chocolate chips to the hole in the pint, replace the lid, and select the Mix-In function.
11. Once the machine has finished processing, remove the gelato from the pint. Serve immediately with desired toppings.


RECIPE HACK: If your freezer is too cold, the gelato may look crumbly. If this occurs, select the Re-Spin function to process the mixture a little more.


Apple Cider Sorbet

SERVES 4

This is a simple and fun recipe that everyone can enjoy, especially during the fall months when apple cider, flannel, and pumpkin spice lattes are in season. The applesauce not only adds additional flavor but also brings a smooth richness to the mouthfeel of the sorbet. All you need are three ingredients, and in no time you’ll have a creative sorbet that makes you feel like you are taking a big bite of fall. —Sam Ferguson

DAIRY-FREE, EGG-FREE, FAMILY FAVORITE, LOW-SUGAR, NUT-FREE, VEGAN

PREP TIME: 2 minutes / Freeze time: 24 hours

FUNCTION: Sorbet

TOOLS NEEDED: Large bowl, whisk

1 cup apple cider

1 cup applesauce

2 tablespoons organic sugar

1. In a large bowl, whisk together the apple cider, applesauce, and sugar until the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Sorbet function.
4. Once the machine has finished processing, remove the sorbet from the pint. Serve immediately.



Strawberry Cheesecake Gelato

SERVES 4

This is dessert fusion at its finest: strawberry cheesecake AND gelato. It’s a match made in heaven, featuring a taste of both classic confections in every scoop. Strawberry jam lends a subtle strawberry flavor without added prep work. And cream cheese does double duty, making the gelato superthick and rich and also providing cheesecake flavor. To finish, a mix-in of graham cracker pieces gives the gelato some crunchy texture reminiscent of your favorite cheesecake crust. —Craig White

NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTIONS: Gelato and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer, spoon

4 large egg yolks

3 tablespoons granulated sugar

1 cup whole milk

⅓ cup heavy (whipping) cream

¼ cup cream cheese, at room temperature

1 teaspoon vanilla extract

3 tablespoons strawberry jam

¼ cup (1-inch) graham cracker pieces

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks and sugar until the mixture is smooth and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, cream cheese, vanilla, and strawberry jam.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the graham cracker pieces to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the gelato from the pint. Serve immediately.


SUBSTITUTION TIP: Don’t have strawberry jam? Try using blueberry or raspberry!


Red Velvet Gelato

SERVES 4

Red velvet cake is traditionally made with cocoa powder, vinegar, and buttermilk. Chemical reactions among those ingredients give the cake a deep maroon color. Though this recipe uses red food coloring to get its red tint, it is just as luxurious as its namesake. It even has cream cheese in the base to mimic the cream cheese icing. A scoop of this Red Velvet Gelato is a favorite in our house—as I am sure it will be in yours. —Kenzie Swanhart

NUT-FREE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTION: Gelato

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer

4 large egg yolks

¼ cup granulated sugar

2 tablespoons unsweetened cocoa powder

1 cup whole milk

⅓ cup heavy (whipping) cream

¼ cup cream cheese, at room temperature

1 teaspoon vanilla extract

1 teaspoon red food coloring

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, sugar, and cocoa powder until everything is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, cream cheese, vanilla, and food coloring.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
8. Once the machine has finished processing, remove the gelato from the pint. Serve immediately.


MIX IT UP: To make this gelato extra delicious, add ¼ cup of graham cracker pieces, brownie chunks, chocolate sandwich cookies, or chocolate chunks to the CREAMi Pint after processing, then select the Mix-In function.


Tiramisu Gelato

SERVES 4

Who doesn’t enjoy an after-dinner treat, especially when it is tiramisu? We just can’t get enough. Here, I’ve taken the classic tiramisu gelato recipe and put my own CREAMi spin on it (pun intended). The traditional tiramisu flavor is achieved by adding instant coffee and rum extract, and cream cheese gives the gelato a decadent, silky texture. —Athia Landry

NUT-FREE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTIONS: Gelato and Mix-In

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer, spoon

4 large egg yolks

⅓ cup granulated sugar

1 cup whole milk

⅓ cup heavy (whipping) cream

¼ cup cream cheese

1 tablespoon instant coffee

1 teaspoon rum extract

¼ cup ladyfinger pieces

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, cream cheese, instant coffee, and rum extract.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
8. Once the machine has finished processing, remove the lid from the pint container. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the ladyfinger pieces to the hole in the pint, replace the lid, and select the Mix-In function.
9. Once the machine has finished processing, remove the gelato from the pint. Serve immediately.


RECIPE HACK: If your freezer is too cold, the gelato may look crumbly. If this occurs, select the Re-Spin function to process the mixture a little more.
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Orange Sherbet


Orange Sherbet

SERVES 4

Sherbet is a frozen treat hybrid. Think of it as a cross between ice cream and sorbet. It’s fruity like sorbet, and it gets a lush, creamy texture from the additions of milk and cream. This recipe uses store-bought orange juice for a citrusy punch, making the prep simple. It’s the perfect thing to make when you want a frozen treat that isn’t as heavy as ice cream. —Craig White

EGG-FREE, NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Ice Cream

TOOLS NEEDED: Large bowl, whisk

1 cup orange juice

¼ cup plus 1 tablespoon granulated sugar

¼ cup whole milk

½ cup heavy (whipping) cream

1. In a large bowl, whisk together the orange juice, sugar, milk, and heavy cream until everything is well combined and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Ice Cream function.
4. Once the machine has finished processing, remove the sherbet from the pint. Serve immediately with desired toppings.



