
chattavore 
CHICK-FIL-A FROSTED LEMONADE COPYCAT    

Prep time 30 minutes (plus time to chill mixture) 
Cook time 5 minutes 
Makes 4-6 servings 

• juice of 3 lemons plus enough water to make 1 cup 
• zest of 1 lemon 
• 3/4 cup sugar 
• 2 cups heavy cream 
• 2 teaspoons vanilla extract 

1. Heat the lemon juice, water, sugar, and lemon zest in a small saucepan over medium heat until 
the sugar dissolves. Add the cream and stir to combine. 

2. Strain the lemon cream mixture through a fine mesh sieve into a large measuring cup or a bowl 
with a spout. Cover and refrigerate until completely chilled. 

3. Pour the mixture into an ice cream maker and freeze according to manufacturer's directions. Serve 
immediately or freeze until ready to serve. If you freeze it, be sure to take it out of the freezer 45 
minutes to an hour prior to serving, stirring frequently until the mixture reaches the texture you 
want.


