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Frozen Banana Ice Cream Recipe

Jump to Recipe

Steph S. | ::steph chows::

April 25, 2019



Love bananas? Then this simple frozen dessert is for you - just two ingredients!
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	For years I didnâ€™t have an ice cream maker and Iâ€™d lament every recipe Iâ€™d see for the stuff...


	"So simple, just takes minute."


	"Just toss into your ice cream maker!"


	*bonk*Â I didnâ€™t have an ice-cream maker. Even now that I have said coveted item, I hardly every find myself using it! Freezer space is a premium around here and the space that machine takes up is too much precious real-estate.



	In a similar situation or donâ€™t have an ice-cream maker? This recipe = Problem solved. I find myself making all different kinds of banana combos with it.


	I promise, this stuff is creamy, just like ice cream, without the dairy! Don't believe me? More for me :)


	My go to favorite is peanut butter and banana ice cream. If youâ€™re feeling a little feisty, feel free to toss in a handful of chocolate chips too. Seriously good.


	And did I mention guilt free? No dairy, the only fat is from healthy nuts, and no added sugar. Itâ€™s like a dessert dream come true!


	I will say that if you donâ€™t like bananas, then this isnâ€™t a recipe for you. But all the rest of you banana loving fools out there, grab some and toss them in the freezer, and then get mixing.


	Iâ€™m thinking my next combo may be a chocolate banana raspberry version. What do you think?


	What would your first combo be?


	We love it when Steph gets all healthy and dessert-y with peanut butter. Have you seen herÂ No Bake Peanut Butter Balls RecipeÂ too?


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Frozen Banana Ice Cream Recipe



 Embed



 3 h 
 2 Servings
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Rate This Recipe
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Rating:
3.5
/ 5.0


(21 Votes)







Ingredients

	2 large Bananas, peeled and frozen
	2 tablespoons Peanut Butter








Directions



	
		Peel bananas and place in a freezer bag in the freezer.
	
		Once frozen, toss into a food processor and spin until it forms into a smooth soft serve like consistency.
	
		Add nut butter and twirl until incorporated.
	
		Serve immediately. 
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Notes

You may use any nut butter you like in place of peanut butter. 
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Recipe Yields:
2 servings


Prep Time:
180 minutes


Total Time:
180 minutes







Nutrition Facts


Servings Per Recipe
2




Amount Per Serving

Calories from Fat 64

Calories
215




% Daily Value*



12%

Total Fat
8g



5%

  Saturated Fat
1g



3%

Sodium
74mg



11%

Total Carbohydrate
34g



5%

  Dietary Fiber
4g



  Sugars
17g



10%

Protein
5g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Steph

Stephanie loves to eat, and eat healthy. Both on Steph Chows and here, you'll find healthy recipes full of flavor and good-for-you goodies.
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Banana Pudding Dessert Recipe
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Gluten Free Banana Bread Bars Recipe
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Chocolate Chip Banana Oatmeal Bars Recipe
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Gluten Free Cranberry Banana Bread Recipe
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