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Ice Cream

With an electric beater, beat the Rich’s whip until it starts to get firm. 
Add in the eggs, sugar, mint and continue to mix with the beaters for another 
two minutes. The mix should look whipped and creamy. Add in the food coloring 
and beat till it is mixed so you don’t have green streaks.
Last mix in the crushed chocolate. Place in a container and freeze.

Serving Suggestion
You can make an ice cream cake by first making a chocolate cake.
 Only place half the batter in the baking tin so the cake rises but still leaves you 
with room in the tin.
Place the cake in the freezer to cool. Then pour your mint ice cream mixture 
over your chocolate cake. You can decorate the top with chocolate shavings or 
cruched chocolate. Place the cake/ ice cream in the freezer to freeze. 
Now you have mint chocolate chip ice cream cake!
Also works over chocolate brownies if you want it more fudge like on the bottom.

Ingredients
1 small rich’s whip
3 eggs
1/2 cup sugar
1/2 tsp mint extract
3 drops of green food coloring 
(optional- if you want the mint green look)
1 c. chocolate chips crushed.
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