
Easy Homemade Ice Cream
A classic summertime treat.   

DIRECTIONS: 

1.	 In the bowl of an electric mixer, whip the chilled 
heavy cream until stiff peaks form. Change to low 
speed, mix in the condensed milk and vanilla. 

2.	 Pour the mixture into a resealable container, such as 
freezer-safe Tupperware, and cover the surface with 
plastic wrap before attaching the lid. 

3.	 Freeze for at least six hours, or until firm. 
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INGREDIENTS:

2 cups heavy cream, 
chilled

1 can (14 oz) sweetened 
condensed milk, chilled

1/2 teaspoon vanilla 
extract


