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FROZEN LEMON TOFU CREAM

1 can (355 mL) frozen lemonade 1 1/2 cups (375 mL) cold water
concentrate, thawed 1 tsp (5 mL) vanilla
1 pkg (300 g) soft tofu

Place lemonade concentrate and tofu in a blender. Puree until smooth. Add cold water and vanilla; blend until
smooth. Pour mixture into the container of an ice cream maker; freeze according to manufacturer’s instructions.
Transfer to a container and freeze for at least 2 hours or up to 2 weeks. Let stand for about 10 minutes before

serving. Makes 4 cups (1 L).

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m.
m Edmonton area 780-420-1010 = Lloydminster toll-free 1-306-825-5010 m Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393.

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com.



