
Looking for some new recipe ideas for your 

HB Fundays party? We’ve got you covered!  

From our take on that old favourite banana 

split, to a deliciously decadent adult-only 

treat, here are some simple recipes to jazz 

up your ice cream party! 

 

Banana Split Ice Cream Cake 

Ingredients 

 250g digestive biscuits  

 100g butter (melted) 

 3 bananas (sliced) 

 1 brick of Hazelbrook HB Vanilla ice cream - softened 

 1 brick of Hazelbrook HB Banana ice cream - softened 

 1 brick of Hazelbrook HB Raspberry Ripple ice cream - softened 

For serving: 

 Whipped cream 

 Maraschino cherries 

 Chocolate or Strawberry syrup - optional 

Method 

1. To make the base, butter and line a 23cm loose-bottomed tin with baking parchment. 

Put the digestive biscuits in a plastic food bag and crush to crumbs using a rolling 

pin. Transfer the crumbs to a bowl and then pour over the melted butter. Mix 

thoroughly until the crumbs are completely coated. Tip them into the prepared tin and 

press firmly down into the base to create an even layer. Chill in the fridge for 1 hr to 

set firmly. 

2. Arrange the banana slices on top of the biscuit base 

3. Scoop the vanilla ice cream over the bananas and spread in an even layer. Freeze for 

approx. 20 minutes. Repeat with the banana ice cream and freeze for another 20 

minutes. Add the raspberry ripple ice cream and then freeze for 1 hour 

4. When you are ready to serve, release the springform tin and slice the cake. Top each 

slice with whipped cream, a cherry and your favourite syrup. 

 

 



 

Chocolate-chip cooking ice cream sandwiches 

To assemble, simply spoon 1 tbsp of Hazelbrook HB ice cream onto one cookie and 

press down another cookie on top!  Roll the ice cream sides in sprinkles, crushed nuts or 

shaved chocolate for even more decadence! 

 

 

Baked Alaska 

Ingredients 

 2 bricks of Hazelbrook Vanilla ice cream 

 

For the meringue 

 3egg whites 

 175g/6oz caster sugar 

To assemble 

 20cm/8in circle ready-made sponge cake 

 2-3 tbsp of your favourite jam 

Method 

 

1. Preheat the oven to 200C/400F/Gas 6  

2. To make the meringue, whisk the egg whites in a large, clean bowl until stiff peaks form 

when the whisk is removed. Slowly add in the sugar, whisking well between each 

addition. Continue to whisk until glossy and very stiff peaks form when the whisk is 

removed. 

3. To assemble the Alaska, spread the jam over the sponge cake, then arrange scoops of 

ice cream to form a pyramid shape on top, leaving a 1.5cm/½in border. Spoon the 

meringue all over the ice cream, making sure there are no gaps. You can use a spatula or 

the back of a spoon to make a swirl pattern. 

4. Bake for 8-10 minutes, or until golden-brown all over. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

Affogato 

If you’re looking for a sophisticated, adult-only treat for your HB Fundays party, why not 

try an Affogato? HB ice cream, espresso and Amaretti are all you need.   

 

Put a couple of scoops of delicious vanilla HB ice cream in a coffee cup and carefully 

drench with a steaming shot of strong espresso coffee – hence the name “affogato”, 

which means “drowned” in Italian. Scatter over the Amaretti biscuit crumbs and serve 

immediately while some of the ice cream is still frozen!    

 

Bellissimo! 

 

 

Ice cream float 

We love this easy and delicious treat – it’s perfect for your HB Fundays party, and 

afternoon school treat or on a hot Summer afternoon.  It really is good anytime! 

 

Here’s what you need. 

 

 Fizzy soda – Cola, Orange, Cream Soda, Lemon & Lime – whichever is your 

favourite 

 Hazelbrook HB Ice Cream – which flavour is up to you!  

 

Simply pour your fizzy soda into a large glass and top with your favourite HB ice cream. 

Serve with a spoon and straw and you have yourself a fun treat in a matter of minutes. 
 


