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Malt Tartlets
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1 quart vanilla or
chocolare ice cream
¥4 cup crushed malted
milk balls, divided
4 (4-inch) graham
cracker tartlet shells

3 tablespoons
chocolate malted
milk powder

3 tablespoons
marshmallow creme

1 tablespoon milk

1 cup whipping
cream, whipped

SERVES 4

* Whipping cream
whips faster if you
place the bowl of
cream in a bowl of
ice water for 5 or 10
minutes before
whipping.

® Place malted milk
balls in a resealable
plastic bag and crush
with a rolling pin. This
will prevent a messy
cleanup and also make
it easier to sprinkle
the crumbs right from
the bag.

Mate Abesd
Prepare tartlets as recipe
directs through step 2. Store,
tightly wrapped in plastic
wrap, in the freezer for up
to 2 weeks. Thaw slightly;
decorate as recipe directs.

Substitute crushed
Pepperarint candies
Jor the milk balls
and I teaspoon
Pepperniint extract
Jor the malted

nilke powder

E Let ice cream stand at
- room temperature for
about 5 minutes (o slightly
soften. Spoon into a bowl
and stir until creamy. Add
V2 cup crushed malted milk
balls; mix well.

4= mixlure into tartlet
shells; smooth tops.
Freeze, covered, until firm,
about 10 minutes.

‘;ﬁv Blend malted millk

./ powder, marshmallow
creme and milk in a
medium bowl. Gently fold
in whipped cream. Spread
whipped cream mixture
over tartlets, covering
completely.

4 Sprinkle remaining
I erushed malted milk
P halls over Lops. Freeze

; until serving time.




