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Introduction
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Get excited because all your milkshake dreams are about to come true. We have concocted tons of milkshake recipes that we guarantee you will find one (or 30!) that you love. From basic chocolate to non-dairy options, we have thought of everything and made them all nice and simple to make. All you need is 5 minutes, a few basic ingredients and a blender, and you will be ready to make tons of amazing milkshakes.

I wrote this milkshake book to serve as an easy guide, enabling all milkshake lovers to whip up their favorite treat in just a few minutes. Each recipe does take 5 minutes to make or less once you have mastered ice cream measuring! I also tried to focus on using ice cream flavors that are easy to find in any grocery store. Many of the recipes use vanilla ice cream as the base ingredient and then adds flavorings, fruits and spices to liven it up. Pick a good, high quality vanilla ice cream to ensure your milkshake has the best taste!

Once you have mastered the vanilla milkshake and drooled over the chocolate lovers shake, give some of the more interesting recipes a try. The pina coloda shake is a whole new way to enjoy a classic drink, and the funfetti milkshake is ideal for any birthday celebration! Of course, we believe that milkshakes are great for any day- no need for a special reason to whip one up! So, get out your blender, grab two big glasses and start measuring- you are just a few minutes away from a great milkshake treat!  


Vanilla Milkshake
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If you are looking for a great vanilla milkshake recipe, look no further- this is it! You will love this simple yet delicious recipe and can easily make it in a few minutes.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
½ cup whole milk



	
3 cups vanilla ice cream



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and salt in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Chocolate Milkshake
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Everyone loves a good chocolate milkshake, and this one does not disappoint! We add extra chocolate syrup to really enhance the chocolate taste that you are craving.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups chocolate ice cream



	
½ cup whole milk



	
¼ cup chocolate syrup (plus 2 Tbsp for garnish, optional)



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the chocolate ice cream, milk, vanilla extract, chocolate syrup and salt in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream and extra chocolate syrup (if desired).

3. Enjoy while cold!


Strawberry Milkshake
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There is nothing more fitted for a hot summer day than a strawberry milkshake! The real strawberries in this recipe make for a delicious, fresh taste that is unbeatable.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream (strawberry ice cream will also work great!)



	
½ cup whole milk



	
1 cup chopped, frozen strawberries



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and salt in a blender and puree until nice and smooth.

2. Add the frozen strawberries and puree again until smooth.

3. Pour the milkshake into two large glasses and top with the whipped cream (if desired).

4. Enjoy while cold!


Chocolate Covered Strawberry Milkshake
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Chocolate and strawberry are truly a match made in heaven, and this milkshake combines those two great tastes perfectly. Use fresh strawberries to get the most flavor possible.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream (strawberry ice cream will also work great!)



	
½ cup whole milk



	
¼ cup chocolate syrup



	
1 cup chopped, frozen strawberries



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
¼ cup mini chocolate chips (optional)



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, chocolate syrup and salt in a blender and puree until nice and smooth.

2. Add the frozen strawberries and puree again until smooth.

3. Pour the milkshake into two large glasses and top with the whipped cream and mini chocolate chops (if desired).

4. Enjoy while cold!


Raspberry and Cream Milkshake
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Fresh raspberries blended into a creamy milkshake is a true treat. This delicious recipe is quick and easy but tastes amazing- it will be a crowd pleaser for sure!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream (raspberry ice cream will also work great!)



	
½ cup whole milk



	
1 cup fresh raspberries, plus two for garnish



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and salt in a blender and puree until nice and smooth.

2. Add the raspberries and puree again until smooth.

3. Pour the milkshake into two large glasses and top with the whipped cream and one raspberry as a garnish (if desired).

4. Enjoy while cold!


Creamsicle Milkshake
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This recipe for a creamsicle milkshake is so delicious that everyone will be begging for you to make it again. Good thing, it is very easy to make- you can whip up this special treat in no time!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup orange juice



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, orange juice, vanilla extract and salt in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Chocolate Lovers Milkshake
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You couldn’t put more chocolate in this milkshake if you tried. Just one sip, and all of your chocolate cravings will be met!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups chocolate ice cream (vanilla ice cream will also work great!)



	
¼ cup chocolate syrup



	
½ cup chocolate milk



	
½ cup mini chocolate chips, extra for garnish



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, chocolate milk, chocolate syrup, vanilla extract and salt in a blender and puree until nice and smooth.

