
Circus Animal No-Churn Ice Cream
Written by Elizabeth LaBau
Circus Animal No-Churn Ice Cream is a sweet pink-and-white swirled
ice cream, with LOTS of sprinkles and circus animal cookies mixed in!
The best part is, you don’t need an ice cream maker to make this treat.
For maximum cuteness, serve them in gorgeous, edible white chocolate
tulip bowls!
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INGREDIENTS

INSTRUCTIONS

SERVINGS: 

PREP TIME COOK TIME CHILLING TIME TOTAL TIME

2.25 cups heavy cream
14 oz sweetened condensed milk, (1 standard can)
1 TBSP vanilla extract
½ cup International Delight Sweet Cream creamer
Pink gel food coloring
6 oz chopped circus animal cookies, (about 1 ½ cups)
¼ cup assorted sprinkles

1. Whip the cream to firm peaks.
2. In a separate bowl, combine the sweetened condensed milk, vanilla extract, and International

Delight Sweet Cream creamer, and stir well.
3. Gently fold the whipped cream into the milk mixture, working in batches and stirring gently so

the cream doesn’t deflate. Once combined, divide the mixture in half and color one half a soft
pink color, and leave the other half white.

4. Divide the cookies and sprinkles between the two bowls, reserving a few spoonfuls of each to
use as toppings. Gently fold the cookies and sprinkles into both bowls.

5. Take a 6-cup container, and alternate adding scoops of white and pink cream into the container.
Swirl a knife through the cream until the colors are mixed up in pretty swirls. Sprinkle the top of



MEASURING TIPS

Our recipes are developed using weight measurements, and we highly recommend using a kitchen
scale for baking whenever possible. However, if you prefer to use cups, volume measurements are
provided as well. PLEASE NOTE: the adage “8 oz = 1 cup” is NOT true when speaking about weight,
so don’t be concerned if the measurements don’t fit this formula.

recipe found on: https://www.sugarhero.com/circus-animal-no-churn-ice-cream/

RETURN TO RECIPE

the ice cream with the reserved sprinkles and cookie pieces. Freeze the container for 4-6 hours,
until very firm.


