
While we at Fresh April Flours believe whole-heartedly in the art of 
baking desserts, every once in awhile, that sweet tooth aches for ice 
cream. And ice cream takes a lot of work, time, and elbow grease. 
Lucky for us (and you!), dessert doesn’t always have to be fancy to 
satisfy our tastebuds.

In fact, when it comes to ice cream, you don’t even need a 
complicated ice cream machine to get the job done. No churn ice 
cream comes together in a matter of minutes with an electric mixer 
and a loaf pan. That’s all you need to make the next 6 EASY batches 
of no churn ice cream featuring some of dessert’s favorite flavors!

On the next few pages, you’ll find…

Bananas Foster no churn ice cream featuring real bananas, RUM, and 
brown sugar to pack all the flavor possible into one easy dessert (no 
flames required!). 

A sweet and salty caramel swirl no churn ice cream that will have you 
coming back for “just one more bite.”

Birthday cake no churn ice cream, with chunks of real cake and 
enough sprinkles to decorate each spoonful with rainbows and 
instant happiness.

Chocolate protein no churn ice cream featuring your favorite 
chocolate protein powder and a couple extra sources of cocoa 
goodness.

Cinnamon chip no churn ice cream that’s perfect for any time of year 
with warm spicy notes between each creamy bite.

Almond chocolate chip marshmallow no churn ice cream with ripples 
of gooey marshmallow creme and plenty of crunch for the texture 
lovers.

Please enjoy these no churn ice cream recipes and thanks for 
following along with Fresh April Flours! Be sure to check back weekly 
for new recipes to add to your repertoire and, as always, if you make 
and share any of my treats, tag me with #freshaprilflours!



Bananas Foster 
No Churn Ice Cream
• 2 cups (16 ounces) heavy cream

• 1 can (14 ounces) sweetened  condensed

milk

• 1/2 teaspoon vanilla extract

• 1/2 teaspoon rum or rum extract

• 1/8 teaspoon ground cinnamon

• 1 banana, sliced

• 2 tablespoon light brown sugar, divided

1. In a large bowl using a hand mixer or the bowl

of a stand mixer fitted with whisk attachment,

beat the heavy cream, sweetened condensed

milk, vanilla, rum, and cinnamon on high speed

until smooth and thick (about 3-4 minutes).

2. Stir in the banana and 1 tablespoon of the

brown sugar until evenly dispersed. Spoon the

ice cream into a freezer-safe container or bowl

(I prefer a loaf pan) and sprinkle remaining 1

tablespoon of brown sugar over the top of the

ice cream.

3. Cover tightly and freeze overnight, or at least

8 hours. Ice cream can be stored in the freezer

for up to 2 weeks.



Historic Pumphouse Exhibit

Explore our new Historic Pump Room 

& Gallery exhibit located on the west 

side of the Main Fountain Garden. This 

display highlights the 18 original pumps 

and mechanical systems that powered 

the fountains from 1931 to 2014. 

Fireworks & Fountains Exhibit    

On View Through October 22

Visit the Music Room for our seasonal 

exhibit, Water & Wonder: The 

Spectacular Main Fountain Garden 

Shows., extended through October 22. 

Through gorgeous imagery, artifacts 

from our Archives, and film footage, 

delve into the history, choreography, 

and new technologies used in our 

fountain performances, including our 

Fireworks & Fountains Shows.  

Daytime Fountain 

Performances   

October 1–31 

11 am, 1 pm, 3 pm, & 5 pm  

Fountains dance, spin, and twirl daily 

during 12-minute performances set  

to music. Our narrated Fountains  

Then and Now show at 11 am and 3 pm 

highlights many of the new features and 

functionality of our revitalized fountains. 

Our 1 pm and 5 pm shows are set to a 

variety of musical genres sure to please.  

The Grotto

Discover the Grotto–located behind the 

Loggia of the Main Fountain Garden--a 

mysterious and quiet place to relax, 

featuring cascading water, natural stone, 

and plantings.  

Caramel Swirl
No Churn Ice Cream 
• 2 cups (16 ounces) heavy cream
• 1 can (14 ounces) sweetened  
condensed milk 
• 1 teaspoon vanilla extract
• 1/3 cup caramel sauce 

1. In a large bowl using a hand mixer or 
the bowl of a stand mixer fitted with the 
whisk attachment, beat the heavy cream, 
sweetened condensed milk, and vanilla 
extract on high speed until smooth and 
thick (about 3-4 minutes). 

2. Spoon the ice cream into a freezer-safe 
container or bowl (I prefer a loaf pan). 

3. Spoon the caramel sauce onto the top 
layer of the ice cream and use a knife to 
gently swirl the caramel around the con-
tainer. 

4. Cover tightly and freeze overnight, or 
at least 8 hours. Ice cream can be stored 
in the freezer for up to 2 weeks.



More Fountains  
by Night…

Birthday Cake 
No Churn Ice Cream 
 
• 2 cups (16 ounces) heavy cream 
• 1/2 can (7 ounces) sweetened 
condensed milk 
• 1/4 cup sprinkles (not nonpareils) 
• 1 cup crumbled cake trimmings 
 
1. In a large bowl using a hand 
mixer or the bowl of a stand 
mixer fitted with the whisk 
attachement, beat the heavy cream 
and sweetened condensed milk on 
high speed until smooth and thick 
(about 3-4 minutes). 

