A scoop or two! = Nellie’s, Well’s Seaside Nicecream

Family Vacation, Well’s Beach Inspired, Classic Flavors

1. Vanilla Bean Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk (full fat)
* % cup organic cane sugar
» 2 tsp vanilla extract or 1 scraped vanilla bean
* Pinch of sea salt
Directions:
1. Warm oat milk, coconut milk, and sugar in a saucepan until sugar dissolves.
2. Stir in vanilla and salt. Let cool 5 minutes.
3. Refrigerate for 2—3 hours until chilled.
4. Churn in nicecream maker until creamy.
5. Freeze 2-3 hours for firmer scoops.

Optional Toppings: Fresh berries, toasted coconut, or vegan caramel.

2. Chocolate Fudge Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
» %, cup organic cane sugar
» 7 cup unsweetened cocoa powder
* 1 tsp vanilla extract
* Pinch of sea salt
Directions:
1. Whisk oat milk, coconut milk, sugar, cocoa, and salt in a saucepan until smooth.

2. Heat gently until sugar dissolves, about 5 minutes.



3. Remove from heat, stir in vanilla, and chill 2 hours.
4. Churn in nicecream maker until creamy.
5. Freeze until scoopable.

Optional Toppings: Vegan fudge drizzle, brownie chunks, or chocolate chips.

3. Strawberry Fields Nicecream
Ingredients:

* 2 cups fresh strawberries, hulled
* 1 cup oat milk
* 1 cup coconut milk
* ' cup organic cane sugar
* 1 tsp lemon juice
Directions:
1. Blend strawberries with sugar until smooth.
2. Add oat milk, coconut milk, and lemon juice, blending until creamy.
3. Chill mixture 1-2 hours.
4. Churn in nicecream maker until thick.
5. Freeze until scoopable.

Optional Toppings: Fresh strawberries, granola clusters.

4. Mint Chocolate Chip Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk

* ¥ cup sugar

1 tsp peppermint extract

Pinch of salt

Y2 cup vegan chocolate chips

Directions:



1. Warm oat milk, coconut milk, sugar, and salt until sugar dissolves.
2. Stir in peppermint extract. Chill 2 hours.

3. Churn until creamy.

4. Fold in chocolate chips during last minute of churning.

5. Freeze for firm scoops.

Optional Toppings: Crushed peppermint candies, extra chips.

5. Black Raspberry Nicecream
Ingredients:

* 2 cups black raspberries (or blackberries)
* 1 cup oat milk
* 1 cup coconut milk
* Y2 cup sugar
* 1 tsp lemon juice
Directions:
1. Puree berries with sugar until smooth.
2. Stir in oat milk, coconut milk, and lemon juice.
3. Chill 1-2 hours.
4. Churn until creamy.
5. Freeze until scoopable.

Optional Toppings: Fresh berries, coconut flakes.

6. Coffee House Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* % cup sugar

» 2 tbsp instant espresso powder

1 tsp vanilla



Directions:
1. Dissolve espresso in warm oat milk.
2. Add coconut milk, sugar, and vanilla. Stir until smooth.
3. Chill 2-3 hours.
4. Churn until thick and creamy.
5. Freeze 2 hours before scooping.

Optional Toppings: Chocolate-covered espresso beans, shaved dark chocolate.

7. Butter Pecan Nicecream

Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1tspvanilla

* Pinch of salt

* 1 cup toasted pecans
Directions:

1. Warm oat milk, coconut milk, sugar, and salt until dissolved.

2. Stir in vanilla. Chill 2 hours.

3. Churn until creamy.

4. Fold in toasted pecans at the end.

5. Freeze until firm.

Optional Toppings: Extra pecans, vegan caramel drizzle.

8. Cookie Dough Nicecream

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk

* Y cup sugar



* 1 tsp vanilla
* Pinch of salt
* 1 cup vegan cookie dough chunks
Directions:
1. Heat oat milk, coconut milk, sugar, and salt until dissolved.
2. Add vanilla and chill 2 hours.
3. Churn until creamy.
4. Fold in cookie dough chunks.
5. Freeze until scoopable.

Optional Toppings: Mini chocolate chips, extra cookie dough bites.

9. Moose Tracks Nicecream

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* % cup sugar
» Y4 cup cocoa powder
* Y5 cup vegan peanut butter cups, chopped
» Y cup vegan fudge swirl
Directions:
1. Heat oat milk, coconut milk, sugar, and cocoa until smooth.
2. Chill 2 hours.
3. Churn until creamy.
4. Fold in fudge swirl and peanut butter cups.
5. Freeze 2 hours before scooping.

Optional Toppings: Extra fudge drizzle, peanut butter chunks.

10. Cherry Vanilla Nicecream

Ingredients:



» 2 cups fresh cherries, pitted
* 1 cup oat milk
* 1 cup coconut milk

* Y2 cup sugar

1 tsp vanilla

Directions:
1. Blend cherries with sugar until smooth.
2. Stir in oat milk, coconut milk, and vanilla.
3. Chill 1-2 hours.
4. Churn until creamy.
5. Freeze until firm.

Optional Toppings: Fresh cherries, shaved chocolate.

1. Maple Walnut Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* Y cup pure maple syrup
4 cup organic cane sugar
* 1 tsp vanilla extract
* 1 cup toasted walnuts
Directions:
1. Warm oat milk, coconut milk, maple syrup, and sugar until sugar dissolves.
2. Remove from heat, stir in vanilla, and chill 2 hours.
3. Churn in nicecream maker until creamy.
4. Fold in walnuts during last minute.
5. Freeze until scoopable.

Optional Toppings: Extra walnuts, maple drizzle.




12. Cookies & Cream Nicecream

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1 tsp vanilla extract

* 17 cups crushed vegan chocolate sandwich cookies
Directions:

1. Heat oat milk, coconut milk, and sugar until dissolved.

2. Add vanilla, chill 2 hours.

3. Churn until creamy.

4. Fold in crushed cookies at the end.

5. Freeze for firmer scoops.

Optional Toppings: Extra cookie crumbles.