2. Add the mini chocolate chips and pulse until they are slightly chopped.

3. Pour the milkshake into two large glasses and top with the whipped cream and some extra chocolate chips as a garnish (if desired).

4. Enjoy while cold!


Banana Milkshake
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Not only does adding bananas make this milkshake thick, creamy and flavorful, but it also adds some great nutritional benefits. Some extra fiber and potassium make this banana milkshake a “healthy” choice…maybe you should have it for breakfast!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
½ cup whole milk



	
3 cups vanilla ice cream



	
2 bananas, peeled, frozen



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and frozen bananas in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Banana Chocolate Chip Milkshake
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If you love banana chocolate chip muffins, you should try pairing one with this banana chocolate chip milkshake! It is a delicious and refreshing way to have some fruit and chocolate in one tasty drink.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup whole milk



	
2 bananas, peeled, frozen



	
½ cup mini chocolate chips, extra for garnish



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and frozen bananas in a blender and puree until nice and smooth.

2. Add the ½ cup mini chocolate chips and pulse to chop them slightly.

3. Pour the milkshake into two large glasses and top with the whipped cream and mini chocolate chips (if desired).

4. Enjoy while cold!


Caramel Milkshake

[image: A close up of food on a table Description automatically generated]


Caramel sauce makes this milkshake extra sweet and extra rich. If you can’t find caramel sauce in your local grocery store, try making it yourself by boiling sugar until golden brown and then streaming in some hot cream to make a thick, homemade sauce.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream (Chocolate ice cream will also work great!)



	
½ cup whole milk



	
½ cup caramel sauce



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and caramel sauce in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Drizzle the whipped cream with some extra caramel sauce.

4. Enjoy while cold!


Birthday Cake Milkshake
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Milkshakes are perfect for celebrating special occasions, and this tasty creation is festive as well. Our recipe uses rainbow sprinkles for some fun, pretty colors but feels free to use any color sprinkles that match your party décor.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
½ cup whole milk



	
3 cups vanilla ice cream



	
¼ cup rainbow sprinkles



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, and vanilla extract in a blender and puree until nice and smooth.

2. Add the sprinkles and stir once to just combine. Indeed, too much stirring will cause the sprinkles to turn the milkshake colors.

3. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

4. Enjoy while cold!


Blueberry Milkshake
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This milkshake is definitely one of the prettiest we have ever seen. The blueberries help to make it a beautiful purple that matches the delicious taste of the fruit.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
½ cup whole milk



	
3 cups vanilla ice cream



	
1 cup frozen blueberries plus 2 for garnish



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract and frozen blueberries in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream then garnish each with a single blueberry (if desired).

3. Enjoy while cold!


Brownie Milkshake
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This recipe combines two great desserts- milkshakes and brownies! This is an ideal way to use brownie scraps and bring them back to life!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream (chocolate ice cream will also work great!)



	
½ cup whole milk



	
1 cup chopped brownie pieces



	
2- 1” brownies



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, and vanilla extract in a blender and puree until nice and smooth.

2. Add the brownie pieces and pulse to chop the brownies slightly, enough to fit up a straw.

3. Next, pour the milkshake into two large glasses and top with the whipped cream then place one brownie on top of each shake (if desired).

4. Enjoy while cold!


Cookies and Cream Milkshake
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Chocolate and vanilla are even better together when they are in a milkshake. Chocolate cookie crumbs milk into vanilla ice cream perfectly to make a delicious milkshake you will want to drink quickly.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
½ cup whole milk



	
3 cups vanilla ice cream



	
½ cup chocolate cookie crumbs



	
1/8 tsp vanilla extract



	
Whipped cream (optional)



	
2 cream filled chocolate cookies (Oreos work great!)





Directions:

1. Place the ice cream, milk, vanilla extract and cookie crumbs in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream then garnish with the chocolate cookies (if desired).

