
N O  C H U R N  R A I N B O W  E X T R A O R D I N A I R E  N I C E  C R E A M

Method:

Ingredients: 

200g dark chocolate 
6 x waffle cones 
rainbow sprinkles 
5 x large bananas, peeled & frozen 
Pink Layer 
1 cup frozen raspberries 
1/2 cup coconut milk 
Purple Layer 
1/2 cup frozen blueberries 
1/2 cup coconut milk 
Yellow Layer 
3/4 cup frozen mango 
1/2 cup coconut milk 
Green Layer 
1/2 cup baby spinach 
1/4 avocado 
Garnish 
100g dark chocolate, melted 
3 tbsp granulated peanuts ( or 
buckinis for nut-free option) 

In a small microwavable bowl add the dark chocolate
broken up into smaller chunks. Place into the
microwave for 30-second increments until the dark
chocolate has melted. Add the rainbow sprinkles into
a large bowl. 

Spoon the dark chocolate inside the waffle cones and
swirl it around until it coats the entire inside of the
cones. Pour out the excess. Dip the top of the cone
into the chocolate to coat the outside edge and then
dip into the sprinkles to coat around the outside.
Repeat with the remaining waffle cones and let the
chocolate set. 

Meanwhile, in a blender or food processor add 1 x
frozen banana along with the frozen raspberries and
coconut milk. Blitz until smooth and creamy. Scoop
the mixture out into a bowl and place into the freezer
while you make the remaining layers. Repeat the
process adding 1 x frozen banana with each coloured
layer ingredients (i.e frozen mango, coconut milk &
frozen banana). 

Scoop each coloured layer into a bowl and into the
freezer until all layers have been made. 

Remove all layers from the freezer and add spoonfuls
of each of the colours into a rectangular cake tin or
your fave ice cream container. Alternate each colour
to create a rainbow effect in the tin. Once you have
used all of the nice cream mix place the tin into the
freezer and freeze for a minimum of 4 hours or until
firm. 

Once the nice-cream has set remove and set on the
counter for 10-15 minutes or until softened slightly.
Scoop rounds of the Rainbow Nice-Cream into the
waffle cones and top with extra melted chocolate and
granulated peanuts (or buckinis for a nut-free option) 
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