
Nutella Ice Cream

Adapted from Chocolate and Zucchini

Makes 3/4 Quart:

Ingredients

1 12 ounce can of lowfat unsweetened evaporated milk

1 13 ounce jar of Nutella

Preparation

Freeze the bowl of your ice cream maker at least a day before you plan to use it.

In a blender, combine unsweetened evaporated milk and jar of Nutella.

Blend until completely smooth.

Refrigerate mixture until well-chilled, at least an hour.

Pour mixture into bowl of your ice cream maker.

Churn according to manufacturer's instructions.

Transfer to an airtight container and freeze for several hours (if you can wait) until set.

Scoop and serve and, add a couple of hazelnut cream wafer cookies.
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