6 BANANA NICE CREAM FLAVORS

AndiAnne.com

CLASSIC BANANA NICE CREAM : NUT BUTTER NICE CREAM
2 cups frozen banana slices : 2 cups frozen banana slices

. 1/4 cup milk (dairy or plant-based) . : 1/4 cup milk

: - 1/4 cup nut butter

! CHOCOLATE NICE CREAM
2 cups frozen banana slices : MATCHA NICE CREAM :
* 1/4 cup milk (dairy or plant-based) . :

* 2 Tbsp cocoa powder 2 cups frozen banana slices

: . 1/4 cup milk

* 1/2 tsp vanilla extract ; 2 tsp matcha powder

e assssssssEssEssEEsEEEEEEEEEEEEEnm E 1/2 tsp vanilla extract

. MANGO NICE CREAM R A AAAAAAALLAAS
. 1 cup frozen banana slices : : RASPBERRY NICE CREAM :
- 1 cup frozen mango - 1 cup frozen banana slices

. 1/4 cup milk : : 1 cup frozen raspberries

- 1/2 tsp vanilla extract - 1/4 cup milk

DIRECTIONS FOR ALL FLAVORS:

* To make your banana nice cream, combine all ingredients in a food processor
for about 2-3 minutes until smooth and creamy.

e Eat immediately for a soft-serve consistency, or spoon into a baking dish and
freeze for 2 hours - then use an ice cream scooper to scoop into a bowl and
serve.

e Serve your favorite toppings such as berries, shredded coconut, nuts, and
seeds, or more dark chocolate chips!

Copyright © AndiAnne.com


http://AndiAnne.com