13. Peanut Butter Cup Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

» Y4 cup creamy peanut butter

* Y2 cup chopped vegan peanut butter cups
Directions:

1. Blend oat milk, coconut milk, sugar, and peanut butter until smooth.

2. Chill mixture 2 hours.

3. Churn until thick and creamy.

4. Fold in peanut butter cup pieces.

5. Freeze until firm.

Optional Toppings: Swirl of melted peanut butter, mini cups.




14. Pistachio Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* 1 tsp almond extract
* 1 cup shelled pistachios, chopped
Directions:
1. Heat oat milk, coconut milk, and sugar until dissolved.
2. Stir in almond extract, chill 2 hours.
3. Churn until creamy.
4. Fold in pistachios.
5. Freeze 2-3 hours before scooping.

Optional Toppings: Crushed pistachios, vegan whipped cream.

15. Blueberry Swirl Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y2 cup sugar
* 1 cup fresh blueberries
» 2 tbsp maple syrup
Directions:

1. Make a quick blueberry sauce by simmering blueberries + maple syrup 5 minutes.
Cool.

2. Heat oat milk, coconut milk, and sugar until dissolved, then chill 2 hours.
3. Churn until creamy.

4. Gently swirl in blueberry sauce before freezing.

5. Freeze 2 hours for firmer texture.

Optional Toppings: Fresh blueberries, granola.



16. Almond Joy Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* % cup sugar
* 1 tsp vanilla
* Y2 cup shredded coconut
» Y cup chopped almonds
* Y2 cup vegan chocolate chunks
Directions:
1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved. Chill 2 hours.
2. Churn until creamy.
3. Fold in coconut, almonds, and chocolate chunks.
4. Freeze 2-3 hours.
5. Scoop and serve with toppings.

Optional Toppings: Extra coconut flakes, almond slivers.

17. Salted Caramel Swirl Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* ¥ cup sugar
» Y% cup vegan caramel sauce
* V4tsp sea salt
Directions:
1. Heat oat milk, coconut milk, sugar, and salt until sugar dissolves.
2. Chill mixture 2 hours.

3. Churn until creamy.



4. Fold in vegan caramel sauce in ribbons.

5. Freeze until scoopable.

Optional Toppings: Extra caramel drizzle, sea salt flakes.

18. Coconut Cream Pie Nicecream
Ingredients:

2 cups oat milk

1 cup coconut milk

%4 cup sugar

1 tsp vanilla extract

Y, cup shredded coconut

Y2 cup crushed vegan graham crackers

Directions:

1. Heat oat milk, coconut milk, and sugar until dissolved.

2. Stir in vanilla and chill 2 hours.

3. Churn until creamy.

4. Fold in shredded coconut and graham crackers.

5. Freeze until scoopable.

Optional Toppings: Toasted coconut, vegan whipped cream.

19. Rocky Road Nicecream
Ingredients:

2 cups oat milk

1 cup coconut milk

%4 cup sugar

Y2 cup cocoa powder

Y2 cup mini vegan marshmallows
Y2 cup chopped almonds

Y2 cup vegan chocolate chunks



Directions:
1. Heat oat milk, coconut milk, sugar, and cocoa until smooth.
2. Chill 2 hours.
3. Churn until creamy.
4. Fold in marshmallows, almonds, and chocolate.
5. Freeze 2-3 hours before serving.

Optional Toppings: Extra marshmallows and almonds.

20. Orange Creamsicle Nicecream
Ingredients:

* 1% cups oat milk
* 1% cups coconut milk
* ¥ cup sugar
» Y2 cup orange juice concentrate (thawed)
* 1 tsp vanilla
Directions:
1. Blend oat milk, coconut milk, sugar, orange concentrate, and vanilla until smooth.
2. Chill mixture 2 hours.
3. Churn until creamy.
4. Freeze 2-3 hours.
5. Scoop and serve.

Optional Toppings: Orange zest, candied peel.

21. Bubblegum Nicecream
Ingredients:

e 2 cups oat milk
* 1 cup coconut milk

* Y cup sugar

1 tsp bubblegum extract (vegan-friendly)

» Afew drops natural pink food coloring (optional)



Directions:
1. Heat oat milk, coconut milk, and sugar until dissolved.
2. Remove from heat, stir in extract and coloring.
3. Chill mixture 2 hours.
4. Churn until creamy.
5. Freeze until scoopable.

Optional Toppings: Vegan sprinkles, bubblegum pieces (for decoration only).

22. Cotton Candy Nicecream
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1 tsp cotton candy flavor extract (vegan)

* Natural pink & blue food coloring (optional)
Directions:

1. Heat oat milk, coconut milk, and sugar until dissolved.

2. Add cotton candy flavoring, divide mixture, and color separately.

3. Chill both mixtures 2 hours.

4. Churn colors separately, then swirl together.

5. Freeze until firm.

Optional Toppings: Whimsical cotton candy fluff (vegan).

23. Chocolate Chip Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* % cup sugar

* 1 tsp vanilla extract



* 1 cup vegan chocolate chips
Directions:
1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.
2. Chill 2 hours.
3. Churn until creamy.
4. Fold in chocolate chips.
5. Freeze for firmer scoops.

Optional Toppings: Extra chips or melted chocolate drizzle.

24. Fudge Brownie Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y2 cup cocoa powder

* Y cup sugar

* 1tspvanilla

* 1 cup chopped vegan brownies
Directions:

1. Heat oat milk, coconut milk, cocoa, and sugar until smooth.

2. Stir in vanilla, chill 2 hours.

3. Churn until thick.

4. Fold in brownie chunks.

5. Freeze 2-3 hours.

Optional Toppings: Extra brownie crumbles, fudge drizzle.

25. Neapolitan Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk



* Y cup sugar
» V2 cup strawberries (puréed)
» Y cup cocoa powder
* 1 tsp vanilla extract
Directions:
1. Divide base mixture into 3 bowils.
2. Add strawberry purée to one, cocoa to second, vanilla to third.
3. Chill all mixtures 2 hours.
4. Churn separately, then layer in container.
5. Freeze until firm.

Optional Toppings: Chocolate shavings, fresh strawberries.

