
Creamy Cadbury Mini Egg Ice Cream You’ll
Love

Cadbury Mini Egg Ice Cream isn’t just dessert, It’s a joyful nod to spring, nostalgia, and creamy
sweetness with a candy crunch. This homemade favorite blends a rich custard base with crushed
mini eggs, making it one of the best Easter ice cream treats to whip up at home.

Here, I’ll walk you through how to make this colorful classic, answer common questions like
“What’s in those candy shells?” and share why this recipe means so much to me. Whether you’re
prepping for Easter or just love playful ice cream flavors, this is the scoop to try.
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Cadbury Mini Egg Ice Cream and My Story in Every Scoop

A Nostalgic Dessert Born in My Abuela’s Kitchen

Cadbury Mini Egg Ice Cream always takes me back to my abuela’s Bronx kitchen where Easter
meant bold colors, sweet candy shells, and laughter from the next room. She never churned ice
cream, but she knew flavor. That spirit shaped this dessert, A creamy vanilla custard, five egg
yolks, and a swirl of crushed candy-coated memories.



It’s a process rooted in tradition. You heat milk and cream with sugar, whisk it gently into egg yolks,
then chill the mixture before churning it into velvet. When it’s almost done, you add the crushed
mini eggs. Each bite offers a delightful mix of smooth richness and the satisfying crunch of
chocolate shells. For a complete dessert spread, serve alongside mini egg brownies or a Cadbury
mini eggs cheesecake for a beautifully pastel-themed treat.

Why Cadbury Mini Egg Ice Cream Shines as a Must-Try Treat

There’s more to Cadbury Mini Egg Ice Cream than ingredients. It’s the joy of textures, where soft
custard meets crisp shell. It’s the joy of making something real with your own hands. And it’s the
flavor that lingers, Creamy vanilla, rich egg base, and bursts of crunchy mini eggs.

This dessert goes beyond your average Easter ice cream flavors. It’s personal. It evokes
memories, captures the season, and sparks a smile. For another festive favorite, check out these
mini egg Easter cookies, They’re great beside a scoop of this ice cream.

Cadbury Mini Egg Ice Cream is more than a holiday recipe. It’s the flavor of memory, made for
scooping.

Cadbury Mini Egg Ice Cream – Irresistible Spring Treat

No reviews

Author: Aaron recipes
Total Time: 6 hours
Yield: 6 servings 1x
Diet: Vegetarian
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Description

This homemade Cadbury Mini Egg Ice Cream is a creamy vanilla custard base packed with pastel
candy crunch. Perfect for Easter or any spring celebration.

https://aaronrecipes.com/2025/06/23/mini-eggs-chocolate-cookies/
https://aaronrecipes.com/2025/06/22/mini-egg-easter-cookies/
https://www.pinterest.com/pin/create/bookmarklet/?url=%23


Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐1 cup milk

☐2 cups heavy whipping cream

☐¾ cup granulated sugar, divided

☐¼ tsp salt

☐1½ tsp vanilla extract

☐5 egg yolks

☐1 cup crushed Cadbury Mini Eggs

☐Optional: food coloring (pink, yellow, or purple)

☐Optional: colorful cones or sprinkles

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Combine milk, cream, salt, vanilla, and half the sugar in a saucepan and bring to a boil over
medium heat, whisking occasionally.

2. In a separate bowl, whisk egg yolks with the remaining sugar until pale and smooth.

3. Slowly temper hot milk into the egg mixture, one-third at a time, stirring constantly.

4. Pour the full mixture back into the saucepan and cook on medium-low, stirring until it thickens
slightly (do not boil).

5. Transfer to a clean bowl, cool to room temperature, then refrigerate 1–2 hours until chilled.

6. Churn the mixture according to your ice cream maker’s instructions.

7. Add optional food coloring during the churning stage for desired pastel hue.

8. During the last 3 minutes of churning, fold in crushed Cadbury Mini Eggs.

9. Transfer to a freezer-safe container and freeze at least 4 hours before scooping.

10. Serve with extra Mini Eggs or sprinkles on top.



Notes

Store in an airtight container with plastic wrap pressed against the surface to prevent ice crystals.

For maximum crunch, use freshly opened Mini Eggs.

Pairs perfectly with brownies, cookies, or carrot cake.