Chocolate-Hazelnut Gelato

SERVES 4

This is a chocolate lover’s dream late-night treat. Although making gelato may seem like a daunting task, you will quickly find out how easy it can be. First, you temper egg yolks to make a luscious custard base. Then, all you have to do is fold in your favorite chocolate-hazelnut spread and cocoa powder. This delicious frozen treat will surely become a favorite. —Myles Bryan

FAMILY FAVORITE

PREP TIME: 5 minutes / Cook time: 7 to 10 minutes / Freeze time: 24 hours

FUNCTION: Gelato

TOOLS NEEDED: Large bowl, small saucepan, whisk, rubber spatula, instant-read thermometer, fine-mesh strainer

3 large egg yolks

⅓ cup chocolate-hazelnut spread

2 teaspoons unsweetened cocoa powder

1 tablespoon corn syrup

¼ cup granulated sugar

1 cup whole milk

½ cup heavy (whipping) cream

1 teaspoon vanilla extract

1. Fill a large bowl with ice water and set it aside.
2. In a small saucepan, whisk together the egg yolks, chocolate-hazelnut spread, cocoa powder, corn syrup, and sugar until the mixture is fully combined and the sugar is dissolved. Do not do this over heat.
3. Whisk in the milk, heavy cream, and vanilla.
4. Place the pan over medium heat. Cook, stirring constantly with a rubber spatula, until the temperature reaches 165°F to 175°F on an instant-read thermometer.
5. Remove the pan from the heat and pour the base through a fine-mesh strainer into a clean CREAMi Pint. Carefully place the container in the prepared ice water bath, making sure the water doesn’t spill into the base.
6. Once the base has cooled, place the storage lid on the pint and freeze for 24 hours.
7. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Gelato function.
8. Once the machine has finished processing, remove the gelato from the pint. Serve immediately with desired toppings.


RECIPE HACK: It is important to stay within the 165⁰F to 175⁰F range, or you will overcook the ingredients (resulting in scrambled eggs).
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Lite Raspberry Ice Cream
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Milkshakes and Lite Ice Cream
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Lite Chocolate Cookie Ice Cream
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Lite Peanut Butter Ice Cream

Lite Coffee Chip Ice Cream
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Boozy Amaretto Cookie Milkshake


Boozy Amaretto Cookie Milkshake

SERVES 4

This is a quick and delicious treat for any occasion. It turns any night (or day) into a party. With your Ninja® CREAMi™, you can make a variety of boozy milkshakes and have them ready for easy entertaining or spontaneous indulgences. It’s a fun way to shake up your average dinner party—or weeknight. —Kara Bleday

EGG-FREE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Milkshake

1 cup whole milk

½ cup amaretto-flavored coffee creamer

¼ cup amaretto liqueur

1 tablespoon agave nectar

¼ cup chopped chocolate chip cookies

1. In a clean CREAMi Pint, combine the milk, coffee creamer, amaretto liqueur, and agave. Stir well. Place the storage lid on the container and freeze for 24 hours.
2. Remove the pint from the freezer and take off the lid. Add the chocolate chip cookies to the top of the pint. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Milkshake function.
3. Once the machine has finished processing, remove the lid. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the chopped cookies to the hole in the pint, replace the lid, and select Milkshake. Serve immediately.


SUBSTITUTION TIP: Swap in your favorite flavored coffee creamer to create new boozy milkshake combinations.


Chocolate-Hazelnut Milkshake

SERVES 4

This is the perfect chocolate milkshake with a fun twist. It is packed with chocolate and the natural sweetness of hazelnuts, and its thick, creamy texture is achieved without the addition of ice cream. This means this milkshake is lower in sugar than more traditional recipes. As an added bonus, you can have the pints already prepped in your freezer so they are available whenever you crave a milkshake. It’s a recipe to please the whole family. —Jennie Vincent

EGG-FREE, LOW-SUGAR, FAMILY FAVORITE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Milkshake

TOOLS NEEDED: Large bowl, whisk

2 tablespoons granulated sugar

2 tablespoons unsweetened cocoa powder

½ cup whole milk

1 cup hazelnut-flavored coffee creamer

1. In a large bowl, whisk together the sugar, cocoa powder, milk, and coffee creamer until the sugar is fully dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Milkshake function.
4. Once the machine has finished processing, remove the milkshake from the pint. Serve immediately.


VARIATION: Top the milkshakes with fresh whipped cream and shaved chocolate to make them extra special.