26. Rum Raisin Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar

* Y4 cup raisins

2 tbsp dark rum or rum extract (vegan)
Directions:
1. Soak raisins in rum overnight.
2. Heat oat milk, coconut milk, and sugar until dissolved.
3. Chill 2 hours.
4. Churn mixture until creamy.
5. Fold in rum-soaked raisins before freezing.

Optional Toppings: Extra raisins, sprinkle of cinnamon.

27. Coffee Oreo Nicecream
Ingredients:



* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

» 2 tbsp instant espresso powder

* 1 cup crushed vegan Oreos
Directions:

1. Heat oat milk, coconut milk, sugar, and espresso powder until dissolved.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Fold in Oreos at the end.

5. Freeze for firmer texture.

Optional Toppings: Oreo crumbles, cocoa dust.

28. Strawberry Cheesecake Nicecream
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

» Y2 cup vegan cream cheese

* 1 cup fresh strawberries, chopped

» Y2 cup vegan graham cracker crumbs
Directions:

1. Blend oat milk, coconut milk, sugar, and cream cheese until smooth.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Swirl in strawberries and graham crumbs.

5. Freeze until scoopable.

Optional Toppings: Fresh strawberry slices, extra crumbs.




29. Black Cherry Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* 1 cup pitted black cherries, chopped
* 1 tsp almond extract
Directions:
1. Heat oat milk, coconut milk, sugar, and extract until dissolved.
2. Chill mixture 2 hours.
3. Churn until creamy.
4. Fold in cherries before freezing.
5. Freeze 2 hours before serving.

Optional Toppings: Cherry halves, dark chocolate drizzle.

30. Lemon Sorbet-Style Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

» Y cup fresh lemon juice

* 1 tbsp lemon zest
Directions:

1. Heat oat milk, coconut milk, sugar, lemon juice, and zest until sugar dissolves.

2. Chill mixture 2 hours.

3. Churn until light and fluffy.

4. Freeze until scoopable.

5. Serve with zest garnish.

Optional Toppings: Lemon slices, candied peel.



31. Grapenut Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* 1 tsp vanilla extract
* 1 cup Grape-Nuts cereal
Directions:
1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.
2. Chill mixture 2 hours.
3. Churn until creamy.
4. Fold in cereal (it softens slightly in ice cream).
5. Freeze until scoopable.

Optional Toppings: Sprinkle of extra cereal.

32. Pistachio Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp almond extract

* 1 cup shelled pistachios, chopped
Directions:

1. Heat oat milk, coconut milk, and sugar until dissolved.

2. Add almond extract, chill 2 hours.

3. Churn until creamy.

4. Fold in pistachios.

5. Freeze until firm.

Optional Toppings: Crushed pistachios.




33. Peanut Butter Cup Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* V2 cup peanut butter (smooth, unsweetened)
* 1 cup chopped vegan peanut butter cups
Directions:
1. Blend oat milk, coconut milk, sugar, and peanut butter until smooth.
2. Chill mixture 2 hours.
3. Churn until creamy.
4. Fold in peanut butter cup chunks.
5. Freeze 2-3 hours.

Optional Toppings: Peanut butter drizzle, cocoa nibs.

34. Maple Walnut Nicecream

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

» 2 tbsp maple syrup

* 1 cup toasted walnuts, chopped
Directions:

1. Heat oat milk, coconut milk, sugar, and maple syrup until dissolved.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Fold in walnuts.

5. Freeze until scoopable.

Optional Toppings: Maple drizzle, walnut halves.




35. Toasted Coconut Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

* 1 cup toasted shredded coconut
Directions:

1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Fold in toasted coconut.

5. Freeze until firm.

Optional Toppings: Extra toasted coconut.

36. Almond Joy Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp almond extract

* Y2 cup shredded coconut

» Y. cup chopped vegan dark chocolate
Directions:

1. Heat oat milk, coconut milk, sugar, and extract until dissolved.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Fold in coconut and chocolate chunks.

5. Freeze until scoopable.



Optional Toppings: Almond slivers, coconut flakes.

37. Peppermint Stick Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1 tsp peppermint extract

» Y4 cup crushed vegan peppermint candies
Directions:

1. Heat oat milk, coconut milk, sugar, and peppermint until dissolved.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Fold in peppermint candies.

5. Freeze until firm.

Optional Toppings: Candy cane pieces, chocolate drizzle.

38. Pumpkin Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* % cup sugar
* 1 cup pumpkin purée
* 2 tsp pumpkin pie spice
Directions:
1. Heat oat milk, coconut milk, sugar, and pumpkin until smooth.
2. Stir in spice, chill 2 hours.
3. Churn until creamy.

4. Freeze until firm.



5. Serve with warm spices sprinkled on top.

Optional Toppings: Cinnamon sugar, candied pecans.

39. Caramel Swirl Nicecream

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* 1tspvanilla
* ' cup vegan caramel sauce
Directions:
1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.
2. Chill mixture 2 hours.
3. Churn until creamy.
4. Swirl caramel into churned ice cream.
5. Freeze until scoopable.

Optional Toppings: Extra caramel drizzle, sea salt sprinkle.

40. Blueberry Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* %, cup sugar
* 1 cup blueberries, puréed
* 1 tsp lemon juice
Directions:
1. Heat oat milk, coconut milk, sugar, and lemon juice until dissolved.
2. Stir in blueberry purée, chill 2 hours.

3. Churn until creamy.



4. Freeze until scoopable.
5. Garnish with fresh blueberries.

Optional Toppings: Blueberry compote, lemon zest.

41. Cookies & Cream Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1tspvanilla

* 1% cups crushed vegan chocolate sandwich cookies
Directions:

1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.

2. Chill mixture 2 hours.

3. Churn until creamy.

4. Fold in crushed cookies.

5. Freeze until scoopable.

Optional Toppings: Extra cookie crumbles.

42. Rocky Road Nicecream

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* % cup sugar
» Y4 cup chopped vegan dark chocolate
* 1 cup mini vegan marshmallows
* Y2 cup chopped almonds
Directions:
1. Heat oat milk, coconut milk, and sugar until dissolved.

2. Chill 2 hours.



3. Churn until creamy.
4. Fold in chocolate, marshmallows, and almonds.
5. Freeze until scoopable.

Optional Toppings: Chocolate drizzle, extra marshmallows.