Prep Time: 15 minutes
Cook Time: 10 minutes
Category: Dessert
Method: Churned
Cuisine: American

Nutrition

Serving Size: 1 cup
Calories: 290
Sugar: 24g
Sodium: 55mg
Fat: 18g
Saturated Fat: 10g
Unsaturated Fat: 7g
Trans Fat: 0g
Carbohydrates: 27g
Fiber: 0g
Protein: 4g
Cholesterol: 140mg

Did you make this recipe?

Share a photo and tag us — we can’t wait to see what you’ve made!

Custard Secrets Behind Cadbury Egg Ice Cream

Why Custard is Key to Irresistible Cadbury Mini Egg Ice Cream

At the core of Cadbury Mini Egg Ice Cream lies a slow-cooked custard base, made with care rather
than using shortcuts.This creamy blend of egg yolks, sugar, milk, and cream creates a rich, smooth
texture that lasts from scoop to bite. For a dessert this good, the base needs to be bold.

Tempering is key. Slowly whisk the warm cream into the yolks to prevent them from scrambling.
Then cook gently until the custard thickens slightly. Slowly whisk the warm cream into the yolks to
prevent them from scrambling. Skip this step, and you miss out on that dreamy texture.



Pair it with strawberry tiramisu dessert for contrast or sandwich scoops between mini egg Easter
cookies for a next-level spring treat. Either way, the custard is the star.

Tips to Perfect the Texture in Cadbury Mini Egg Ice Cream

Texture makes this ice cream a standout. Don’t let the custard boil. Keep it at 170 to 175°F and stir
constantly. This ensures the yolks thicken without curdling.

Once cooked, chill the base for at least two hours before churning. A cold base freezes faster and
smoother, reducing ice crystals. Add your crushed mini eggs in the last few minutes of churning.
They’ll stay crisp and colorful.

Top tip, try Cadbury Mini Egg Ice Cream served over rice chocolate cakes. The scoop melts slowly,
soaking into every layer for a magical Easter dessert moment.

How to Flavor Cadbury Mini Egg Ice Cream Like a Pro

Vanilla and Mini Eggs: A Classic Combo That Pops

The best Cadbury Mini Egg Ice Cream begins with a perfect balance of flavors. Vanilla is your
anchor. Use a high-quality extract and stick with about one and a half teaspoons. It highlights the
sweet chocolate center without overpowering it.

When your custard is ready, the fun begins. Gently fold in crushed mini eggs during the last stage
of churning. The shells stay crisp, the chocolate melts into the creamy base. You get rich, soft bites
with every colorful crunch.

Want more? Add caramel swirls or crumble in Cadbury mini egg cookies for a bonus layer. The
vanilla brings it all together and lets the candy shine.

Adding Color and Crunch to Cadbury Mini Egg Ice Cream

This ice cream is festive, fun, and perfect for springtime flair. A few drops of food coloring like pink,
purple, or yellow can brighten the base without affecting taste.

When adding mini eggs, crush them unevenly. The mix of crumbs and chunks adds a dynamic
texture that’s exciting in every bite. For more visual punch, fold in extras just before freezing.

Serve it in pastel cones or alongside something fruity and soft like strawberry shortcake dump cake
. It’s a combination that brings full Easter joy to your dessert table.

Churning and Freezing Tips for Perfect Cadbury Mini Egg Ice
Cream

How to Churn Cadbury Mini Egg Ice Cream the Right Way

To get that creamy texture, timing your churn is key. Once the custard is fully chilled, Give it at
least two hours, Pour it into your machine and churn according to the instructions. Most machines
take around 20 to 25 minutes to bring it to the perfect thickness.

https://aaronrecipes.com/2025/06/10/strawberry-tiramisu-dessert/
https://aaronrecipes.com/2025/06/22/mini-egg-easter-cookies/
https://aaronrecipes.com/2025/06/22/mini-egg-easter-cookies/
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The final three minutes are where the magic happens. That’s when you fold in the crushed mini
eggs. Add them too soon and they’ll lose crunch and color. Done right, you’ll get bites of chocolatey
shell and creamy base in every scoop.

Want serving ideas? Try it between two micro mini egg cookies or layered in a colorful cone for a
festive finish. It’s a great follow-up to a slice of Cadbury mini eggs cheesecake too.

