
VEGAN VANILLA
Sprinkle Ice Cream 
This recipe is fun and easy 

– but NOT for pups  
Place one of the quart bags either in an 

empty measuring cup or glass and fold the 

opening over the rim to hold it in place 

Pour the coconut milk and condensed/oat 

milk into the bag then add the sugar, 

vanilla and sprinkles 

Squeeze out as much air from the bag as 

possible and Ziplock it closed 

Place the bag with the mixture into the 

second quart sized Ziplock bag and remove 

as much air and close the second Ziplock 

bag  

Place the bags into the quart bag and add 

the ice and salt then seal the quart bag 

Shake the bag for 10- 15 minutes, moving 

the mixture around so it freezes evenly

 

Once it is solid, you can enjoy or freeze to 

make it firmer.
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Ingredients: 

1 can full fat coconut milk 

1 can vegan condensed milk or 

sweetened oat milk 

2 tablespoons certified organic 

sugar  

1 Tablespoon vanilla extract 

Rainbow Sprinkles (optional) 

Utensils: 

1 quart size Ziplock bag 

2-gallon size Ziplock bags 

6 cups of Ice cubes 

½ cup kosher salt 

Measuring cup/ glass 

Kitchen
BFP Kids


