
CHAMPURRADA MILKSHAKE 

ORGANIZE INGREDIENTS AND UTENSILS 

 
INGREDIENTS: 

•5 cups vanilla ice cream 

•2 medium sized champurradas or 

•5 mini champurradas (about ½ cup of crushed chapurradas) 

•⅔ cup milk  

•½ teaspoon cinnamon 

•¼ cup cajeta or dulce de leche 

•whipped cream 

•sprinkles or butterscotch chips (optional) 

UTENSILS: 

•Rolling pin 

•Ziplock bag 

•Small bowl 

•Spoon 

•Immersion blender and blending jar 

•Glasses  

TO SEE STEP BY STEP PICTURES, VISIT THEFOODIESKITCHEN.COM

http://thefoodieskitchen.com


INSTRUCTIONS: 

1. Using a rolling-pin and a resealable bag, pound the champurradas or 

cookies into fine crumbs. Set aside. 

2. Using the back of a spoon, paint the inside of the glasses with your dulce de 

leche, or cajeta. 

3. Using your hand blender, or stand blender, mix: ice cream, champurrada 

crumbs, cinnamon and milk. Mix until well blended. 

4. Pour into prepared glasses and top with whipped cream. Decorate with one 

mini champurrada, or break off half of a regular sized one. 

Cartoon: 

http://idate1.info/
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