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Recipe title:  Lemon Blueberry Cheesecake Ice Cream 
Recipe source or inspiration:  creationsbykara.com/lemon-blueberry-cheesecake-ice-
cream/ 
Recipe:  
Ingredients 
 
Berry Mixture 
1 1/2 cups blueberries 
1/4 cup sugar 
 
Ice Cream Base 
8 oz cream cheese, softened to room temperature 
1 cup sugar 
2 cups cream 
1 cup milk 
1 tsp vanilla 
1 Tbsp lemon juice 
1 tsp lemon zest 
4 squares graham crackers (2 full crackers), broken into pieces* 
 
Instructions 
Boil blueberries and sugar in a small saucepan till berries burst and the mixture has 
thickened. (7-8 minutes) Cool completely and chill. 
 
Beat cream cheese and sugar till smooth. Beat in the cream, milk, vanilla, lemon juice, 
and zest. Chill for several hours or till cold. Churn ice cream in an ice cream maker. 
 
Set aside 1/2 cup of the blueberry sauce. Layer the ice cream base, the remaining 
blueberry sauce, and the graham cracker pieces in a freezer container. Cover and 
freeze for 2-3 hours or till hardened. Serve with reserved blueberry sauce if desired. 
 
*I left out the graham crackers because I didn't want soggy graham cracker pieces.  
 
 
Recipe title:  Coffee Granita 
Recipe source or inspiration:  I made it up and it turned out okay 
Recipe:  
Ingredients  
1 cup whole milk 
Approximately 1 cup espresso 



Sugar to taste (I used about a teaspoon and a half) 
 
Mix well and pour into a shallow vessel like a wide bowl or casserole dish. Place in 
freezer uncovered. Every thirty to forty minutes, check on it and swirl/scrape/fluff the 
mixture with a fork. You'll know it's ready when the consistency is somewhere between 
"snow cone" and "Hawaiian shave ice."  
 
Note: Since I made my coffee granita with the latte mixture I couldn't fit in my popsicle 
molds, I didn't really measure it exactly. As long as you're using approximately equal 
parts whole milk and espresso (cold brew or just cooled brewed coffee would work, too), 
you can size the recipe up or down as you like.  
 
 
Recipe title:  Oreo Ice Cream 
Recipe source or inspiration:  https://thefirstyearblog.com/oreo-ice-cream/ 
Recipe:  
Ingredients 
2 cups heavy whipped cream (1 pint) 

14 oz can sweetened condensed milk 

2 cups chopped Oreos 

 

Instructions 

1. 20-30 minutes before beginning, place a metal mixing bowl and the beaters from 
the mixer in the freezer to chill. 

2. Remove the bowl from the freezer. 

3. Add the heavy cream, using an electric mixer beat the heavy cream into stiff peaks, 
about 5-7 minutes. 

4. Stir in the sweetened condensed milk and mix with a spatula or mixer. 

5. Add in the 2 cups of chopped Oreos, mix to combine. 

6. Pour the ice cream into a freezer safe container. 

7. Top the ice cream with additional broken Oreo pieces. Cover the container and 
freeze overnight. 

8. Once frozen, scoop and serve! 

 
Recipe title:  Coconut Lime Popsicles 
Recipe source or inspiration:  Vegan Huggs blog: https://veganhuggs.com/coconut-
lime-popsicles/ 

https://thefirstyearblog.com/oreo-ice-cream/
https://veganhuggs.com/coconut-lime-popsicles/
https://veganhuggs.com/coconut-lime-popsicles/


Recipe:  
Ingredients: 
14 ounces full-fat coconut milk, canned 
1 teaspoon lime zest (about 1 lime) 
3 tablespoons lime juice, freshly squeezed (about 2 limes) 
1/3 cups maple syrup (can sub agave nectar) 
1/4 teaspoon salt (optional) 
 
1. Place all ingredients in a blender and blend for 10 seconds until smooth. Don't blend 
too long. If you want larger flecks of zest in the popsicles, add it after blending the 
mixture and pulse 1-2 times. You can also whisk the mixture instead of blending. Try to 
use something with a pour spout to easily transfer to molds. Note: I used an immersion 
blender. I found out that if you blend for too long, mixture will become pretty frothy.  
 
2. Pour the mixture into a 6-piece popsicle mold, leaving about 1/4" of room on top. 
Please stick in the mixture and place in freezer for 4-6 hours. Note: the mold I used 
required me to spoon it in. I found my mold at Safeway on SE 27th and Hawthorne in 
Portland, in the Ice Cream section on a display.  
 

 

BONUS RECIPE! 
 

Recipe title:  Overnight Bread 
Recipe source or inspiration:  Not sure where this recipe came from, but it’s been 
modified it over the years… 
Recipe:  
Ingredients 
750 ml. (3 Cups) Bread Flour  
½ tsp. active dry yeast  
1 T. Sugar 
2 tsp salt 
450 ml (1 ½ cup) very warm tap water 
Vegetable oil 
 

1. Mix first 5 ingredients as a sloppy dough with dough hook in stand mixer 
2. Put into well oiled bowl and cover with oiled plastic wrap  
3. Leave overnight in your refrigerator 
4. In the morning fold the dough over several times 
5. Let rest/rice for 2 hours at room temperature 
6. Heat oven to 450 degrees F 
7. During the last 10 min. heat a Dutch oven pot with lid that have both been well 

oiled 
8. Drop the dough into the heated pot 
9. Bake the bread with the lid on for 30 min. 
10. Take the lid off and bake an additional 15-20 min. 
11. Cool and serve 



  

 
 

This is a photo of one of my loaves. 
 
 


