
Salted Caramel Milkshake

Ingredients (serves 4)
• 5 tbsp Sea Salted Caramel Sauce
• 6 scoops vanilla ice cream, slightly
softened

• 375ml milk

Method
Put the ice cream and 3 tbsp of salted caramel into a
blender.
Switch on and mix until well combined. Add the milk
and continue running the blender until all is well
mixed and frothy.

Spoon the remaining salted caramel into four tall
glasses. Spread the caramel around the bottom of
the glass and a little way up the sides.
Pour in the milk shake and serve straight away.

For more recipes and information about the best artisan food producers in the UK visit: www.artisanfoodtrail.co.uk
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