Frozen Mudslide

SERVES 2

This recipe is an homage to my aunts and uncles who always show up to family functions with the largest bottles of vodka and coffee liqueur I have ever seen. It is an awesome milkshake recipe to add to your menu when hosting guests or having friends over for midsummer beverages. If you are feeling inspired, drizzle chocolate syrup in the glass and finish off the drink with a dollop of whipped cream for a craft-style frozen cocktail presentation. —Chelven Randolph

EGG-FREE, NUT-FREE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Milkshake

Tool needed: Blender

2 cups ice cubes

½ cup store-bought vanilla ice cream

6 tablespoons espresso vodka

6 tablespoons coffee-flavored liqueur

6 tablespoons Irish cream–flavored liqueur

1. Combine the ice, ice cream, vodka, and liqueurs in a blender. Blend on high until smooth.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Milkshake function.
4. Once the machine has finished processing, remove the milkshake from the pint. Serve immediately.


VARIATION: Spice up your drink by topping off each milkshake with a drizzle of chocolate syrup and a dollop of whipped cream. Also, if you do not have espresso-flavored vodka, regular vodka works just as well.


Dairy-Free Strawberry Milkshake

SERVES 2

This dairy-free milkshake is always a family favorite because it’s so creamy and delicious. The added fresh strawberries bring out a vibrant flavor that will have you savoring every last sip. —Myles Bryan 

DAIRY-FREE, EGG-FREE, GLUTEN-FREE, NO-COOK, VEGAN

PREP TIME: 2 minutes

FUNCTION: Milkshake

1½ cups Coconut-Vanilla Ice Cream

½ cup oat milk

3 fresh strawberries

1. Combine the ice cream, oat milk, and strawberries in a clean CREAMi Pint.
2. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Milkshake function.
3. Once the machine has finished processing, remove the milkshake from the pint. Serve immediately.


FINISHING TOUCH: Top with nondairy coconut milk whipped cream for a bit of added indulgence.


Chocolate–Peanut Butter Milkshake

SERVES 2

If you love the classic combination of peanut butter and chocolate, then look no further. This simple but delicious milkshake requires only three ingredients and is the perfect indulgent treat for any occasion. —Myles Bryan 

GLUTEN-FREE, NO-COOK, FAMILY FAVORITE

PREP TIME: 2 minutes

FUNCTION: Milkshake

1½ cups chocolate ice cream

½ cup whole milk

¼ cup mini peanut butter cups

1. Combine the chocolate ice cream and milk in a clean CREAMi Pint.
2. Use a spoon to create a 1½-inch-wide hole that goes all the way to the bottom of the pint. Pour the mini peanut butter cups into the hole.
3. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Milkshake function.
4. Once the machine has finished processing, remove the milkshake from the pint. Serve immediately.


FINISHING TOUCH: Top with whipped cream and a swirl of caramel sauce if desired.


Caramel Cone Milkshake

SERVES 4

This milkshake will remind you of eating an ice cream cone at a carnival—without the mess. Instead of serving the ice cream in a cone drizzled with caramel sauce, the cone and sauce are swirled right in. —Myles Bryan

NUT-FREE, EGG-FREE (IF USING EGG-FREE VANILLA ICE CREAM), NO-COOK, FAMILY FAVORITE

PREP TIME: 2 minutes

FUNCTION: Milkshake

1½ cups vanilla ice cream

½ cup whole milk

3 tablespoons caramel sauce

1 waffle cone, crushed or finely chopped

1. Combine the vanilla ice cream, milk, and caramel sauce in a clean CREAMi Pint.
2. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the crushed waffle cone to the hole in the pint.
3. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Milkshake function.
4. Once the machine has finished processing, remove the milkshake from the pint. Serve immediately.



Lite Chocolate Cookie Ice Cream

SERVES 4

This lite chocolate cookie ice cream has an amazing chocolate flavor with a satisfying cookie crumble crunch. Thanks to the Mix-In feature on the CREAMi unit, the cookies don’t have the opportunity to become soft just yet—so you’re able to enjoy the crunchy cookies inside the sweet ice cream. —Myles Bryan

NUT-FREE, EGG-FREE, LOW-SUGAR

PREP TIME: 5 minutes / Freeze time: 24 hours

Functions: Lite Ice Cream, Mix-In

TOOLS NEEDED: Large bowl, whisk or rubber spatula

1 tablespoon cream cheese, at room temperature

2 tablespoons unsweetened cocoa powder

½ teaspoon stevia sweetener

3 tablespoons raw agave nectar

1 teaspoon vanilla extract

¾ cup heavy cream

1 cup whole milk

¼ cup crushed reduced fat sugar cookies

1. Place the cream cheese in a large microwave-safe bowl. Microwave the cream cheese for 10 seconds, then whisk in the cocoa powder, stevia, agave, and vanilla. Microwave for another 60 seconds, until the mixture looks like frosting. Slowly whisk in the heavy cream and milk until the mixture is fully combined and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja CREAMi, install the paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Lite Ice Cream function.
4. Once the machine has finished processing, remove the lid. With a spoon, create a 1½-inch-wide hole that reaches the bottom of the pint. During this process, it is okay if your treat reaches above the Max Fill line. Add the crushed cookies to the hole in the pint. Replace the pint lid and select the Mix-In function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


VARIATION: Use reduced-fat chocolate sandwich cookies in place of the sugar cookies to create a lite Cookies and Cream flavor.


