INGREDIENTS

MANGO

ICE CREAM

1QUART FROZEN MANGO CHUNKS
3/4 CUP SUGAR

2 TBS LIME JUICE

12 cUP BUTTERMILK

PROCCESS

HELPFUL HINTS

1. PLACE FROZEN MANGO CHUNKS, SUGAR, AND LIME JUICE IN A FOOD
PROCESSOR AND PULSE UNTIL EVENLY GROUND BUT STILL SLIGHTLY
CHUNKY. TURN THE PROCESSOR ON CONSTANT AND SLOWLY ADD
BUTTERMILK AND PROCESS UNTIL SMOOTH AND RESEMBLING ICE
CREAM CONSISTENCY. TURN OFF AND SERVE IMMEDIATELY OR PLACE

IN PLASTIC CONTAINERS AND FREEZE

1. OTHER FLAVORS CAN BE PEACH, STRAWBERRY, MIXED BERRY, OR
MULTIPLE COMBINATIONS. SIMPLY REPLACE MANGO FOR DESIRED
FRUIT (FROZEN) AND COMPLETE STEPS AS DIRECTED.
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