43. Chocolate Chip Nicecream

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* 1 cup vegan mini chocolate chips
Directions:

1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.

2. Chill 2 hours.

3. Churn until creamy.

4. Fold in chocolate chips.

5. Freeze until firm.

Optional Toppings: Extra chips or melted chocolate drizzle.

44. S’mores Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* ¥ cup sugar
* 1tspvanilla
» Y5 cup crushed vegan graham crackers
* Y2 cup mini vegan marshmallows

» Y cup chopped vegan chocolate



Directions:
1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.
2. Chill 2 hours.
3. Churn until creamy.
4. Fold in graham crackers, marshmallows, and chocolate.
5. Freeze until scoopable.

Optional Toppings: Toasted marshmallows on top.

45. Cinnamon Swirl Nicecream
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1tspvanilla

* 2 tsp cinnamon

* Y2 cup cinnamon sugar swirl (cinnamon + brown sugar mixed with melted vegan butter)
Directions:

1. Heat oat milk, coconut milk, sugar, vanilla, and cinnamon until smooth.

2. Chill 2 hours.

3. Churn until creamy.

4. Swirl in cinnamon sugar mixture.

5. Freeze until firm.

Optional Toppings: Crushed cinnamon cookies.

46. Neapolitan Nicecream
Ingredients:

e 2 cups oat milk
* 1 cup coconut milk

* % cup sugar, divided



* 1 cup strawberries, puréed
» Y4 cup cocoa powder
* 1 tsp vanilla
Directions:
1. Divide base into 3 bowls: vanilla (plain), chocolate (add cocoa), strawberry (add purée).
2. Chill all bases 2 hours.
3. Churn each separately.
4. Layer strawberry, vanilla, and chocolate in a loaf pan.
5. Freeze until firm, scoop in trios.

Optional Toppings: Fresh strawberries, chocolate shavings.

47. Fudge Brownie Nicecream
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

» Y4 cup cocoa powder

* 1tspvanilla

* 1 cup chopped vegan brownies
Directions:

1. Heat oat milk, coconut milk, sugar, cocoa, and vanilla until smooth.

2. Chill 2 hours.

3. Churn until creamy.

4. Fold in brownie pieces.

5. Freeze until scoopable.

Optional Toppings: Hot fudge drizzle.

48. Cotton Candy Nicecream
Ingredients:



* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

+ Y2 tsp raspberry extract

* Y4 tsp blueberry extract

» Afew drops natural food coloring (pink + blue)
Directions:

1. Heat oat milk, coconut milk, sugar, and extracts until dissolved.

2. Chill 2 hours.

3. Churn until creamy.

4. Fold in food coloring streaks for swirls.

5. Freeze until firm.

Optional Toppings: Cotton candy tufts or sprinkles.

49. Coffee Oreo Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1 tbsp instant espresso powder

* 1 tsp vanilla

* 1 cup crushed vegan Oreos
Directions:

1. Heat oat milk, coconut milk, sugar, espresso, and vanilla until dissolved.

2. Chill 2 hours.

3. Churn until creamy.

4. Fold in Oreos.

5. Freeze until firm.



Optional Toppings: Oreo crumbles, coffee drizzle.

50. Birthday Cake Nicecream

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

* 1 tsp almond extract

* Y4 cup vegan cake chunks

* Y2 cup rainbow sprinkles
Directions:

1. Heat oat milk, coconut milk, sugar, vanilla, and almond extract until dissolved.

2. Chill 2 hours.

3. Churn until creamy.

4. Fold in cake chunks and sprinkles.

5. Freeze until scoopabile.

Optional Toppings: Whipped coconut cream + sprinkles.

51. Bubblegum Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* 1 tsp natural bubblegum flavor extract

* Afew drops pink food coloring (optional)

» Y2 cup vegan bubblegum pieces (gum balls without gelatin, optional for garnish)
Directions:

1. Warm oat milk, coconut milk, sugar, vanilla, and bubblegum extract until dissolved.



2. Chill mixture for 2 hours.

3. Churn until creamy.

4. Stir in food coloring if desired.
5. Freeze until scoopable.

Optional Toppings: Tiny vegan gum balls or pastel sprinkles.

52. Rum Raisin Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk
* % cup sugar

* 1 tsp vanilla

* Y2 cup raisins

2 tbsp dark rum (or rum extract for alcohol-free)

Directions:
1. Soak raisins in rum (or warm water + rum extract) for 1 hour.
2. Heat oat milk, coconut milk, sugar, and vanilla until smooth.
3. Chill base for 2 hours.
4. Churn until creamy.
5. Fold in soaked raisins before freezing.

Optional Toppings: Extra raisins or a drizzle of rum caramel sauce.

53. Lemon Chiffon Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* % cup sugar

 Zest of 2 lemons

Y2 cup fresh lemon juice



* 1 tsp vanilla
Directions:
1. Warm oat milk, coconut milk, sugar, zest, and juice until smooth.
2. Chill for 2—-3 hours.
3. Churn until light and creamy.
4. Freeze in a loaf pan until firm.
5. Scoop with lemon curls on top.

Optional Toppings: Vegan shortbread crumbles.

54. Apple Pie Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk

* % cup sugar

1 tsp cinnamon

1 tsp vanilla

1 cup apple pie filling (chopped apples + cinnamon + sugar cooked down)
» Y5 cup vegan pie crust pieces

Directions:
1. Heat oat milk, coconut milk, sugar, cinnamon, and vanilla until dissolved.
2. Chill 2 hours.
3. Churn until creamy.
4. Swirl in apple filling and pie crust chunks.
5. Freeze until scoopable.

Optional Toppings: Cinnamon sugar dusting.

55. Pistachio Nicecream

Ingredients:

* 2 cups oat milk



* 1 cup coconut milk
* % cup sugar
* Y tsp almond extract
* Y5 cup shelled pistachios (blended into paste)
» Y2 cup chopped pistachios
Directions:
1. Blend pistachios with a little coconut milk into a paste.
2. Warm oat milk, remaining coconut milk, sugar, and extract.
3. Mix in pistachio paste, chill 2 hours.
4. Churn until creamy.
5. Fold in chopped pistachios.