Lite Raspberry Ice Cream

SERVES 4

Though it is technically ice cream, this juicy, vibrant treat tastes a lot like raspberry sorbet. Once you try the recipe as is, feel free to experiment with your favorite mix of summer berries. —Myles Bryan

NUT-FREE, EGG-FREE, LOW-SUGAR, GLUTEN-FREE, NO-COOK

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Lite Ice Cream

TOOLS NEEDED: Blender, large bowl, whisk

1½ cups fresh raspberries

1 teaspoon freshly squeezed lemon juice

¼ cup stevia–cane sugar sweetener blend

1 teaspoon raw agave nectar

1 cup heavy cream

1. In a blender, combine the raspberries and lemon juice; puree until smooth.
2. Pour the raspberry and lemon mixture into a large bowl, add the stevia blend and agave nectar, and mix until well combined. Stir in the heavy cream.
3. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
4. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Lite Ice Cream function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.


VARIATION: Instead of the 1½ cups fresh raspberries, use a mix of ½ cup blueberries, ½ cup strawberries, and ½ cup raspberries.


Lite Peanut Butter Ice Cream

SERVES 4

A lite peanut butter ice cream that’s as rich and creamy as the full-fat versions? Yes, please! This recipe comes together in minutes (after the overnight freeze time) and is guaranteed to make you feel like a kid again. —Myles Bryan

EGG-FREE, LOW-SUGAR, GLUTEN-FREE, NO-COOK, FAMILY FAVORITE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Lite Ice Cream

TOOLS NEEDED: Medium bowl, whisk

1¾ cups fat-free (skim) milk

¼ cup stevia–cane sugar blend

1 teaspoon vanilla extract

3 tablespoons smooth peanut butter

1. In a medium bowl, whisk together the milk, stevia blend, vanilla extract, and peanut butter until the mixture is smooth and the stevia is fully dissolved. Let the mixture sit for about 5 minutes, until any foam subsides. If the stevia is still not dissolved, whisk again.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Lite Ice Cream function.
4. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.



Lite Coffee Chip Ice Cream

SERVES 4

It may be lite—and dairy-free, too—but this coffee ice cream is just as good as the “real thing.” A mixture of coconut cream and rice milk achieve a perfectly silky texture, and a mix-in of chocolate chips adds extra texture and intensifies the coffee flavor. —Myles Bryan

DAIRY-FREE, NUT-FREE, GLUTEN-FREE, LOW-SUGAR, NO-COOK, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

Functions: Lite Ice Cream, Mix-In

TOOLS NEEDED: Medium bowl, whisk

¾ cup unsweetened coconut cream

¼ cup monk fruit sweetener with erythritol

½ teaspoon stevia sweetener

1½ tablespoons instant coffee granules

1 cup unsweetened rice milk

1 teaspoon vanilla extract

¼ cup low-sugar vegan chocolate chips

1. In a large bowl, whisk the coconut cream until smooth. Add the monk fruit sweetener, stevia, instant coffee, rice milk, and vanilla to the bowl; whisk until everything is well combined and the sugar is dissolved.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Lite Ice Cream function.
4. Use a spoon to create a 1½-inch-wide hole that goes all the way to the bottom of the pint. Pour the chocolate chips into the hole. then replace the pint lid and select the Mix-In function.
5. Once the machine has finished processing, remove the ice cream from the pint. Serve immediately.
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Simple Smoothie Bowl
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Smoothie Bowls and Beyond

Simple Smoothie Bowl

Peaches and Cream Smoothie Bowl

Chocolate Pumpkin Smoothie Bowl

Piña Colada Smoothie Bowl

Avocado and Kale Smoothie Bowl

Microwave Vanilla Cake

Chocolate Fudge Frosting

Piescream


Simple Smoothie Bowl

SERVES 2

Turn your favorite premade smoothie drink into a thick and satisfying smoothie bowl in four simple steps. Just pour, freeze, process, and enjoy! This is hands down the easiest prep solution for those who maintain health-conscious, on-the-go lifestyles. Do you get tired of the same smoothie flavor combinations day after day? Freeze a selection of different premade smoothies so you can mix and match, then refreeze, reprocess, and enjoy without waste. Top with fresh berries, a squeeze of citrus, shredded coconut, seeds, or chopped nuts. —Kelly Gray

SNEAKY VEGGIE

PREP TIME: 1 minute / Freeze time: 24 hours

FUNCTION: Smoothie Bowl

1 (16-ounce) bottle fruit smoothie beverage

1. Pour the smoothie beverage into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours
2. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Smoothie Bowl function.
3. Once the machine has finished processing, remove the smoothie bowl from the pint. Serve immediately with desired toppings.


RECIPE HACK: If your smoothie bowl texture is crumbly or you would like it to be thinner, select Re-Spin to process the mixture until a desired texture is achieved.


