Tupperware’

Raspberry Ice Cream

Serves 4

1 cup heavy cream

% cup sugar

% cup frozen raspberries
2 tbsp. raspberry syrup
Pinch of salt

Whip cream, sugar, raspberries, raspberry syrup and salt to soft peaks in

Quick Chef® Container fitted with paddle attachment. Place into 2% cup Freezer
Mates® Container to harden, store in freezer until serving. Allow to soften slightly
before serving.

Note: You may substitute strawberries, blueberries or mixed berries for the
raspberries
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