
Banana Ice Cream 
 

Well, the summer should make an appearance soon, so how about going bananas for this 
little beauty…and it’s pretty healthy as well, which means you can eat more! 

 

 

Easy Banana Ice Cream 

This is the best easy ice cream to make – and the healthiest! It turns out banana is a natural 
ice cream – like a packet product just waiting to be processed! If you want to make a 
healthy ice cream for your children – or for yourself – here it is! 

This ice cream is also dairy free, fat free and cholesterol free! It is also packed with vitamins 
and minerals and offers many health benefits. 

You can make an ice cream with pure banana or you can add any other extras like honey, 
caramel sauce (banoffee ice cream!) or chocolate chips. Just stir in your favourite at the 
end. 

You could place the mix in an Ice Lolly Maker to make healthy, banana lollies on a summer’s 
day. 

https://www.medicalnewstoday.com/articles/271157
http://www.amazon.co.uk/gp/product/B0012DQQ8O/ref=as_li_tl?ie=UTF8&camp=1634&creative=6738&creativeASIN=B0012DQQ8O&linkCode=as2&tag=pensrec-21&linkId=CTEH7F6PT4ED2WJU


This is a recipe that requires a robust food processor. The ice cream is made by slicing and 

freezing the slices – which are quite hard. The pieces are then put into a blender and the 

blender turns it first into small pieces and then into ice cream! 

Banana Ice Cream Recipe 

Ingredients 

 4 ripe bananas 

Cooking Directions 

 

1. Peel and thinly slice the bananas 
2. Place in a bag or container in the freezer 
3. Freeze for 6 hours or overnight 
4. Place the frozen slices in a blender 
5. Gradually process until the slices are broken up and then turn into a paste 
6. At this stage stir in any extras such as honey, chocolate chips or caramel sauce 
7. Serve the ice cream now – or returning to the freezer in a box 

 

There, pretty simple to do, and pretty nutritious. Give it a go, and send us your pictures on 
Dojo. Go bananas! 

 

  

 

https://amzn.to/2JoR1Fz

