
Recipe Instructions Disclaimer
We hope you find the information on our website and 
resource useful. The description of any food or drink 
preparation or consumption activity contained within 
this resource is intended as a general guide only. It 
may not fit your specific situation. You should not 
rely on the resource to be right for your situation. 
It is your responsibility to decide whether to carry 
out the activity at all and, if you do, to ensure that 
the activity is safe for those participating. You are 
responsible for carrying out proper risk assessments 
on the activities and for providing appropriate 
supervision. We are not responsible for the health and 
safety of your group or environment so, insofar as it is 
possible under the law, we cannot accept liability for 

any loss suffered by anyone undertaking the activity 
or activities referred to or described in this resource. 
It is also your responsibility to ensure that those 
participating in the activity are able to do so and 
that you or the organisation you are organising it for 
has the relevant insurance to carry out the activity. 
It is also your responsibility to note that ingredients 
or materials used might cause allergic reactions or 
health problems and to ensure that you are fully 
aware of the allergies and health conditions of those 
taking part. If you are unsure, always speak to a 
suitably qualified health professional.

visit twinkl.com

https://www.twinkl.co.uk/resource/uks2-60-second-reads-spring-activity-pack-t2-e-41877


Chocolate Ice Cream Quick Questions

350ml of whole milk

50g unsweetened cocoa powder

200g granulated sugar

500ml double cream

1 teaspoon vanilla extract

Whisk the milk, cocoa powder, and sugar together in a 
bowl until the sugar and cocoa completely dissolve.

Beat the cream in another large bowl until it makes stiff 
peaks. Gently, fold the cream (and vanilla extract) into 
the milk.

Refridgerate the mixture for half an hour so it is cold. This 
will improve the texture and helps the cocoa powder to 
become fully saturated.

Stir the mixture one more time, place in a freezable 
container and place in your freezer. Occasionally, take 
the container out and stir the mixture until it is the right 
consistency. Serve.

1.	 What do you think might happen if the sugar 
and cocoa do not completely dissolve? 

�  

�  

�

2.	 How long should you beat the cream? 

�

3.	 What does consistency mean in this recipe? 

�

4.	 Why do you think the author uses the word 
gently to describe how you should fold the 
mixture into the milk? 
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1.	 What do you think might happen if the sugar 
and cocoa do not completely dissolve? 

Pupils’ own responses, such as: I think 

the mixture would become gritty and 

not feel or taste as nice in the mouth. 

2.	 How long should you beat the cream? 

You should beat the cream until 

it makes stiff peaks.

3.	 What does consistency mean in this recipe? 

I think consistency refers to the texture and 

thickness you would expect from ice cream.

4.	 Why do you think the author uses the word 
gently to describe how you should fold the 
mixture into the milk? 

Pupils’ own responses, such as: I think 

the author uses gently so we don’t 

fold the cream in roughly and knock 

the air out of it or overmix it. 

AnswersChocolate Ice Cream

350ml of whole milk

50g unsweetened cocoa powder

200g granulated sugar

500ml double cream

1 teaspoon vanilla extract

Whisk the milk, cocoa powder, and sugar together in a 
bowl until the sugar and cocoa completely dissolve.

Beat the cream in another large bowl until it makes stiff 
peaks. Gently, fold the cream (and vanilla extract) into 
the milk.

Refridgerate the mixture for half an hour so it is cold. This 
will improve the texture and helps the cocoa powder to 
become fully saturated.

Stir the mixture one more time, place in a freezable 
container and place in your freezer. Occasionally, take 
the container out and stir the mixture until it is the right 
consistency. Serve.
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