3. Enjoy while cold!


Non-Dairy Strawberry Milkshake
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This fresh strawberry treat may be considered a “milkshake,” but it actually has no dairy, making it ideal for those with allergies or dietary restrictions. One sip, and you will see that you don’t need milk to make a great “milkshake”!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups strawberry sorbet



	
½ cup almond milk



	
1/8 tsp vanilla extract



	
Non- Dairy Whipped cream (optional)





Directions:

1. Place the strawberry sorbet, almond milk, and vanilla extract in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Non-Dairy Orange Milkshake
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If you love that orange and vanilla combo, this non-dairy milkshake is perfect for you. The bright taste of the orange sorbet is perfect for cooling you off on a hot summer’s day.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups orange sorbet



	
½ cup almond milk



	
1/8 tsp vanilla extract



	
Non-Dairy Whipped cream (optional)





Directions:

1. Place the orange sorbet, almond milk, and vanilla extract in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Cool Coconut Milkshake
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Our recipe for a cool coconut milkshake is like a tropical vacation in a glass. You only need a few minutes to whip up this tasty drink that is bursting with flavors.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups coconut sorbet



	
½ cup unsweetened coconut milk



	
1/8 tsp coconut extract



	
Whipped cream (optional)





Directions:

1. Place the coconut sorbet, coconut milk, and coconut extract in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Light Lemon Milkshake
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Lemon may not be the first flavor you think of when choosing a milkshake, but after you give this light, bright recipe a try, you will fall in love with lemon! We love to enjoy this recipe on a hot day as it is instantly refreshing- even better than a lemonade!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups lemon sorbet



	
½ cup unsweetened coconut milk



	
3 tbsp fresh lemon juice



	
1 tsp lemon zest



	
Whipped cream (optional)





Directions:

1. Place the lemon sorbet, unsweetened coconut milk, lemon juice and lemon zest in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Pina Colada Milkshake
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If you like pina coladas…try this milkshake! It is just like a pina colada but even more decadent, thanks to the ice cream addition.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups coconut ice cream



	
½ cup unsweetened coconut milk



	
1 cup fresh chopped pineapple (or 1 cup crushed, canned pineapple)



	
¼ cup dark rum



	
Whipped cream (optional)





Directions:

1. Place the coconut ice cream, unsweetened coconut milk, pineapple and rum in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Adult Vanilla Milkshake
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While a classic vanilla milkshake is always great, you may need a little “something extra” when you’re an adult. This shake will hit the spot and makes for a perfect way to end your day.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup milk



	
¼ cup vanilla vodka



	
½ cup crushed ice



	
Whipped cream (optional)





Directions:

1. Place the vanilla ice cream, milk, vanilla vodka and ice in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Peanut Butter Milkshake
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If you are in need of a rich, tasty milkshake, this is the recipe for you. Everyone loves peanut butter and chocolate, and we have made those two favorites into an unbeatable shake!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup whole milk



	
½ cup creamy peanut butter



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, peanut butter and salt in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Chocolate Peanut Butter Cup Milkshake
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Candy in a milkshake is the perfect bonus that you will go crazy for. Save a few peanut butter cups to sprinkle on top as the perfect garnish.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups chocolate ice cream



	
½ cup whole milk



	
½ cup creamy peanut butter



	
½ cup chopped peanut butter cups



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, peanut butter and salt in a blender and puree until nice and smooth.

2. Add the peanut butter cups and pulse to chop the candy into smaller pieces.

3. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

4. Enjoy while cold!


Cherry Milkshake
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Why do settle for just a cherry on top of your milkshake when you can have that great cherry taste in every sip? Every cherry lover will enjoy this amazing milkshake that puts the cherry inside, not just used as a garnish!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup whole milk



	
12 maraschino cherries



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, 10 cherries and salt in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream then garnish with the remaining two cherries (if desired).

3. Enjoy while cold!


Key Lime Milkshake
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We love the intense taste of key lime juice that makes this milkshake a total treat. You will love it in the summer when a refreshing, zesty milkshake is just what you need to cool down.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup key lime juice



	
2 tbsp graham cracker crumbs



	
Whipped cream (optional)





Directions:

1. Place the ice cream and key lime juice in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream then sprinkle with the graham cracker crumbs as a garnish (if desired).

3. Enjoy while cold!


Mint Chocolate Chip Milkshake
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Mint chocolate chip is an iconic milkshake flavor. Now, you can make your own right at home with this easy to follow recipe. Add a drop of green dye to make it look minty as well as taste minty.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
1/8 tsp peppermint extract



	
½ cup whole milk



	
½ cup mini chocolate chips



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk and peppermint extract in a blender and puree until nice and smooth.