Optional Toppings: Extra pistachios or a drizzle of maple syrup.

56. Maple Walnut Nicecream

Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* Y cup maple syrup

* Yacup sugar

* 1 tsp vanilla

* 1 cup chopped walnuts
Directions:

1. Heat oat milk, coconut milk, maple syrup, sugar, and vanilla until smooth.

2. Chill base 2 hours.

3. Churn until creamy.

4. Fold in walnuts.

5. Freeze until scoopable.

Optional Toppings: Drizzle of warm maple syrup.




57. Caramel Swirl Nicecream

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* 1tspvanilla
* ' cup vegan caramel sauce
Directions:
1. Heat oat milk, coconut milk, sugar, and vanilla until dissolved.
2. Chill mixture for 2 hours.
3. Churn until creamy.
4. Gently swirl in caramel sauce.
5. Freeze until scoopable.

Optional Toppings: Extra caramel drizzle + sea salt.

58. Peanut Butter Cup Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* Y cup peanut butter

* 1tspvanilla

* Y4 cup chopped vegan peanut butter cups
Directions:

1. Heat oat milk, coconut milk, sugar, vanilla, and peanut butter until smooth.

2. Chill for 2 hours.

3. Churn until creamy.

4. Fold in chopped peanut butter cups.

5. Freeze until scoopable.



Optional Toppings: Peanut butter drizzle + chocolate shavings.

59. Strawberry Cheesecake Nicecream
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk

* Y cup sugar

1 tsp vanilla

1 cup strawberry puree

2 cup vegan cream cheese
» Y2 cup crushed vegan graham crackers
Directions:
1. Blend oat milk, coconut milk, sugar, vanilla, and cream cheese until smooth.
2. Chill mixture 2 hours.
3. Churn until creamy.
4. Swirl in strawberry puree and graham cracker crumbs.
5. Freeze until scoopabile.

Optional Toppings: Strawberry slices.

60. Blueberry Pie Nicecream
Ingredients:

e 2 cups oat milk
* 1 cup coconut milk

* % cup sugar

1 tsp vanilla
* 1 cup blueberry compote (cooked blueberries + sugar)
» Y2 cup vegan pie crust crumbles

Directions:

1. Heat oat milk, coconut milk, sugar, and vanilla until smooth.



2. Chill 2 hours.

3. Churn until creamy.

4. Swirl in blueberry compote and pie crust crumbles.
5. Freeze until firm.

Optional Toppings: Fresh blueberries.

51. Bubblegum Nicecream
(same as before — fun beachy scoop flavor ¢7)

52. Rum Raisin Nicecream
(classic & unique — stays in)

53. Lemon Chiffon Nicecream
(light and refreshing — keeps its spot )

54. Apple Pie Nicecream
(cozy New England vibe — stays in)

55. Pistachio Nicecream
(green nutty favorite — keeps)

56. Maple Walnut Nicecream
(true New England classic — keeps ¥ )

57. Cotton Candy Nicecream (replacement for Caramel Swirl which
overlapped with “Sea Salt Caramel” earlier)

Ingredients:
* 2 cups oat milk

* 1 cup coconut milk



* Y cup sugar
* 1tspvanilla
* 1 tsp natural cotton candy flavor extract
* Afew drops pink + blue natural food coloring
Directions:
1. Heat oat + coconut milk, sugar, and vanilla until dissolved.
2. Stir in cotton candy extract and chill 2 hrs.
3. Churn until fluffy.
4. Fold in swirls of pink and blue.
5. Freeze until scoopable.

Optional Toppings: Edible glitter or cotton candy garnish.

58. S’'mores Nicecream (replacement for Peanut Butter Cup which
overlapped with Moose Tracks)

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
* 1tspvanilla
» Y4 cup vegan chocolate chunks
* Y2 cup mini vegan marshmallows
» Y2 cup crushed graham crackers
Directions:
1. Heat base with sugar + vanilla until smooth, chill 2 hrs.
2. Churn until creamy.
3. Fold in marshmallows, chocolate chunks, and graham crackers.
4. Freeze until scoopable.

Optional Toppings: Toasted marshmallows.




59. Cinnamon Swirl Nicecream (replacement for Strawberry
Cheesecake, which overlapped with Black Raspberry Cheesecake earlier)

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y2 cup sugar

* 2 tsp cinnamon

* 1 tsp vanilla

* Y2 cup vegan cinnamon swirl (brown sugar + cinnamon melted in coconut oil)
Directions:

1. Warm oat + coconut milk with sugar, cinnamon, vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Swirl in cinnamon mixture.

5. Freeze until firm.

Optional Toppings: Crushed cinnamon cookies.

60. Key Lime Pie Nicecream - (replacement for Blueberry Pie since we
already had a fruit pie in 40-50)

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
+ Juice + zest of 3 limes
* 1 tsp vanilla
» Y2 cup crushed vegan graham crackers
Directions:
1. Heat base with sugar, lime juice, and zest until smooth.
2. Chill 2 hrs.

3. Churn until creamy.



4. Fold in graham cracker crumbles.
5. Freeze until scoopable.

Optional Toppings: Lime zest curls.

61. Root Beer Float Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1tspvanilla

* 2 tsp natural root beer extract
Directions:

1. Heat oat + coconut milk with sugar until dissolved.

2. Stir in vanilla + root beer extract.

3. Chill 2 hrs.

4. Churn until creamy.

5. Freeze until scoopable.

Optional Toppings: Vegan whipped cream, maraschino cherry.

62. Honeydew Melon Nicecream O
Ingredients:

e 2 cups oat milk
* 1 cup coconut milk
* % cup sugar
* 17 cups puréed honeydew
* 1 tsp lime juice
Directions:
1. Purée melon until smooth.
2. Heat base with sugar until dissolved, then cool.

3. Stir in melon puree + lime juice.



4. Chill 2 hrs.
5. Churn until light and fresh.

Optional Toppings: Thin melon slices.

63. Chocolate Fudge Brownie Nicecream %
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* Y2 cup cocoa powder

* % cup sugar

* 1 tsp vanilla

* 1 cup chopped vegan brownies
Directions:

1. Heat base with cocoa + sugar until dissolved.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in brownie chunks.

5. Freeze until scoopable.

Optional Toppings: Warm vegan fudge drizzle.

