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Chocolate Peanut Butter  
Cereal Milk Ice Cream
Ingredients:

cereal milk -

•	 2 1/2 cups chocolate peanut butter cereal*
•	 3 cups whole milk

ice cream -

•	 2 cups cereal milk
•	 1 T + 1 t corn starch
•	 1.5 oz cream cheese softened (3 T)
•	 1/2 t kosher salt
•	 1 1/4 cup heavy cream
•	 2 T corn syrup
•	 1/2 cup sugar
•	 1/4 cup peanut butter
•	 1/4-1/2 cup malted milk powder, to taste
•	 3/4 cup chocolate, chopped
•	 1/2 cup chocolate shavings, to churn in

* I used Puffins!

Directions:

1.	 Make cereal milk by combining the whole milk with the cereal. 
Cover with plastic wrap and set a pot on top to keep the cereal 
submerged. Set at room temperature for one hour. Strain and 
measure. It should be about 2 cups. Top off with milk if it’s not.

2.	 Mix a tablespoon or two of the cereal milk with the cornstarch in a 
small bowl. Set aside. In a large bowl stir together the salt and the 
cream cheese. Add peanut butter, malted milk powder, and 3/4 
cup chopped chocolate to the bowl.

3.	 In a 4 quart saucepan bring the remaining cereal milk, heavy 
cream, corn syrup, and sugar to a boil. Boil for 4 minutes. Remove 
from heat and slowly add the corn starch mixture. Return to heat 
and bring back to a boil for 1 minute or until thickened.

4.	 Pour over the cream cheese, salt, peanut butter (and more!) 
mixture. Whisk until smooth. Cover with plastic wrap and chill for 
4 hours.

5.	 Freeze in your ice cream maker according to the manufacturers’ 
directions. When it’s almost done churning pour in the chocolate 
shavings to mix thoroughly. Transfer to an airtight container. 
Cover with plastic wrap and a tight lid. Freeze for a few hours or 
over night. Serve as a post-gym treat.


