Strawberry Freakshake
2 servings

Easy

up to 25 Min.

Ingredients:
For the milkshake:
Ice Cream ,4 Scoops (We used
Strawberry Cheesecake ice
cream)
200 ml Whole Milk
300 g Strawberries , save two for
garnishing

To decorate:
50 g Dr. Oetker 26% White
Chocolate
110 g Dr. Oetker Unicorn Confetti
Sprinkles
50 ml Whipping Cream , you can
use canned squirty cream too
1 Portion Sweets , We used a
selection of strawberry sweets
1 g Plain Biscuits , We used

1

Start with the decoration. Put the melted chocolate in a shallow bowl
and the unicorn confetti into another one. Dip the rims of 2 glasses
into the white chocolate, tipping the glass to cover the rim evenly.
Hold the glasses upside down so the excess white chocolate drips off,
then dip the rims into the sprinkles and tilt the glass again so all the
chocolate is covered in sprinkles. Leave to dry or place in the fridge to
set.

2

Take the two reserved strawberries and push a straw up through the
bottom to the top, so it takes the stalk out. Dip the strawberries
almost all the way into the white chocolate, twirling it so it coats
evenly, then dip them in the sprinkles again. Insert a clean straw
through each strawberry, then leave them to firm up on a plate lined
with non-stick baking paper, or place in the fridge to set.

3

To make the milkshake, put the ice cream, milk and chopped
strawberries into a blender and whizz until completely smooth. To
assemble, divide the milkshake between the glasses, then top with
squirty cream swirls and all the extra toppings. Finish with a drizzle of
strawberry syrup and an extra dash of sprinkles to serve.

Strawberry wafers
10 g Pink Mini Marshmallows
5 g Glacé Cherries

Registered office address: 4600 Park Approach, Thorpe Park, Leeds, West Yorkshire, LS15 8GB,
UK. www.oetker.co.uk Dr. Oetker (UK) Limited is registered in England with company number
4293376 and VAT number 789 0969 53. E-Mail: crt@oetker.co.uk