2. Add the mini chocolate chips and pulse to chop them.

3. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

4. Enjoy while cold!


Vanilla Malted Milkshake
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Malted milkshakes are a unique and delicious way to make the flavor of your milkshakes even better. You can find malt powder in many grocery stores or order it online- get some extra as this is sure to be one of your favorite milkshakes!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup whole milk



	
3 tbsp malt powder



	
1/8 tsp vanilla extract



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, and malt powder in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Mocha Milkshake
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Real coffee not only gives this milkshake a great taste but also an energizing kick. You may want to start your day with a big milkshake- we won’t tell!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups chocolate ice cream



	
½ cup whole milk



	
¼ cup fresh brewed espresso



	
1/8 tsp vanilla extract



	
1 pinch kosher salt



	
½ cup chopped ice



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, espresso, ice and salt in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Cheesecake Milkshake
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Cheesecake and milkshakes are two of our favorite desserts, so why not combine them to make one great treat?! Follow this cheesecake milkshake recipe, and you can have the best of both worlds.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
½ cup whole milk



	
3 cups vanilla ice cream



	
½ cup cream cheese



	
1/8 tsp vanilla extract



	
2 tbsp graham cracker crumbs



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, and cream cheese in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Eggnog Milkshake
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Looking for a festive milkshake? This is great for the holiday season when you want a holiday treat but also want a milkshake. Milkshakes aren’t just for summer anymore!


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup eggnog



	
1/8 tsp vanilla extract



	
1 pinch nutmeg



	
Whipped cream (optional)





Directions:

1. Place the ice cream, eggnog, vanilla extract, and nutmeg in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Cinnamon Walnut Milkshake
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While this milkshake may be nice and cold, the flavors are rich and warm. We love to enjoy this milkshake on a fall day when the weather is changing, making us crave heartier tastes like nuts and cinnamon.


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup whole milk



	
½ cup chopped walnuts



	
1/8 tsp vanilla extract



	
¼ tsp ground cinnamon



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, walnuts and cinnamon in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!


Pumpkin Spice Milkshake
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Celebrate pumpkin season with an amazing pumpkin spice milkshake. A few ingredients will blend together to make this shake an incredibly flavorful way to enjoy that pumpkin taste we all know and love


Active Time:
 5 minutes


Yield:
 2 servings

Ingredients:


	
3 cups vanilla ice cream



	
½ cup whole milk



	
½ cup pumpkin puree



	
1/8 tsp vanilla extract



	
½ tsp pumpkin spice



	
Whipped cream (optional)





Directions:

1. Place the ice cream, milk, vanilla extract, pumpkin puree and pumpkin spice in a blender and puree until nice and smooth.

2. Next, pour the milkshake into two large glasses and top with the whipped cream (if desired).

3. Enjoy while cold!
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Her greatest joy is cooking in her modern kitchen with her family and creating inspiring and delicious meals. She often says that she has perfected her signature dishes based on her family’s critique of each and every one.

Nancy has her own catering company and has also been fortunate enough to be head chef at some of Vermont’s most exclusive restaurants. When a friend suggested she share some of her outstanding signature dishes, she decided to add cookbook author to her repertoire of personal achievements. Being a technological savvy woman, she felt the e-book realm would be a better fit and soon she had her first cookbook available online. As of today, Nancy has sold over 1,000 e-books and has shared her culinary experiences and brilliant recipes with people from all over the world! She plans on expanding into self-help books and dietary cookbooks, so stayed tuned!
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Author's Afterthoughts
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Thank you for making the decision to invest in one of my cookbooks! I cherish all my readers and hope you find joy in preparing these meals as I have.

There are so many books available and I am truly grateful that you decided to buy this one and follow it from beginning to end.

I love hearing from my readers on what they thought of this book and any value they received from reading it. As a personal favor, I would appreciate any feedback you can give in the form of a review on Amazon and please be honest! This kind of support will help others make an informed choice on and will help me tremendously in producing the best quality books possible.

My most heartfelt thanks,

Nancy Silverman


If you're interested in more of my books, be sure to follow my author page on Amazon (can be found on the link Bellow) or scan the QR-Code.
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https://www.amazon.com/author/nancy-silverman
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