HEALTHY NOTES 4 U
It’s Homemade! How Great Is That?!
 
Let’s get real boys and girls! How lost in the desert are we? Did we all forget how awesome homemade really is? Or are we so caught up into that ‘instant society mentality’ that our heads turned around backwards when we were sleeping and we just didn’t notice?
Once again, I was still reading one of Kevin Trudeau’s books and came across a section where he was talking about ‘homemade ice cream’. He said that when he makes it for friends, they always comment on the fact that it’s the best ice cream they’ve ever tasted. And here’s the kicker! It’s totally healthy! (Fathom, that!) No preservatives, no fillers, no chemicals, no petroleum solvents (which if you didn’t know is in a lot of commercial ice creams). And don’t forget artificial sweeteners (really bad) or tons of white processed sugar (really bad too).

Kevin says he uses an ice cream maker. You can buy one for yourself at most stores that sell appliances. They come in sizes from a single maker all the way to more elaborate, sophisticated versions. All types, various prices, and tailored for each individual’s needs.
HOMEMADE ICE CREAM RECIPES TO TRY
Kevin buys raw, organic milk and cream made from cows that are grass fed. He says ‘raw’ means the milk and cream haven’t been pasteurized or homogenized. It has no pesticides and antibiotics. (I don’t know how he knows about the grass fed cows, maybe he has a farm or whatever. This one is on you). I have some delicious protein powder that you can add to the mix if your body lacks protein.
If you are unable to find raw, organic milk and cream, you can probably also be just as effective with some of the other milks I talked about some time back…soy, almond, rice or coconut – the choice is yours.

He then says he also uses 100% whole organic sugar (never been separated or bleached) or he uses 100% organic maple syrup. Based on the flavor he wants, he uses organic vanilla beans, organic strawberries or blueberries, organic chocolate, organic nuts like walnuts, and maybe a pinch of organic sea salt. That’s it! I’m assuming you mix the ingredients in the ice cream maker (or a bowl) and then the ice cream maker, and then you freeze it.

This whole process cannot take that much time to fix. And it’s far better tasting, not to mention, far better for your health than the store bought stuff.
I found a homemade Crunchy Pecan and Maple Syrup Ice Cream Recipe on the Internet. I’m sure you can found hundreds more.

4 oz. chopped pecan nuts

2 oz butter

1 Tablespoon brown sugar

2 Tablespoons maple syrup

¾ pint milk (the good kind)

¾ pint double/heavy cream (the good kind)

Use a frying pan, and slowly melt better, then add nuts. Sprinkle the brown sugar, stir, and cook on medium heat for 3-4 minutes until nuts are crisp. Too high heat will burn nuts and make them bitter. Remove pan from fire and place aside to cool. In a mixing bowl, pour in milk, stir in cream and then add cooked, chopped nuts. Still stirring, add the maple syrup until blended. Transfer everything into the ice cream maker. Let it do its thing and then freeze. Whala! It’s the best darn ice cream this side of heaven!

If you’re a really fancy cook and know how to mix and match, I can see adding some cinnamon or some ginger and nutmeg to some of these recipes to really make it ‘kick’! (You can pass those preservatives and chemicals over to the drones and the dronnettes. By all means, pass me the real ice cream, please).
Now what other homemade concoctions can you come up with?
Quote: “Comedy has to be based on truth. You take the truth and you put a little curlicue at the end. “
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If you like, make a running file of these. You may want to refer back to them later or send them to friends and family. Peace out.
(The attachment is clean of viruses and is simply a list of the Healthy Notes 4 U I've sent so far. If you're interested, just tell me which one you'd like if you missed one).
