
IN THE KITCHEN

Pineapple ice cream

Ingredients: 
•	 Approximately 250-300g of frozen 

pineapple chunks
•	 1 large scoop of vanilla ice cream
•	 Pineapple juice (enough to get the  

right consistency)

You’ll also need: 
•	 A food processor or blender

Method:
•	 Pop the pineapple chunks and ice 

cream into a food processor and blitz 
until completely smooth



IN THE KITCHEN - Pineapple ice cream

•	 Add the pineapple juice bit by bit until 
it’s the consistency you like or until it’s 
like a smooth ‘soft serve’ ice cream

•	 Divide between serving bowls 

TOP TIP:  
This recipe is 

so quick and easy 
it’s great for a hot 
summer’s day!