Peaches and Cream Smoothie Bowl

SERVES 4

This is an easy smoothie bowl that tastes indulgent yet is a healthy option for breakfast, a snack, or a post-workout boost. Made with only a few ingredients that are likely already in your kitchen, this is that easy recipe you can fall back on. It’s also a great way to help kids feel like they are having an indulgent dessert, when actually they’re scarfing down a healthy and delicious bowl of goodness. Enjoy the smoothie as is, or top your smoothie bowl with additional fresh fruit, nuts, or granola. —Jennie Vincent

EGG-FREE, FAMILY FAVORITE, LOW-SUGAR, NUT-FREE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Smoothie Bowl

1 (15-ounce) can peaches in their juice

¼ cup vanilla yogurt

2 tablespoons agave nectar

1. Place the peaches in their juice, yogurt, and agave in a clean CREAMi Pint and stir to combine. Place the storage lid on the container and freeze for 24 hours.
2. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Smoothie Bowl function.
3. Once the machine has finished processing, remove the smoothie bowl from the pint. Serve immediately with desired toppings.



Chocolate Pumpkin Smoothie Bowl

SERVES 4

If you have a sweet tooth but are looking to sneak in some veggies, this is the recipe for you. This smoothie bowl is rich, creamy, decadent, and also nutritious. Enjoy it as a delicious breakfast or feel-good dessert, sprinkled with your favorite toppings—I like chopped nuts, cacao nibs, granola, and nut butter. —Kenzie Swanhart

EGG-FREE, LOW-SUGAR, NUT-FREE, FAMILY FAVORITE, SNEAKY VEGGIE

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Smoothie Bowl

TOOLS NEEDED: Small bowl, rubber spatula

½ cup canned pumpkin puree

2 tablespoons unsweetened cocoa powder

1 teaspoon pumpkin spice seasoning

2 ripe bananas, cut in ½-inch pieces

1 tablespoon agave nectar

¼ cup whole milk

1. In a small bowl, stir together the pumpkin puree, cocoa powder, and pumpkin spice until well combined. Pour the base into a clean CREAMi Pint. Mix in the bananas, agave, and milk until everything is fully combined and the bananas are coated. Place the storage lid on the container and freeze for 24 hours.
2. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Smoothie Bowl function.
3. Once the machine has finished processing, remove the smoothie bowl from the pint. Serve immediately with your desired toppings.


VARIATION: If you don’t have pureed pumpkin on hand or want to try something new, try swapping in pureed butternut squash, pureed banana, or ripe avocado.


Piña Colada Smoothie Bowl

SERVES 4

This smoothie bowl comes together in just a few minutes and tastes like something you’d get at a beachside bar. I love making this into a healthy breakfast with roasted nuts and granola, then a decadent treat with whipped cream and cherries. Since you can prepare the recipe in your Ninja® CREAMi™ ahead of time, this smoothie bowl is one of the quickest ways to get breakfast on the table. —Kara Bleday

DAIRY-FREE, EGG-FREE, FAMILY FAVORITE, LOW-SUGAR, NUT-FREE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Smoothie Bowl

1½ cups canned pineapple chunks in their juice

½ cup canned coconut milk

1 tablespoon agave nectar

1. Pour the pineapple chunks in their juice, coconut milk, and agave into a clean CREAMi Pint and stir to combine. Place the storage lid on the container and freeze for 24 hours.
2. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Smoothie Bowl function.
3. Once the machine has finished processing, remove the smoothie bowl from the pint. Serve immediately with your desired toppings.
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Avocado and Kale Smoothie Bowl


Avocado and Kale Smoothie Bowl

SERVES 4

This is a great recipe for those looking to add some greens and healthy fats to their diets. The avocado adds a luscious creaminess, and the bitterness of kale is offset by sweet apples, banana, and agave. You can prep the smoothie bowl in batches and freeze the bases ahead of time, then spin a pint in your Ninja® CREAMi™ when you’re ready to eat. This recipe works well with spinach, too, for those who aren’t keen on kale. —Chelven Randolph

DAIRY-FREE, EGG-FREE, LOW-SUGAR, NUT-FREE, SNEAKY VEGGIE, VEGAN

PREP TIME: 5 minutes / Freeze time: 24 hours

FUNCTION: Smoothie Bowl

Tool needed: Blender

1 banana, cut into 1-inch pieces

½ ripe avocado, cut into 1-inch pieces

1 cup packed kale leaves

1 cup (1-inch) green apple pieces

¼ cup unsweetened coconut milk

2 tablespoons agave nectar

1. Combine the banana, avocado, kale, apple, coconut milk, and agave in a blender. Blend on high for about 1 minute until smooth.
2. Pour the base into a clean CREAMi Pint. Place the storage lid on the container and freeze for 24 hours.
3. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Smoothie Bowl function.
4. Once the machine has finished processing, remove the smoothie bowl from the pint. Serve immediately with your desired toppings.


