
Ingredients:
 
3 - 4 tubs of Mackie’s Ice Cream

A mixture of sweets - Maltesers, 
Crunchie, marshmallows, 
chocolate of any shape or size.

Recipes with ice cream

Method:

Gather your ingredients – you will need three or four 
flavours (different colours to look good) of Mackie’s Ice 
Cream and a variety of sweets – e.g Maltesers, Crunchie 
pieces, Smarties, chocolate buttons, marshmallows. Line 
a medium or large plastic bowl with cling film – allow the 
cling film to hang over the edge of the bowl as you will 
need it to wrap it all up later. You also need a big spoon 
(this works better than an ice cream scoop).

Thaw the tubs of ice cream for about 10 minutes – or just 
until it begins to soften. Spoon the first flavour of ice cream 
into the bowl, squash it down and cover with a layer of 
sweets.

Add further layers of ice cream and sweets. The last layer 
should be ice cream and will be the base of your cake. You 
might like to add biscuit for an extra base or use Mackie’s 
Chocolate Ice Cream which is the firmest. 

Smooth and flatten the ice cream as this will be the base of 
your cake - and cover with cling film. Put it in the freezer for 
at least 3 hours.

Take out a tub of Mackie’s Traditional Ice Cream and allow it 
to soften. Then tip the Ice Cream cake out onto a plate and 
remove the cling film.

Cover the cake with the soft Traditional Ice Cream – it looks 
like icing. 

Decorate the cake as you wish. Slice to serve immediately or 
pop it back in the freezer until you are ready to eat. 

Ice Cream Cake 
A celebration cake made 
of ice cream which all 
ages will enjoy!  Ice Cream 
cakes are fun & guaranteed 
to go down a treat at 
birthday parties.  It’s easy 
to make and you can 
make it your own - with 
any ice cream flavour, your 
favourite sweeties & different 
decorations. Best consumed 
within a few days.

Tip: 
For an adult 

version mix a 
creamy liqueur 

into the softened 
Traditional ice cream 

for the “icing” and 
refreeze the day 

before.

Prep time: 15 minutes and  
        3 hours freezing
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