
Cakespy: A Midsummer Night's Creamsicles
 Gluten Free

SIDE DISH

Ingredients
0.5 cup cup heavy whipping cream

4 scoops cranberry-orange relish

1 scoop whipped cream

Equipment
blender

popsicle sticks

READY IN

45 min.

SERVINGS

4

CALORIES

136 kcal

https://whatsheate.com


Directions
Cut a piece of waxed paper into an approximately 8x8-inch square.

Place one scoop of vanilla ice cream directly in the center.

Place the popsicle stick in the center of the ice cream, and gently shape the ice cream so

that it covers the top half of the popsicle stick. Gently roll the waxed paper so that the ice

cream forms a sort of cylinder around the top half of the popsicle stick, and put in the freezer

so it can harden for at least an hour. Repeat these steps with your remaining popsicle sticks.

Meanwhile, combine the sorbet, scoop of vanilla ice cream, and milk or cream in a blender.

Blend until smooth and creamy. It should be a thick, but pourable, consistency.

Add more milk or cream if the mixture is too thick; add a little more sorbet or ice cream if it

feels too thin.

Assemble the pops. Fill your paper cup about 1/3 full with the sorbet mixture. Unwrap one of

your prepared vanilla ice cream-on-a-stick concoctions, and place, ice cream side down, in

the cup. Fill the rest of the cup with the sorbet mixture, so that it coats the vanilla ice cream

center on all sides. Repeat with your remaining pops and coating mixture until you've run out.

Note: If you have extra vanilla pops you can prepare a bit more coating and make extra pops;

if you have extra coating mixture and don't feel like waiting for more vanilla pop centers to

chill, it also makes for a very tasty drink as is.

Return to the freezer and let chill for several hours before serving.

Remove from freezer, loosen from cups (cut off cups if necessary) and enjoy immediately.

Nutrition Facts

 PROTEIN 4.15%
  FAT 81.79%

  CARBS 14.06%

Properties
Glycemic Index:25.88, Glycemic Load:2.34, Inflammation Score:-3, Nutrition Score:1.9260869693497%

Flavonoids
Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.15mg, Naringenin:

0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg

Nutrients (% of daily need)



Calories: 135.77kcal (6.79%), Fat: 12.56g (19.32%), Saturated Fat: 7.96g (49.77%), Carbohydrates: 4.86g (1.62%), Net

Carbohydrates: 4.72g (1.72%), Sugar: 4.46g (4.96%), Cholesterol: 40.88mg (13.63%), Sodium: 21.23mg (0.92%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.43g (2.86%), Vitamin A: 509.04IU (10.18%), Vitamin B2: 0.1mg

(5.64%), Calcium: 41.15mg (4.12%), Phosphorus: 34.72mg (3.47%), Vitamin D: 0.51µg (3.39%), Vitamin E: 0.32mg

(2.17%), Vitamin B12: 0.11µg (1.87%), Potassium: 62.91mg (1.8%), Vitamin B5: 0.17mg (1.74%), Selenium: 1.19µg (1.71%),

Zinc: 0.19mg (1.24%), Magnesium: 4.49mg (1.12%)