64. Almond Joy Nicecream ©
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

» Y cup toasted shredded coconut
* Y2 cup chopped almonds

* Y5 cup vegan chocolate chips



Directions:
1. Heat base with sugar + vanilla until smooth.
2. Chill 2 hrs.
3. Churn until creamy.
4. Fold in coconut, almonds, and chocolate.
5. Freeze until scoopable.

Optional Toppings: Extra almond + coconut sprinkle.

65. Chocolate Covered Strawberry Nicecream @ 9
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1 cup puréed strawberries

» Y5 cup chopped vegan dark chocolate
Directions:

1. Heat base with sugar until dissolved.

2. Stir in strawberry puree. Chill 2 hrs.

3. Churn until creamy.

4. Fold in chocolate pieces.

5. Freeze until scoopable.

Optional Toppings: Chocolate drizzle.

66. Pineapple Coconut Nicecream D
Ingredients:

* 2 cups oat milk
* 1 cup coconut milk
* % cup sugar

* 1% cups crushed pineapple



* 1 tsp vanilla
Directions:
1. Heat base with sugar + vanilla until smooth.
2. Stir in pineapple puree.
3. Chill 2 hrs.
4. Churn until light and tropical.
5. Freeze until scoopable.

Optional Toppings: Toasted coconut flakes.

67. Ginger Snap Nicecream

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y2 cup brown sugar

* 1 tsp vanilla

» 2 tsp ground ginger

* Y4 tsp cinnamon

* 1 cup crushed vegan gingersnap cookies
Directions:

1. Heat base with sugar + spices until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in cookie pieces.

5. Freeze until scoopable.

Optional Toppings: Crumbled gingersnaps.

68. Peppermint Bark Nicecream
Ingredients:

* 2 cups oat milk



* 1 cup coconut milk

* % cup sugar

* 1 tsp peppermint extract

* Y5 cup crushed vegan peppermint candy

* Y2 cup chopped vegan chocolate
Directions:

1. Heat base with sugar until dissolved.

2. Add peppermint extract. Chill 2 hrs.

3. Churn until creamy.

4. Fold in peppermint candy + chocolate.

5. Freeze until scoopable.

Optional Toppings: Candy cane dust.

69. Sweet Corn Nicecream ¢

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* ¥ cup sugar
* 1% cups fresh corn kernels, simmered until tender, puréed + strained
* 1 tsp vanilla
Directions:
1. Simmer corn, purée, strain for smooth base.
2. Heat with oat + coconut milk, sugar, and vanilla.
3. Chill 2 hrs.
4. Churn until creamy + sweet.
5. Freeze until scoopable.

Optional Toppings: Caramel drizzle.




70. Blueberry Lemon Swirl Nicecream €@
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

+ Juice + zest of 1 lemon

* 1 cup blueberry compote
Directions:

1. Heat base with sugar, lemon juice, zest until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Swirl in blueberry compote.

5. Freeze until scoopable.

Optional Toppings: Fresh blueberries.

71. Salted Caramel Swirl Nicecream W
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

* Y5 cup vegan caramel sauce + pinch sea salt
Directions:

1. Heat base with sugar + vanilla until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Gently swirl in salted caramel sauce.

5. Freeze until scoopable.

Optional Toppings: Flaky sea salt sprinkle.




72. Key Lime Pie Nicecream

A

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar
+ Juice + zest of 2 limes
* 1 cup crushed vegan graham crackers
Directions:
1. Heat base with sugar until dissolved.
2. Stir in lime juice + zest. Chill 2 hrs.
3. Churn until creamy.
4. Fold in crushed grahams.
5. Freeze until scoopable.

Optional Toppings: Lime slice, graham crumbs.

73. Maple Walnut Nicecream s &
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup maple syrup

* 1 tsp vanilla

* 1 cup chopped walnuts, toasted
Directions:

1. Warm base with maple syrup until blended.

2. Add vanilla + cool.

3. Chill 2 hrs.

4. Churn until creamy.

5. Fold in walnuts.

Optional Toppings: Maple drizzle.




74. Banana Split Sundae Nicecream (Banana-Free) @

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

* Y cup pineapple chunks

» Y5 cup strawberries, diced

» Y cup vegan chocolate sauce
Directions:

1. Heat base with sugar + vanilla until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Layer with pineapple, strawberries, and chocolate sauce.

5. Freeze until scoopable.

Optional Toppings: Nuts + cherry.

%

75. Spumoni Nicecream 11

Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* % cup sugar
* 1 tsp almond extract
» Y cup chopped pistachios
» Y cup vegan chocolate chunks
» Y cup candied cherries
Directions:
1. Heat base with sugar + almond extract.
2. Chill 2 hrs.



3. Churn until creamy.
4. Fold in pistachios, chocolate, cherries.
5. Freeze until scoopable.

Optional Toppings: Extra nuts + cherry.

76. Cannoli Nicecream

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* Y2 tsp cinnamon

» Y5 cup crushed vegan cannoli shells

» Y cup mini vegan chocolate chips
Directions:

1. Heat base with sugar, vanilla + cinnamon.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in cannoli shells + chocolate chips.

5. Freeze until scoopable.

Optional Toppings: Powdered sugar dust.

77. Tiramisu Nicecream © €

Ingredients:
* 2 cups oat milk
* 1 cup coconut milk
* Y cup sugar

* 1 Tbsp instant espresso

1 tsp vanilla



» Y2 cup crushed vegan ladyfingers
* Y2 cup cocoa powder for dusting
Directions:
1. Heat base with sugar + espresso until dissolved.
2. Chill 2 hrs.
3. Churn until creamy.
4. Fold in ladyfingers.
5. Dust with cocoa.

Optional Toppings: Vegan mascarpone cream.

78. Apple Pie Nicecream & C
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

» % cup brown sugar

* 1tspvanilla

* 1 tsp cinnamon

* 1 cup apple pie filling (vegan)

* Y cup crushed pie crust
Directions:

1. Heat base with sugar, cinnamon + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in apple pie filling + crust.

5. Freeze until scoopable.

Optional Toppings: Caramel drizzle.