SUBSTITUTION TIP: If you don’t have agave, fret not; honey or maple syrup works just as well.
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Microwave Vanilla Cake


Microwave Vanilla Cake

SERVES 2 

One of my favorite things about working in the Ninja® Test Kitchen is unlocking new and exciting ways to use our products. In the case of the Ninja® CREAMi™, that meant discovering that you could make quick cakes and frostings, in addition to ice cream and other frozen desserts. This recipe comes together in a snap and makes the perfect dessert for two. If you are making a birthday cake, try adding a tablespoon of sprinkles into the batter for a colorful surprise. Use Meg’s homemade Chocolate Fudge Frosting to complete your cake. —Kenzie Swanhart

EGG-FREE, NUT-FREE, FAMILY FAVORITE

PREP TIME: 5 minutes / Cook Time: 2 minutes

FUNCTION: Re-Spin

½ teaspoon vanilla extract

3 tablespoons whole milk

2 tablespoons unsalted butter

⅛ teaspoon kosher salt

½ teaspoon baking powder

2 tablespoons granulated sugar

¼ cup all-purpose flour

Chocolate Fudge Frosting, for serving (optional)

1. Place all the ingredients except for the frosting in a clean CREAMi Pint container in the order listed.
2. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Re-Spin function.
3. Once the machine has finished processing, place the pint container in the microwave and cook on High for 2 minutes (for a 1000-watt microwave). Check the cake for doneness—a skewer or knife inserted into the cake should come out clean, and the cake should pull away from the sides of the pint container.
4. Once the container is cool enough to handle, run a butter knife around the inside of the pint. Flip the pint over, and the cake should pop right out.
5. If you want to add frosting, slice the cake widthwise into 3 layers. Place one slice on a plate and frost the top of the layer. Lay a second slice on top of the first and frost the top. Top with the final slice of cake, then frost the top and sides of the assembled cake.
6. Cut in half and serve.


RECIPE HACK: You may need to increase or decrease the cook time based on the wattage of your microwave. Check on it often to ensure the batter doesn’t bubble up and spill over the top of the pint.


Chocolate Fudge Frosting

MAKES 1 PINT

I have a MAJOR sweet tooth, especially when it comes to chocolate. I typically buy store-bought frosting, but with the Ninja® CREAMi™ I can make my own at home in a few minutes. Just combine the ingredients in the pint container, process, and voilà! A delicious, chocolaty frosting for your favorite baked goods. This frosting pairs perfectly with Kenzie’s Microwave Vanilla Cake. —Meg Jordan

EGG-FREE, GLUTEN-FREE, NUT-FREE

PREP TIME: 5 minutes

FUNCTION: Re-Spin

½ cup (1 stick) cold unsalted butter, cut in 8 pieces

1½ cups confectioners’ sugar

2 tablespoons dark unsweetened cocoa powder

1 tablespoon heavy (whipping) cream

1 teaspoon vanilla extract

1. Place all the ingredients in a clean CREAMi Pint in the order listed.
2. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Re-Spin function.
3. Once the machine has finished processing, the frosting should be smooth and easily scoopable with a spoon. If the frosting is too thick, select the Re-Spin function again and process until creamy and smooth.
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Piescream


Piescream

SERVES 4

I scream, you scream, we all scream for pies-cream! Here, we have combined two fan favorites—pie and ice cream—to create a truly delicious dessert that will remind you of whipped pie. What more could you ask for? The best part is that this recipe is customizable. Simply swap in your favorite pie filling and add toppings as you see fit. Any combinations you choose will be delicious. —Athia Landry

EGG-FREE, NUT-FREE, FAMILY FAVORITE

PREP TIME: 2 minutes / Freeze time: 24 hours

FUNCTION: Sorbet

1 (20-ounce) can cherry pie filling

1 (9-inch) store-bought frozen graham cracker crust

1 (8-ounce) container whipped topping

1. Fill a clean CREAMi Pint to the max fill line with the pie filing. Place the storage lid on the container and freeze for 24 hours.
2. Remove the pint from the freezer and take off the lid. Place the pint in the outer bowl of your Ninja® CREAMi™, install the Creamerizer™ Paddle in the outer bowl lid, and lock the lid assembly onto the outer bowl. Place the bowl assembly on the motor base, and twist the handle to the right to raise the platform and lock it in place. Select the Sorbet function.
3. Once the machine has finished processing, remove the sorbet from the pint. Let it thaw until it is spreadable, about 5 minutes.
4. Spread the pie filling sorbet onto the frozen graham cracker crust. Spread the whipped topping on top of the filling. Freeze for 4 to 6 hours or until hardened. When ready to serve, remove from the freezer. Let the pie thaw just until you can slice it with a knife.


VARIATION: You can make this recipe with other berry pie fillings. Blueberry would also be delicious!
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No-Prep CREAMi Inspiration Chart

Transform ordinary items from your pantry or fridge into

extraordinary frozen delights.

[image: ]


Make One-of-a-Kind Treats with Mix-Ins

Mix in chocolate, nuts, candy, fruit, and more to elevate any treat with bursts of flavor.

Hard mix-ins

will remain intact.

Mix-ins like chocolate, candy, and nuts

will not be broken down during the MIX-IN program. We recommend using mini chocolate chips and candies or prechopped ingredients.

Soft mix-ins

will get broken down.