Freezing Cadbury Mini Egg Ice Cream for Best Results

Fresh from the churn, Cadbury Mini Egg Ice Cream is soft-serve ready—great for immediate treats
or swirls in parfaits. But for classic scoops, freeze it in a shallow, airtight container for at least four
hours.

Use plastic wrap directly on the surface to block ice crystals. A wider container freezes faster and
more evenly. If you used food coloring, freezing deepens the tone, so a little goes a long way.

For a festive plate, scoop it next to a warm slice of carrot bundt cake. That warm-and-cold combo
makes each bite extra satisfying.

Serving Ideas for Cadbury Mini Egg Ice Cream

Creative Ways to Serve Cadbury Mini Egg Ice Cream

This ice cream is as flexible as it is tasty. Scoop into cones, layer into parfaits, or freeze in molds
for mini egg popsicles. Every way highlights a different part of its flavor and texture.

Make ice cream sandwiches with gluten-free mini egg cookies or top cupcakes with small scoops
for a spring party tray. Cadbury Mini Egg Ice Cream always makes desserts more fun and colorful.

It doesn’t need much to stand out. But pairings like soft sponge cake, crushed cookies, or even
tiramisu crepe cake take it up a notch with layered richness.

Garnishes and Toppings for a Beautiful Presentation

Presentation counts. Crushed mini eggs add crunch and color. A few whole ones on top look clean
and playful. Want Easter sparkle? Try edible glitter or pastel sprinkles.

Raspberry or caramel sauce around the plate gives it that plated-dessert feel. Or go all in with a full
mini egg crumble topping for that big-candy impact.

Serve it with a warm carrot cake bar on the side for a texture contrast that’ll wow your guests.
Cadbury Mini Egg Ice Cream turns any plate into a showstopper.

Storing and Preserving Cadbury Mini Egg Ice Cream

How to Store Cadbury Mini Egg Ice Cream for Freshness

To keep Cadbury Mini Egg Ice Cream at its best, storage is everything. Once churning is complete,
your ice cream will have a smooth, soft-serve texture. That’s perfect for layering into cones or
parfaits, but if you want scoopable texture, it needs to rest. Transfer it to a shallow, freezer-safe
container. Use a spatula to smooth the surface, then cover it tightly by pressing plastic wrap

https://aaronrecipes.com/2025/06/21/micro-mini-egg-cookies/
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directly onto the top. This simple step helps stop ice crystals from developing.

Then, securely seal the container and store it in the coldest area of your freezer. Avoid storing it in
the freezer door since the temperature there changes every time it opens. A steady, cold
environment keeps your Cadbury Mini Egg Ice Cream creamy for longer. Under ideal conditions,
it’ll hold its smooth texture and vibrant flavor for up to two weeks. But let’s be honest, it rarely lasts
that long in most homes.

Want to elevate your leftovers? Pair it with Cadbury mini egg cookies or make a fun ice cream
sandwich with mini egg brownies. These combos turn storage into celebration.

Refreshing Leftover Cadbury Mini Egg Ice Cream

Occasionally, ice cream can become too hard in the freezer. If your Cadbury Mini Egg Ice Cream is
too firm, simply let it sit at room temperature for five to ten minutes before serving. That short wait
makes a big difference, returning it to creamy perfection.

Leftovers can also be transformed. Blend a scoop with milk for a quick, colorful milkshake, or layer
it into a graham cracker crust with whipped cream and crushed mini eggs. You get a chilled dessert
that’s brand new and party-ready.

Need another creative way to use creamy leftovers? My banana pudding cheesecake pudding
adds smooth layers of flavor and pairs beautifully with a side scoop of mini egg ice cream.

Why Cadbury Mini Egg Ice Cream Is the Ultimate Easter Treat

What Makes Cadbury Mini Egg Ice Cream Stand Out

Cadbury Mini Egg Ice Cream stands out not just because it tastes good-it tells a story. With its
homemade custard base and crushed mini eggs, every bite brings back memories of Easter
baskets, spring colors, and kitchen fun. The contrast between creamy vanilla custard and crunchy,
colorful shells delivers texture, nostalgia, and sweetness all in one scoop.