79. Peach Cobbler Nicecream &
Ingredients:



* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* 1 cup diced peaches (fresh or cooked)

» Y cup crumbled vegan cobbler topping
Directions:

1. Heat base with sugar + vanilla until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in peaches + cobbler crumbs.

5. Freeze until scoopable.

Optional Toppings: Peach slice.

80. Pecan Praline Nicecream = &

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* %, cup brown sugar

* 1 tsp vanilla

* 1 cup candied pecans
Directions:

1. Heat base with sugar until smooth.

2. Stirin vanilla, cool.

3. Chill 2 hrs.

4. Churn until creamy.

5. Fold in candied pecans.

Optional Toppings: Extra pralines.



71. Salted Caramel Swirl Nicecream W
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

* Y5 cup vegan caramel sauce + pinch sea salt
Directions:

1. Heat base with sugar + vanilla until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Gently swirl in salted caramel sauce.

5. Freeze until scoopable.

Optional Toppings: Flaky sea salt sprinkle.

72. Key Lime Pie Nicecream v
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

+ Juice + zest of 2 limes

* 1 cup crushed vegan graham crackers
Directions:

1. Heat base with sugar until dissolved.

2. Stir in lime juice + zest. Chill 2 hrs.

3. Churn until creamy.

4. Fold in crushed grahams.

5. Freeze until scoopable.

Optional Toppings: Lime slice, graham crumbs.




73. Maple Walnut Nicecream s &
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup maple syrup

* 1tspvanilla

* 1 cup chopped walnuts, toasted
Directions:

1. Warm base with maple syrup until blended.

2. Add vanilla + cool.

3. Chill 2 hrs.

4. Churn until creamy.

5. Fold in walnuts.

Optional Toppings: Maple drizzle.

74. Banana Split Sundae Nicecream (Banana-Free) & © %
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1tspvanilla

» Y cup pineapple chunks

» Y2 cup strawberries, diced

» Y4 cup vegan chocolate sauce
Directions:

1. Heat base with sugar + vanilla until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Layer with pineapple, strawberries, and chocolate sauce.

5. Freeze until scoopable.



Optional Toppings: Nuts + cherry.

75. Spumoni Nicecream 11

Ingredients:

2 cups oat milk

1 cup coconut milk

%4 cup sugar

1 tsp almond extract

Y2 cup chopped pistachios

Y2 cup vegan chocolate chunks

Y cup candied cherries

Directions:

1. Heat base with sugar + almond extract.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in pistachios, chocolate, cherries.

5. Freeze until scoopable.

Optional Toppings: Extra nuts + cherry.

76. Cannoli Nicecream

Ingredients:

2 cups oat milk

1 cup coconut milk

%4 cup sugar

1 tsp vanilla

Y, tsp cinnamon

Y2 cup crushed vegan cannoli shells

Y2 cup mini vegan chocolate chips

Directions:

1.

Heat base with sugar, vanilla + cinnamon.



2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in cannoli shells + chocolate chips.
5. Freeze until scoopable.

Optional Toppings: Powdered sugar dust.

77. Tiramisu Nicecream ©® €
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1 Tbsp instant espresso

* 1 tsp vanilla

» Y2 cup crushed vegan ladyfingers

» Y cup cocoa powder for dusting
Directions:

1. Heat base with sugar + espresso until dissolved.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in ladyfingers.

5. Dust with cocoa.

Optional Toppings: Vegan mascarpone cream.

78. Apple Pie Nicecream &)
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

» % cup brown sugar

* 1tspvanilla

* 1 tsp cinnamon



* 1 cup apple pie filling (vegan)
* Y2 cup crushed pie crust
Directions:
1. Heat base with sugar, cinnamon + vanilla.
2. Chill 2 hrs.
3. Churn until creamy.
4. Fold in apple pie filling + crust.
5. Freeze until scoopable.

Optional Toppings: Caramel drizzle.

79. Peach Cobbler Nicecream &
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

1 tsp vanilla

* 1 cup diced peaches (fresh or cooked)

» Y cup crumbled vegan cobbler topping
Directions:

1. Heat base with sugar + vanilla until smooth.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in peaches + cobbler crumbs.

5. Freeze until scoopable.

Optional Toppings: Peach slice.

80. Pecan Praline Nicecream = &
Ingredients:
* 2 cups oat milk

* 1 cup coconut milk



* % cup brown sugar
* 1tspvanilla
* 1 cup candied pecans
Directions:
1. Heat base with sugar until smooth.
2. Stir in vanilla, cool.
3. Chill 2 hrs.
4. Churn until creamy.
5. Fold in candied pecans.

Optional Toppings: Extra pralines.

@ That’s 71-80 all done, no repeats, full seaside-shop vibes.
Want me to keep cruising on with the final 20 (81-100) so you’ll have the entire collection?
You said:

yes please!

ChatGPT said:

L. . 9 Yay! You got it — here are the final 20 recipes (81-100) to complete your Seaside
Vegan Nicecream Collection! All fresh, classic, and copy-paste ready.

81. Coconut Cream Pie Nicecream @
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* 1 cup shredded toasted coconut

* Y2 cup crushed vegan pie crust
Directions:

1. Warm base with sugar + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.



4. Fold in coconut + crust.
5. Freeze until scoopable.

Optional Toppings: Whipped coconut cream.

82. Pineapple Upside-Down Cake Nicecream
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* 1 cup pineapple tidbits

* Y cup maraschino cherries
Directions:

1. Heat base with sugar + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Stir in pineapple + cherries.

5. Freeze until scoopable.

Optional Toppings: Brown sugar drizzle.

83. Strawberry Shortcake Nicecream & -
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

* 1 cup diced strawberries

* 1 cup vegan shortcake crumbles
Directions:

1. Heat base with sugar + vanilla.



2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in strawberries + shortcake.
5. Freeze until scoopable.

Optional Toppings: Strawberry syrup.

