
Recipes 

 Yield: 2 servings 

Wash hands before beginning preparation. SANITIZE surfaces & equipment. 

1 Combine milk and appropriate amount of 
SimplyThick gel in a shaker with lid or other 
container. Shake for 10 seconds or whisk 
for 20-30 seconds to thicken. 

2 Make 2 cups/16 oz. of Thickened Ice 
Cream: simplythick.com/IceCream 

3 Combine thickened ice cream with 
thickened milk in blender. Pulse on low 
until mixture is smooth. 

4 Separate the milkshake into three bowls. 
Add red food dye into one, blue food dye 
to other, while leaving one white. Mix well. 

5 Fill a glass 1/3 full with red-colored 
milkshake and freeze for 10 minutes until 
hardened. Top with the white milkshake 
and freeze again for 10 minutes. Top with 
blue milkshake and freeze again until set.   

6 Serve immediately and enjoy

Critical Control Points (CCP): 
• Store at temperatures that keep food in frozen state.
• Please consult with SLP for approval of straw prior to use.
• Please consult with SLP for approval of whipped cream garnish.

If you have any questions pertaining to the SimplyThick products, please 
don’t hesitate to contact us: 800.205.7115 / www.simplythick.com

Ingredients 
Whole Milk 4 oz. 

SimplyThick® EasyMix™ 
Nectar consistency: 

Honey consistency: 

1 (6g) Nectar Packet 
OR 1 stroke 
1 (12g) Honey Packet 
OR 2 strokes 

Thickened Ice Cream 2 cups/16 oz. 

Red & Blue Food Coloring To preference 

Thickened  
Red, White & Blue Shake 