Of all the Easter ice cream flavors, this one hits a unique balance. It’s rich without being too heavy,
festive without going over the top. The crushed candy bits create pops of color and texture while
the smooth base offers a classic vanilla richness. It’s also highly customizable, Add caramel swirls,
chocolate chunks, or mix in chopped cookies.

Want to explore an unexpected flavor combo? Try pairing it with matcha cookies with strawberry.
The earthy green tea, bright berry, and chocolatey mini eggs create a playful, elevated bite that
works way beyond the Easter table.

Bringing Cadbury Mini Egg Ice Cream to Every Celebration

While Cadbury Mini Egg Ice Cream feels especially perfect for spring, it deserves a place at every
gathering. Its pastel shades, candy crunch, and creamy vanilla custard make it versatile enough for
birthdays, brunches, backyard cookouts, or even cozy nights in.

Serve it in pastel cones for a children’s party, layer it between warm cookies for grown-up
indulgence, or offer it as a side to something like carrot bundt cake. Even straight from the tub, it
brings joy and nostalgia in every spoonful.

https://aaronrecipes.com/2025/06/20/cadbury-mini-egg-cookies/
https://aaronrecipes.com/2025/06/02/banana-pudding-cheesecake-pudding/
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The beauty of Cadbury Mini Egg Ice Cream is how easily it becomes part of your traditions.
Whether it’s your go-to Easter scoop or a fun twist at spring birthdays, it brings flavor and memory
to the table every time.

Conclusion: Make Cadbury Mini Egg Ice Cream Part of Your Tradition

Cadbury Mini Egg Ice Cream is more than just a dessert. Each scoop is a joyful blend of nostalgia,
rich flavor, and creative delight. With its smooth custard texture and the playful crunch of pastel
candy shells, this ice cream delivers joy in every bite. It turns simple ingredients into something
unforgettable, perfect for Easter and just as welcome any time of year.

Serve it in cones at a spring picnic, sandwich it between cookies for a party, or pair it with cake for
a holiday spread. Cadbury Mini Egg Ice Cream always steals the show. Its balance of richness and
sweetness appeals to both kids and adults, making it a favorite at any gathering.

This recipe also invites personalization. Add caramel swirls, top it with sprinkles, or fold in other
seasonal candies. However you choose to prepare it, this dessert becomes part of your story. It’s
fun to make, easy to share, and even easier to enjoy.

Make a batch, scoop it with love, and let Cadbury Mini Egg Ice Cream be your signature seasonal
delight. It’s a tradition worth starting and one your guests will look forward to every year.

Fore more recipes, Please follow me on Pinterest.

Frequently Asked Questions

Do mini eggs taste different?

Mini eggs have that classic Cadbury milk chocolate flavor with a sugary shell that cracks just right.
Though the chocolate stays the same, they feel different depending on how they’re used. In ice
cream, their crisp shell contrasts the creamy base, enhancing both flavor and texture. Crushing
them unevenly adds variety in every bite. Some seasonal batches may tweak the shell slightly. But
overall, the taste remains that same comforting treat we all remember.

Who makes creme egg ice cream?

Cadbury has offered Creme Egg ice cream in select regions, often through partnerships with
trusted ice cream makers. These versions appear around Easter in bars, cones, or tubs and
typically include a gooey creme swirl to mimic the original candy. You can also make your own by
chopping Creme Eggs and mixing them into vanilla ice cream. It’s rich and playful. For an over-the-
top twist, try combining Creme Eggs and Mini Eggs in the same batch.

What are mini egg shells made of?

The shells are made mostly of sugar, food coloring, and food-safe glaze. That outer coating gives
Mini Eggs their pastel charm and crunchy texture. In Cadbury Mini Egg Ice Cream, these shells

https://www.pinterest.com/Aaronrecipes/


create contrast and make each scoop more exciting. For best texture, crush them into uneven
chunks before mixing. Some shells use carnauba wax to hold their glossy look. The shell’s main
job is to add color, crunch, and a little Easter magic to every bite.

How long do mini eggs last?

When stored in a cool, dry spot, Mini Eggs can last up to one year. Always check the expiration
date to be sure. In Cadbury Mini Egg Ice Cream, freshness makes a big difference. Newer eggs
hold their snap and color better when mixed in. Older ones might soften or fade in appearance. For
best results, open a fresh bag just before folding them into your churned ice cream and store
leftovers in an airtight container.
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