84. Blueberry Cheesecake Nicecream ¥ -
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* ¥ cup sugar

* 1 tsp lemon juice

1 tsp vanilla

1 cup blueberry compote

Y2 cup vegan graham crumbs
Directions:
1. Heat base with sugar, lemon + vanilla.
2. Chill 2 hrs.
3. Churn until creamy.
4. Swirl in blueberry compote + grahams.
5. Freeze until scoopable.

Optional Toppings: Fresh blueberries.

85. Blackberry Lavender Nicecream ®
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1 tsp dried lavender

1 cup blackberries



Directions:
1. Simmer base with sugar + lavender.
2. Strain, cool + chill 2 hrs.
3. Churn until creamy.
4. Fold in blackberries.
5. Freeze until scoopable.

Optional Toppings: Lavender sprigs.

86. Raspberry Truffle Nicecream € <
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

1 tsp vanilla

* 1 cup raspberries

* Y4 cup vegan chocolate truffles, chopped
Directions:

1. Heat base with sugar + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in raspberries + truffles.

5. Freeze until scoopable.

Optional Toppings: Cocoa drizzle.

87. Mango Tango Nicecream "
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla



* 1% cups mango puree
Directions:

1. Heat base with sugar + vanilla.

2. Stir in mango puree.

3. Chill 2 hrs.

4. Churn until creamy.

5. Freeze until scoopable.

Optional Toppings: Tajin sprinkle for tang.

88. Guava Passion Nicecream #
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

1 tsp vanilla

* 1 cup guava puree

* Y cup passionfruit pulp
Directions:

1. Heat base with sugar + vanilla.

2. Stir in guava + passionfruit.

3. Chill 2 hrs.

4. Churn until creamy.

5. Freeze until scoopable.

Optional Toppings: Coconut flakes.

89. Dragonfruit Delight Nicecream 2 «
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar



* 1 tsp lime juice

* 1 cup dragonfruit puree
Directions:

1. Heat base with sugar + lime juice.

2. Chill 2 hrs.

3. Churn until creamy.

4. Add dragonfruit puree.

5. Freeze until scoopable.

Optional Toppings: Lime zest + seeds.

90. Watermelon Sorbet Nicecream @&
Ingredients:
e 2 cups oat milk
* 1 cup coconut milk
* Y2 cup sugar
* 2 cups watermelon puree
* 1 tsp lime juice
Directions:
1. Blend all ingredients until smooth.
2. Chill 2 hrs.
3. Churn until sorbet-like.
4. Freeze 1-2 hrs.

Optional Toppings: Fresh mint leaves.

91. Chocolate Almond Crunch Nicecream 9 &
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup cocoa powder

* % cup sugar



* 1 tsp vanilla

* 1 cup chopped roasted almonds
Directions:

1. Heat base with cocoa + sugar.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in almonds.

5. Freeze until scoopable.

Optional Toppings: Chocolate shavings.

92. Mocha Chip Nicecream © €
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

» 2 Tbsp instant coffee

* % cup vegan chocolate chips
Directions:

1. Warm base with sugar + coffee until dissolved.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in chocolate chips.

5. Freeze until scoopable.

Optional Toppings: Cocoa powder dust.

93. Irish Cream Nicecream ¢ .»
Ingredients:

e 2 cups oat milk

* 1 cup coconut milk

* % cup sugar



* 1 tsp vanilla
* Y2 tsp cocoa powder
* 1 Tbhsp espresso
Directions:
1. Heat base with sugar, cocoa + espresso.
2. Chill 2 hrs.
3. Churn until creamy.
4. Freeze until scoopable.

Optional Toppings: Shaved chocolate.

94. Honeycomb Crunch Nicecream @ % (vegan honey alternative)
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

* 1 cup vegan honeycomb candy, crushed
Directions:

1. Heat base with sugar + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in crushed honeycomb.

5. Freeze until scoopable.

Optional Toppings: Extra candy chunks.

95. Toffee Pecan Nicecream = &
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* % cup brown sugar



* 1 tsp vanilla

* 1 cup vegan toffee bits

* Y cup chopped pecans
Directions:

1. Heat base with sugar + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in toffee + pecans.

5. Freeze until scoopable.

Optional Toppings: Caramel drizzle.

96. Red Velvet Nicecream 9%

Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y4 cup sugar

» Y4 cup cocoa powder

* 1 tsp vanilla

» 2 tsp beet juice (for color)

* Y2 cup vegan cream cheese chunks
Directions:

1. Heat base with sugar, cocoa + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Swirl in beet juice + cream cheese.

5. Freeze until scoopable.

Optional Toppings: Cocoa drizzle.

97. Pumpkin Spice Nicecream &

Ingredients:



* 2 cups oat milk

* 1 cup coconut milk

» Y2 cup brown sugar

* 1 tsp pumpkin pie spice

* 1 cup pumpkin purée
Directions:

1. Heat base with sugar + spice.

2. Stir in pumpkin purée.

3. Chill 2 hrs.

4. Churn until creamy.

5. Freeze until scoopable.

Optional Toppings: Crushed gingersnaps.

98. Eggnog Nicecream &
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y5 cup sugar

* 1 tsp vanilla

* Y2 tsp nutmeg

* Y tsp cinnamon
Directions:

1. Warm base with sugar, spices + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Freeze until scoopable.

Optional Toppings: Nutmeg sprinkle.

99. Cotton Candy Nicecream #

Ingredients:



* 2 cups oat milk

* 1 cup coconut milk

* % cup sugar

* 1 tsp vanilla

» Y2 tsp natural strawberry extract

* Y4 tsp natural blueberry extract
Directions:

1. Heat base with sugar + flavor extracts.

2. Chill 2 hrs.

3. Churn until creamy.

4. Freeze until scoopable.

Optional Toppings: Vegan cotton candy fluff.

100. Birthday Cake Nicecream - &=
Ingredients:

* 2 cups oat milk

* 1 cup coconut milk

* Y cup sugar

* 1tspvanilla

» Y cup vegan yellow cake chunks

» Y4 cup rainbow sprinkles (vegan)
Directions:

1. Heat base with sugar + vanilla.

2. Chill 2 hrs.

3. Churn until creamy.

4. Fold in cake chunks + sprinkles.

5. Freeze until scoopable.

Optional Toppings: Whipped coconut cream + candles.
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