Mix-ins like cereal, cookies, and frozen

fruit will end up smaller after the MIX-IN program. We recommend using bigger pieces of soft ingredients.
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FOR ICE CREAMS & GELATO ONLY

We don’t recommend fresh fruit, sauces, and spreads.
[image: ]
Adding fresh fruit, fudge, and caramel sauces will water down your treat. Chocolate hazelnut spread and nut butters also do not mix well. We recommend using frozen fruit or chocolate/caramel shell toppings.
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Mix up your milkshake

Add everything from chocolate and candy to nuts and fruit to shake things up.
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MEASUREMENT CONVERSIONS
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THE NINJA® TEST KITCHEN
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The Ninja® Test Kitchen is comprised of a team of diverse chefs, each with a unique background. They spend hours upon hours testing Ninja’s® appliance prototypes. Every decision regarding our products and our recipes is made with you in mind—how it will improve your life and your experience in the kitchen. The Ninja® Test Kitchen’s goal is to make all the mistakes so that you don’t have to. We find joy in transforming the way you cook and developing recipes that will allow you to fall in love with our products.

Meet the Ninja® Test Kitchen team:

[image: ]

KENZIE SWANHART 
Director, Global Culinary Innovation and Head of Ninja® Test Kitchen

Kenzie Swanhart is a home cook turned food blogger and cookbook author, providing her readers with inspiration both in and out of the kitchen. With more than 350,000 copies of her cookbooks in print, Kenzie never wavers in her mission: creating and sharing easy, flavorful recipes made with wholesome ingredients with her readers.

As the head of culinary innovation for Ninja®, a leading kitchen appliance company, Kenzie and her team provide a unique, food-first point of view for the development of new products and recipes to make consumers’ lives easier and healthier. You’ll also see her serving as the face of Ninja® on the Home Shopping Network, where she shares tips, tricks, and recipes for the company’s full line of products.

Kenzie lives in the Boston area with her husband, Julien, and their dogs, Charlie and Milo.
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SAM FERGUSON 
Manager, Culinary Product Innovation

Sam Ferguson is a culinary innovation and marketing manager at Ninja®, overseeing and leading the culinary product development of heated cooking appliances. After 10 fulfilling years in the restaurant industry, Sam was ready to step out of the grind of kitchen life and into something less stressful but equally rewarding. Enter Ninja®! As a leader on the product development team, Sam strives to create high-quality, innovative, and truly useful cooking tools for home chefs around the world.

Sam lives in Boston with his wife, Lily, and his beagle, Waylon.
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MEG JORDAN 
Manager, Recipe and Culinary Content Development

Meg is an advertising agency professional turned culinary specialist after making a career change in 2017. After spending most of a decade working in media with Fortune 500 clients, Meg decided to pursue her lifelong passion of working in the culinary industry. A graduate of the Boston University Culinary Arts Certificate program, Meg studied under high-profile chefs in the Boston culinary scene as well as with Chef Jacques Pépin. Meg joined the Ninja® Test Kitchen team in 2018 and, in her spare time, she enjoys learning about the art of charcuterie and whole-animal butchery.
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KARA BLEDAY 
Senior Culinary Developer, International

Kara’s love of cooking took her from the lobbying halls of DC to the Culinary Institute of the Pacific in 2010. After culinary school, she interned with Chef Masaharu Morimoto in his Waikiki restaurant, immersing herself in Asian cuisine and cooking techniques. Soon after, while living in Guam, Kara traveled throughout Asia and the Pacific learning about new- and old-food trends, studying different markets, and understanding how the culinary world is interwoven.

Kara then relocated to upstate New York. There, while working for a local restaurant group, she opened a restaurant as a private consultant. Then, after building a consulting business in San Diego, Kara and her husband relocated to Boston, where they live with their two sons.
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CRAIG WHITE 
Senior Research Chef

Craig’s love for cooking can be traced back to when he was four years old and his mother caught him cooking hot dogs in the middle of the night. A Le Cordon Bleu graduate, he was given his first chance in a kitchen by Chef Jody Adams at Rialto in Boston. He has worked under James Beard Award–winning chefs Nancy Silverton of Mozza in Los Angeles and Frank McClelland of FRANK in Beverly, Massachusetts. He opened and owned Half Baked Cafe and Bakery in Beverly Farms. After two years as chef de cuisine at Ledger in Salem, he joined Ninja® as a consultant and is now research chef for Ninja® Motorized. Through his cooking he has been “positively impacting people’s lives every day,” and he is excited to do it “in every home around the world” with Ninja®.

Craig lives in Salem, Massachusetts, with his girlfriend, Michelle. In his free time, he enjoys traveling, collecting cookbooks, fishing, and playing guitar.
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CHELVEN RANDOLPH 
Research Chef

Cooking with love is the only way Chef Chelven Randolph knows how to cook. Raised in the kitchen by his mother, Linda McCoy, who was also a chef, Chelven fell in love with the idea of creating unique dishes as therapy. His family life was firmly rooted in the concept that breaking bread with friends and loved ones was a time to nourish the soul as well as the body. Born in Boston, Chelven acquired his culinary skills in an array of award-winning kitchens like Castle Hill Inn in Newport, Rhode Island, and Fig & Olive in Beverly Hills, California. Most recently he was the sous chef at Coppa Enoteca in the South End of Boston operated by James Beard Award–winning chefs Ken Oringer and Jamie Bissonnette. Chelven brings fresh and unique ideas from his vast experience in kitchens around the country.

