
 

Fortified Ice Cream 

Ice cream is a good way of getting a patient at risk of malnutrition to take extra 
energy and fluid*.  The recipes below also contain vitamins and minerals, in 
particular vitamin D and Calcium, essential for bone health of older patients and 
often lacking in the diets of those with a poor appetite.     

 (Bishop and Thomas, 2008, p333) 

Fortified Ice Cream  

Makes 4 servings 

Ingredients 

• 1 Sachet of Complan Shake any flavour 
• 200ml of any of the following Roselle Cream, Whole milk and or Evaporated Milk. 

Method 

• Pour 200ml of whole milk or cream (or 100ml of whole milk and 100ml evaporated 
milk/cream) into a large bowl. 

• Using a whisk mix well then add to an Ice cream maker. Follow ice cream maker 
instructions to whisk up into a hydrating and nourishing dessert or snack 

Nutritional Information per serving 

Made with 1 Sachet complan and Energy Protein Sugar Vit D Calcium Fluid 
200ml Whole milk 92kcal 3.8g 4.5g 1.3ug 137mg 44ml 
200ml Roselle cream 211kcal 3.1g 9.5g 1.3ug 97mg 27ml 
100ml whole milk & 100ml 
Evaporated milk 

118kcal 5.0g 13g 1.9ug 179mg 39ml 

Institute of Food Research and Public Health England (2015) 

Serving tips 

- Serving the Ice cream with 120g tub of sugar free jelly gives an extra 11kcal 2g protein and 
an additional 98ml of fluid. 

- Serving the ice cream in a cone means it can be offered as a finger food.  
- Add the ice cream to a milkshake or milky supplement drink. 

*Ice cream may not be suitable for patients who have a Speech and Language Therapist recommendation of 
thickened fluids. 
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