2. Stir in the sprinkles and the 
cake trimmings until completely 
combined. 

3. Spoon the ice cream into a 
freezer-safe container or bowl (I 
prefer a loaf pan). Cover tightly 
and freeze overnight, or at least 8 
hours. Ice cream can be stored in 
the freezer for up to 2 weeks.



Chocolate Protein  
No Churn Ice Cream 
 
• 1/2 cup chocolate protein powder 
• 2 tablespoons unsweetened cocoa powder 

• 2 cups (16 ounces) heavy cream 

• 1/2 can (7 ounces) sweetened condensed milk 

• 2 tablespoons chocolate syrup 

• 1 tablespoon vanilla extract 

1. In a small bowl, combine the protein powder 

and cocoa powder. Stir to combine and set 

aside. 

2. In a large bowl using a hand mixer or the 

bowl of a stand mixer fitted with the whisk 

attachment, beat the heavy cream, sweetened 

condensed milk, chocolate syrup, and vanilla 

extract on high speed until smooth and thick 

(about 3-4 minutes). Add the chocolate powder 

mixture and mix on low until completely 

combined. 

3. Spoon the ice cream into a freezer-safe 

container or bowl (I prefer the loaf pan). Cover 

tightly and freeze overnight, or at least 8 hours. 

Ice cream can be stored in the freezer for up to 

2 weeks. 



Cinnamon Chip  
No Churn Ice Cream  
• 2 cups (16 ounces) heavy cream 
• 1 can (14 ounces) sweetened 
condensed milk 
• 1 teaspoon ground cinnamon 
• 1/2 teaspoon vanilla extract 
• 1/4 cup cinnamon chips

1. In a large bowl using a hand mixer or 
the bowl of a stand mixer fitted with 
the whisk attachment, beat the heavy 
cream, sweetened condensed milk, 
cinnamon, and vanilla extract on high 
spped until smooth and thick (about 3-4 
minutes).  

2. Stir in the cinnamon chips until 
evenly dispersed.  

3. Spoon the ice cream into a freezer-safe 
container or bowl (I prefer a loaf pan). 
Cover tightly and freeze overnight, or at 
least 8 hours. Ice cream can be stored in 
the freezer for up to 2 weeks. 



Organ Series 

Jean-Baptiste Robin 
Saturday, October 14 
8 pm 
From the Palace of Versailles, Jean-

Baptiste Robin joins us in our Gardens 

for an evening of incredible organ 

music. Known around the world 

for his interpretations of French 

organ repertoire, Robin will deliver a 

performance that is truly unique. 

Performance: Ballroom  

$35 Reserved Seating 

$30 Gardens Preferred and Gardens 

Premium Members 

Longwood Debut

Jazz Series 

Terrell Stafford Quintet 
Friday, October 20 
8 pm 
Terell Stafford has been hailed as “one of 

the great players of our time, a fabulous 

trumpet player” by piano legend McCoy 

Tyner. Stafford’s exceptionally expressive 

and well-defined musical talent allows him 

to dance in and around the rich trumpet 

tradition of his predecessors while making 

his own inroads. 

Performance: Ballroom 

$35 Reserved Seating 

$30 Gardens Preferred and Gardens 

Premium Members 

Longwood Debut

Jazz Series 

Kenny Barron Trio 
Friday, November 10 
8 pm 
NEA Jazz Master and Grammy-nominated 

jazz pianist Kenny Barron is widely regarded 

as one of the best jazz pianists in the 

world. Barron has an unmatched ability 

to mesmerize audiences with his elegant 

playing, sensitive melodies, and infectious 

rhythms.

Performance: Ballroom 

$38 Reserved Seating 

$32 Gardens Preferred and Gardens 

Premium Members

A World of Music Series 

Cristina Pato Quartet 
Friday, November 17 
8 pm 
Cristina Pato, known for her work with Yo-Yo 

Ma and the Silk Road Ensemble, brings her *Discount for Gardens 

Preferred and Gardens 

Premium Members  

Specific levels of Membership 

receive up to 15% off regular 

ticket prices. If you are eligible 

to receive the discount, your 

discount code is printed on the 

back cover of this brochure.

Almond Chocolate 

Chip Marshmallow  
No Churn Ice Cream  
• 2 cups (16 ounces) heavy cream 
• 1 cup marshmallow fluff 
• 1 can (14 ounces) sweetened condensed 
milk 
• 1/3 cup semi-sweet chocolate chips 
• 1/4 cup almonds, coarsely chopped
 
1. In a large bowl using a hand mixer or 
the bowl of a stand mixer fitted with the 
whisk attachment, beat the heavy cream 
on high speed until smooth and thick 
(about 3-4 minutes). Add the mashmallow 
fluff and powdered sugar and mix on low 
until completely combined.  
 
2. Stir in the chocolate chips and almonds 
by hand until evenly dispersed.

3. Spoon the ice cream into a freezer-safe 
container or bowl (I prefer a loaf pan). 
Cover tightly and freeze overnight, or at 
least 8 hours. Ice cream can be stored in 
freezer up to 2 weeks.