Chelven lives in Bellingham, Massachusetts, with his partner, Amy, and their two children.
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MELISSA CELLI
Research Chef

Melissa is a New Jersey native who came to Ninja® after a 15-year career in the food industry. Her love of food and cooking began in childhood while observing her mother cook many meals and desserts for her family. After graduating with a bachelor’s degree in Food Service Management and Culinary Arts from Johnson & Wales University in 2009, Melissa has gone on to work for the likes of Wegmans Food Markets, Walt Disney World, Steritech, Compass Group, and Whole Foods Market in various cooking, food safety, and management roles. Melissa’s love for being a part of a food research and development team is what drew her to Ninja® as well as the escape from the everyday grind of the restaurant lifestyle. She is one of the lead culinary developers on Ninja® Heated.

Melissa lives in Framingham, Massachusetts, with her husband, Alfredo, and their dog, Carmella.
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KELLY GRAY 
Research Chef

Kelly Gray is a food scientist and travel enthusiast whose cooking style is influenced by childhood nostalgia and other cultures. Her experience spans many aspects of the food industry, from restaurant work to baking mix formulation—even shellfish farming! As an alumna of California State Polytechnic University, Pomona, with a degree in Food Science and Technology and Culinology, Kelly’s culinary approach is as analytical as it is creative—quite useful in her current role in the Ninja® Test Kitchen. As a believer in the relationship between good food, community, and well-being, Kelly hopes to encourage people to come back to the kitchen with approachable recipes and state-of-the-art appliances that make cooking enjoyable and stress-free.

When not in the test kitchen or cooking for her friends and family, you can find Kelly enjoying the outdoors, salsa dancing, or daydreaming about a trip to someplace new.
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CAROLINE SCHLIEP 
Research Chef

Caroline Schliep is a Midwest native turned New Englander who has had a passion for cooking since a young age. Her love of travel has led her to work at many restaurants around the country, even studying abroad in Singapore and Thailand with At-Sunrice GlobalChef Academy. She is an alumna of Johnson & Wales University in Providence, Rhode Island, where she earned an associate’s degree in Culinary Arts and a bachelor’s degree in Culinary Nutrition and Food Science. Nowadays you can find her in the Ninja® Test Kitchen, where she takes on many roles, from product development and testing to recipe development and validation.
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JENNIE VINCENT 
Research and Development Chef, International

Having inherited a love of both food and travel from her father, Jennie chose to train as a chef at Westminster College, London, before going on to study at the Wine and Spirits Education Trust. This led her to a career in hospitality, including working in both Australia and the US. Jennie then made the choice to open her own café in London, but after ten years decided on a career change. This led her to working freelance as a food stylist, as well as a recipe developer and consultant for companies such as Waitrose and the BBC, and leading food publications, cookbooks, and advertisements. In 2020, Jennie joined Ninja® as research and development chef in London. In her spare time, she can be found experimenting in the kitchen, traveling, or cycling around London looking for something delicious to eat.
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ATHIA LANDRY
Recipe and Content Developer

Athia’s interest in plant-based cooking started over a decade ago and quickly became her career. With a degree in art history, she enjoys combining her passions for art and food through recipe development, writing, and food styling. Her experience in plant-based home cooking has given her the opportunity to develop and style recipes for the vegan meal kit company Purple Carrot. With an appreciation for the finer details, she enjoys curating dinner menus for friends and family and mastering the art of making macarons. Athia joined the Ninja® Test Kitchen team in 2020 and is excited to help bring the Ninja® story to life through recipe and content development.
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MYLES BRYAN
Kitchen Assistant

Myles is originally from New York, which is where his passion for food started. He is a Johnson & Wales University graduate with an associate’s degree in culinary science and a bachelor’s degree in food service management. Myles has experience working in various boutique restaurants and country clubs. He has even had the privilege of organizing a dinner for the James Beard House in NYC. He also achieved bronze in a Federazione Italiana Cuochi cooking competition hosted in Rimini, Italy. In his free time he enjoys photography and cooking for his friends and family. He is delighted to be on the Ninja® Test Kitchen team and looks forward to developing more recipes.
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and lite ice cream all work)
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2.
Add mix-ins

With a spoon, create a
1%-inch-wide hole that
reaches the bottom of the
pint. Add your mix-ins to
the hole in the pint.

3.
Add milk
(Use whole milk, skim milk,
dairy-free milk, or coffee
creamer) ¥ cup
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VOLUME EQUIVALENTS (DRY)

US Standard Metric (approximate)

Ys teaspoon 0.5mL
Ya teaspoon TmL

¥ teaspoon 2 mls
% teaspoon 4 mL

1 teaspoon 5mL

1 tablespoon 15 mL
Ya cup 59 mL
Y5 cup 79 mL
Y5 cup 118 mL
% cup 156 mL
¥ cup 177 mL
1cup 235 mL
2 cups or 1pint 475 mL
3 cups 700 mL
4 cups or 1 quart L
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WEIGHT EQUIVALENTS

Metric

US Standard v
(approximate)

Y ounce 159
Tounce 309
2 ounces 60 g
4 ounces N5 g
8 ounces 22516
12 ounces 340 g
16 ounces or 455 g
1 pound
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