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Ice cream is the most popular dessert across the globe, and now kids can learn how to make

their very own ice cream with this step-by-step guide. Master gardener Cassie Liversidge’s

cutout art accompanies simple, easy-to-understand instructions for planting and growing mint,

strawberries, and blueberries?all important ingredients you need for different ice cream flavors.

Even kids who have never met a weed can tackle this project! Parents will appreciate

reminders to wait patiently and handle buds and flowers gently; kids will love the jokes

scattered throughout the book. (What did one strawberry say to the other strawberry? Look at

the jam you’ve gotten us into!) Budding chefs will love following this easy guide and will take

pride in each step of the culinary process, from planting strawberry seeds to serving a

delicious dessert!Ice Cream! is part gardening book and part cookbook and is sure to delight

young gardeners and cooks. This is the perfect springtime gift for food-loving children. And as a

bonus, watching strawberries and blueberries grow from seeds and learning how to cook is the

perfect way to get kids to appreciate their fruit!



I would like to dedicate this book to all the children who love to garden and cook. Keep going

and spread your knowledge—you are the future!
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IntroductionWelcome! This is my second book to help you to grow your own ingredients. In this

book you will learn how to grow mint, strawberries, and blueberries, and then learn how to

transform them into delicious ice cream or frozen yogurt.TOP TIPS FOR GROWING

SUCCESS!All of these plants can be grown in pots so they are suitable for even the smallest

garden space. Make sure you use a pot with good drainage holes and aim to keep the soil

moist at all times. If possible, always try to use peat-free compost. Peat is a natural organic

material made within the earth. It has taken thousands of years to be created and there is a

limited supply.The planting and harvesting times, given in the table below, are a general guide,

as the time will depend on the variety of plant you are growing.When best to grow:When to

plant/sowWhen to harvestStrawberriesIt is ideal to buy small strawberry starters or plug plants

in late August and September so that you can grow them before harvesting the following

summer. You can also plant them during the other warmer months, too. Check the label on your

strawberry plants to see if they will need any protection from frost during the winter.MintYou

can sow mint seeds or take cuttings when the weather is warming up, from March on. The

warmer summer months and longer amounts of daylight make the plants grow much quicker

and stronger. Mint will die back in the winter months.BlueberriesIt is best to plant blueberry

plants in the late fall so that they can grow big and strong before producing berries in the

summer. Choose a variety suitable to your location and, if possible, buy more than one variety

to help them produce more berries by cross-pollination.TOP TIPS FOR ICE CREAM

SUCCESS!There are two ice cream recipes and one frozen yogurt recipe in this book. The

mint ice cream and the blueberry frozen yogurt can be made with or without an ice cream

maker. The strawberry ice cream is a no churn recipe so it doesn’t require an ice cream maker.

I recommend using heavy or double cream in the recipes, but you can also use whipping

cream. All of the recipes are suitable for each of the flavors (i.e., you can make strawberry

frozen yogurt using the fruit base with the yogurt base mixture) so you can swap the recipe to



suit your taste and requirements.You can use a recycled container to freeze your ice cream in,

as long as it has a well-fitting lid and shows the freezer symbol (which means it is suitable to

be frozen). It is ideal to use a wide and shallow container as this makes it easiest for mixing

and helps the mixture freeze quickly. Also try to put the ice cream mixture in the coldest part of

your freezer (which is often at the top) so that it freezes your ice cream really quickly and

improves the texture. Remember to get your ice cream or frozen yogurt out of the freezer about

10–15 minutes before you want to eat it to make it more scoop-able.

GROW YOUR OWN ICE CREAMSTRAWBERRIESYou will need . . .
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