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​ Learn How To Make Healthy
Magic Shell Ice Cream Sauce

These magic shell ice
cream sauces will set when poured over ice cream.
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​
Chocolate Magic Shell Sauce
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Ingredients

100 ml icing sugar

50 ml cocoa powder

75 ml coconut oil

Method

Combine the icing
sugar, cocoa powder and coconut oil together in the top of a double
boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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​
Peanut Butter Magic Shell Sauce
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Ingredients

100 ml icing sugar

75 ml coconut oil

50 ml peanut
butter

Method

Combine the icing
sugar, coconut oil and peanut butter together in the top of a
double boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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Rose Magic
Shell Sauce
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Ingredients

100 ml icing sugar

75 ml coconut oil

Few drops pink food
coloring

5 ml rosewater

Method

Combine the icing
sugar, coconut oil, pink food coloring and rosewater together in
the top of a double boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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​ Mocha Magic
Shell Sauce

Ingredients

100 ml icing sugar

50 ml cocoa powder

4 ml instant coffee
powder

75 ml coconut oil

Method

Combine the icing
sugar, cocoa powder, coffee powder and coconut oil together in the
top of a double boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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Vanilla Honey
Magic Shell Sauce

​
Ingredients

100 ml icing sugar

75 ml coconut oil

50 ml honey

5 ml vanilla
extract

Method

Combine the icing
sugar, coconut oil, honey and vanilla extract together in the top
of a double boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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​
Honey Almond Magic Shell Sauce

Ingredients

100 ml icing sugar

75 ml coconut oil

50 ml honey

5 ml almond
extract

62,5 ml almonds
(chopped fine)

Method

Combine the icing
sugar, coconut oil, honey and almond extract together in the top of
a double boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Add the chopped
almonds.

Mix well.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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​ Chocolate Orange Magic Shell
Sauce

Ingredients

100 ml icing sugar

50 ml cocoa powder

75 ml coconut oil

20 ml orange juice

Method

Combine the icing
sugar, cocoa powder, coconut oil and orange juice together in the
top of a double boiler over boiling water.

Stir until all the
ingredients have melted.

Remove from the
heat.

Serve over ice
cream.

The warm sauce will
immediately set on the ice cream.
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