Just when you thought our irresistibly creamy yogurt
couldn’t get any more delicious, you can now craft our
Gippsland Dairy Twist yogurt into a delectable frozen
delight. These recipes will create a dreamy and
oh-so-ice-creamy Gippsland Dairy yogurt, it will be
hard to stop at just one.
Go on, we know the taste will make you do it.

MANGO & BLOOD ORANGE GIPPSLAND DAIRY ICE CREAM
WITH CARAMELISED CROISSANT

Sweet, juicy mangoes and a Twist of tangy blood orange, frozen to perfection
with a side of caramelised, buttery croissants. We’re not drooling, you are.

MANGO & BLOOD ORANGE GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Mango & Blood Orange
Twist Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

CARAMELISED CROISSANT
INGREDIENTS

PROCEDURE

6 small croissants

Preheat oven to 170ºC (fan forced).

80g salted butter
50g caster sugar

Dice all the croissants to a small blueberry size and place onto a non-stick baking tray
or a tray lined with baking paper.
Melt the butter and mix with the sugar.

Pour the butter and sugar on top of the croissants and mix well.
Bake until golden brown.

Serve with Mango & Blood Orange Gippsland Dairy ice cream.

BLUEBERRY GIPPSLAND DAIRY ICE CREAM
W I T H C I T R U S C U S TA R D

Paired eﬀortlessly with our Blueberry Twist ice cream, this zesty citrus custard recipe
will transform you into a true Gippsland Dairy connoisseur.

BLUEBERRY GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Blueberry Twist
Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

CITRUS CUSTARD
INGREDIENTS

PROCEDURE

500ml Chobani Oat milk
80g caster sugar
50g gluten free corn ﬂour
8 fresh mint leaves
6 whole cardamom pods
½ a skin of an orange

Place the oat milk, caster sugar and corn ﬂour in a double bottom saucepan.
Whiskuntil all the ingredients have dissolved.

(Just the orange part. The rind
will make the mixture bitter.)

1 stick of cinnamon

Heat the mixture over a low heat, stirring to avoid the mixture burning.

Once the mixture starts to thicken, stir continuously until you achieve a
custard-like consistency.

Set the custard mix aside, then add the mint leaves, cardamom pods, orange skin
and cinnamon stick to the custard. Cover with cling wrap and rest for 2 hours.

Pour mixture through a strainer and serve the custard with Blueberry Gippsland Dairy
ice cream.

PASSIONFRUIT GIPPSLAND DAIRY ICE CREAM
W I T H G I N � S O A K E D W AT E R M E L O N

A taste you can cheers to, this delicious and tart passionfruit ice cream experience is delectably crafted
with gin and orange-soaked watermelon pieces.

PASSIONFRUIT GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Passionfruit Twist
Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

WATERMELON, GIN & ORANGE TOPPING
INGREDIENTS

PROCEDURE

250g seedless watermelon

Dice the watermelon into small cubes, mix with the orange peel and gin.

30ml of gin

Let it macerate for at least 6 hours.

Peel from ¼ of an orange

Serve with Passionfruit Gippsland Dairy ice cream.

STRAWBERRIES & CREAM GIPPSLAND DAIRY ICE CREAM
SUNDAE

A strawberries & cream ice cream delight topped with luscious macerated strawberries and whipped cream.
We have heard it is what dessert sundae dreams are made of.

STRAWBERRIES & CREAM GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Strawberries & Cream
Twist Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

STRAWBERRIES & CREAM TOPPING
INGREDIENTS

PROCEDURE

300g fresh or frozen strawberries

Cut the strawberries into quarters. Mix with the orange zest, caster sugar and cinnamon
powder.

Zest from ½ an orange
50g caster sugar

Let the strawberries macerate for at least 3 hours.

Pinch of cinnamon powder

To make your own Chantilly cream, beat 250ml of thickened cream with 80g of caster
sugar and a teaspoon of vanilla essence.

1 can of whipped cream

Serve with Strawberries & Cream Gippsland Dairy ice cream.

(or make fresh Chantilly cream)

BOYSENBERRY GIPPSLAND DAIRY ICE CREAM
CRUMBLE

Our juicy Boysenberry Twist, frozen to perfection and deliciously paired
with an oat, coconut and white chocolate crumble.

BOYSENBERRY GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Boysenberry Twist
Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

CRUMBLE MIX
INGREDIENTS

PROCEDURE

50g rolled oats

In a medium heat oven (170ºC, fan forced) toast the rolled oats and shredded coconut
until golden brown. Set aside until cooled.

25g shredded coconut
80g white chocolate chips
1 punnet of fresh boysenberries

Mix the chocolate chips with the toasted oats and coconut.
Serve with Boysenberry Gippsland Dairy ice cream and fresh boysenberries.

SMOOTH & CREAMY GIPPSLAND DAIRY ICE CREAM
WITH COOKIES AND CREAM

Crafted to perfection, this recipe is a cookies and cream dream come true when Smooth & Creamy ice cream is mixed
with delicious chocolate cookies.

SMOOTH & CREAMY GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Smooth & Creamy
Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

COOKIE MIX
INGREDIENTS

PROCEDURE

1 packet of chocolate
& cream biscuits

Crush biscuits and fold the pieces into the Smooth & Creamy ice cream prior to
transferring to a container to store in the freezer.

TOFFEE & HONEYCOMB GIPPSLAND DAIRY ICE CREAM
CRUNCH

Irresistible honeycomb and rich toﬀee with a crunch, this Gippsland Dairy ice cream creation
will be hard to share.

TOFFEE & HONEYCOMB GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Toﬀee & Honeycomb
Twist Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

CHOC�HONEYCOMB CRUNCH
INGREDIENTS

PROCEDURE

3 x 55g chocolate
honeycomb bar

Crush chocolate honeycomb bar and fold the pieces into the Toﬀee & Honeycomb
ice cream prior to transferring to a container to store in the freezer.

ORANGE, MANDARIN & LIME GIPPSLAND DAIRY ICE CREAM
WITH TOASTED ALMOND AND COCONUT

Zesty and delightful, Orange, Mandarin and Lime Gippsland Dairy ice cream is paired
with crunchy toasted almonds and coconut to craft a citrus lover’s dream.

ORANGE, MANDARIN & LIME GIPPSLAND DAIRY ICE CREAM BASE
INGREDIENTS

PROCEDURE

2 egg yolks

Crack 2 egg yolks into a stainless-steel bowl and set aside.

200ml thick cream

In a double bottom saucepan bring the cream to boiling point, then add the glucose,
stirring until the glucose has dissolved.

20g liquid glucose

Pour the hot cream over the eggs, and whisk until the mixture is smooth.

1 x Gippsland Dairy
Orange, Mandarin &
Lime Twist Yogurt 720g

Add the Gippsland Dairy yogurt to the mixture and whisk until silky smooth in texture.
Rest in the fridge until the mixture is cold (12 hours recommended for better texture
of the ﬁnal product).
When the mixture has cooled down, add into the Cuisinart ice cream maker and
press “ON”. One batch will take 15 to 20 minutes.

ALMOND, COCONUT & LIME CRUNCH
INGREDIENTS

PROCEDURE

90g slivered almonds

In a medium heat oven (170ºC, fan forced) toast the almonds and shredded coconut
until golden brown. Set aside until cooled.

35g shredded coconut
Zest of one lime

Mix the lime zest with the toasted almonds and coconut.
Serve with Orange, Mandarin and Lime Gippsland Dairy ice cream.

SHARE YOUR FROZEN CREATIONS WITH US

