
Ingredients

475g ripe banana

Large pinch ground cinnamon

1 scoop whey (flavour of your

choice, I like caramel)

20g 85% dark chocolate, grated

1. Blitz the banana cinnamon and whey in blender until

smooth.

BANANA ICE CREAM

2. Pour into freezable Tupperware and sprinkle over the

chocolate.

3. Freeze overnight, or for up to one month.

Aim: A refreshing hit of vitamins and minerals …

Directions

Nutrition values for one serving are based on average nutritional values of ingredients, and using homemade stock. Actual values will vary.

CARBOHYDRATE
29

PROTEIN
8

FAT
3

CALORIES
155

R E A D Y  I N :  5  / /  S E R V I N G S :  4

Variations to consider: Yup, another super versatile recipe! Essentially, the banana is your base to
which you can add anything you like!! Some combos I really like: Vanilla pod plus vanilla whey, for

vanilla ice cream! Crushed pecans, to add fats and a dulce de leche type flavour! Raspberries,
vanilla extract, flaked almonds for a summery dessert flavour Mango, lime and mint for holiday

vibes!


