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Oftentimes during the preparation of large celebrations, the oven is in 
use for the main meal and there’s no room for desserts. In this lesson, 

Tastemaker Julie Nolke offers simple yet gorgeous make-ahead 
alternatives that keep your company drooling. These no-bake desserts 
will no doubt impress your friends and family for the next big occasion.
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Master Shopping List
Produce 

4 lemons

1/2 cup fresh raspberries 

1/2 cup fresh strawberries 

1 orange 

1/2 cup blueberries 

1/2 cup blackberries

Fresh mint 

1 Lime 

2-3 avocados 

Dairy 

2 cartons of eggs 

1 1/4 cup milk 

1 cup butter 

1/2 cup whipping cream 

2 cups whole milk 

2 cups heavy cream 

Grocery 

4 3/4 cups granulated sugar 

3 tablespoons dried yeast 

2 1/2 cups plain flour, plus extra 

600g dark chocolate 

Nonstick cooking spray 
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Master Shopping List (continued)

Grocery (continued) 

2 tablespoons vegetable oil, for bowl 

2 tablespoons cornstarch 

1/4 cup salt 

2 teaspoons vanilla extract 

Mini waffle cones/waffle bowls 

Optional yellow or orange food coloring 

5 tablespoons cocoa 

3 cups quick cooking oats 

1 cup shredded unsweetened coconut 

Frozen 

2 tubs vanilla ice cream 
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Equipment List by Recipe 
Below is our recommended list of equipment for the best possible results. If you 
have any questions, email classeshelp@tastemade.com. 

Chocolate Dipped Waffle Donuts

Medium bowl 

Large bowl 

Whisk

Waffle maker

Cooling rack

Parchment paper 

Plastic wrap 

Dough cutter/knife 

Heatproof bowl (metal or glass) 

Mini Lemon Meringue Waffle Bowl 

Medium saucepan 

Piping bag 

Star tip 

Medium bowl 

Heatproof bowl (metal or glass) 

Electric beater 

Blowtorch (optional)

Sieve

Microplane

Triple Layer Ice Cream Bomb 

Food processor
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3 medium or large-sized bowls

1 dome-shaped bowl 

Wooden spoon 

Plastic wrap 

Cloth (dampened with warm water) 

Microplane 

Haystack Cookies 

Large saucepan

2 cookie baking trays 

Parchment paper 

Wooden spoon 

Avocado Ice Cream 

Medium saucepan 

Ice cream maker 

Tupperware for freezing the ice cream 

Medium bowl 

Digital candy thermometer 

Medium sieve 

Immersion blender or stand up blender 

Microplane 

Whisk or electric mixer 

Wooden spoon 
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Chocolate Dipped Waffle Donuts 

12 Servings 

• 3/4 cup lukewarm milk
• 1/4 cup sugar
• 3 tablespoons dried yeast
• 3 egg yolks
• 2 1/2 cups plain flour, plus extra

• 3 1/2 ounces chilled butter, cut into small 
cubes

• 300g dark chocolate
• 1/2 cup whipping cream
• Nonstick cooking spray
• 2 tablespoons vegetable oil, for bowl

Ingredients

Step-by-Step

1. Combine milk and a pinch of the sugar in a medium-sized bowl. Sprinkle over yeast and 
set aside for 5 to 6 minutes or until foamy. Stir egg yolks and the remaining sugar until 
combined.

2. In a large bowl add the flour. Rub the butter into the flour until the mixture resembles a 
breadcrumb consistency. Pour in the egg mixture and stir with your hands until a rough 
dough forms. Turn out onto a lightly floured surface and knead for 5 minutes or until a 
smooth dough forms. 

3. Place into a lightly oiled bowl and cover with plastic wrap. Let rise in a warm place for 1 
hour. Punch down the dough and turn out onto a lightly floured surface. Divide into 12 
equal portions, roll each into a ball and then flatten slightly. Spray a waffle maker with 
nonstick cooking spray and place four balls on the hot mould. Press down and cook using 
the machine’s normal timing.

4. While the donuts cool, heat up the whipping cream in a microwave for 1 minute. Place the 
dark chocolate into a heatproof bowl and pour over the warmed whipping cream. Set 
aside for 5 minutes to allow the cream to melt the chocolate, then stir vigorously until 
smooth. (Tip: If the whipping cream and chocolate do not combine smoothly you may 
want to place the mixture in a blender to finish the job. This will ensure the fats of the 
whipping cream and fats of the chocolate combine evenly.) Dip half of each donut into the 
chocolate mixture and let the excess drip off. Place on a cooling rack over parchment 
paper to set. 
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Step-by-Step
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Mini Lemon Meringue Waffle 

Yields 2 Servings

 
• 2 cups granulated sugar
• 1 teaspoon grated lemon zest
• 2 tablespoons cornstarch
• 1 pinch salt
• 1/2 cup lemon juice

• 1/2 cup water
• 4 egg yolks, lightly beaten
• 4 egg whites, room temperature
• 1 teaspoon vanilla extract
• Mini waffle cones / waffle bowls

Ingredients

1. Begin with the lemon custard. Before adding heat, in a saucepan whisk 1 cup of the 
sugar with lemon zest; whisk in cornstarch and salt. Stir in lemon juice and water. Bring 
to boil over medium-high heat while stirring. Boil, stirring constantly, for 1 minute. 
Remove from heat.

2. Gradually stir 1/2 cup of the lemon mixture into egg yolks; return to saucepan. Cook over 
low heat, stirring constantly, until thick enough to mound on spoon and space remains 
after spoon is drawn through, about 2 minutes. Refrigerate until cold, about 1 hour.

3. For the meringue: Place the bowl on top of your pot of boiling water, making sure the 
bottom of the mixing bowl doesn’t touch the bottom of the pot, and mix in egg whites and 
sugar with electric beater. Mix on high speed for 5 minutes or until the sugar in the 
mixture completely dissolves. You can check this by dipping two fingers into the mixture 
and if you can’t feel any grains of sugar it’s ready to take off the pot. Add in the vanilla 
and mix on high speed once you’ve taken it off the heat (about 5 to 6 minutes) until the 
mixture cools down and reaches stiff peaks. Place into a piping bag with a star tip. 

4. Place a few spoonfuls of the lemon curd into the waffle cones and top with a few swirls of 
the meringue. To finish, use a blowtorch from 6 inches away to lightly brown the 
meringue.
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Step-by-Step
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Triple Layer Ice Cream Bomb

Yields 10 Servings

• 2 tubs of vanilla ice cream
• 1/2 cup fresh raspberries
• 1/2 cup fresh strawberries
• 1 orange
• 1 lemon

• 1/2 cup blueberries
• 1/2 cup blackberries
• Mint for garnish
• Optional yellow or orange food coloring
• 300g dark chocolate

Ingredients

1. Remove the ice cream from the freezer to let soften slightly (about 10 minutes). 
2. Begin creating the fruit flavors. In a food processor, add the raspberries and strawberries 

and blend until smooth. Transfer to a separate medium bowl. To the same food 
processor, add the blueberries and blackberries. Transfer to a different medium bowl. For 
the third flavor, zest the orange and lemon into a medium bowl and add the juice of the 
orange. For a distinct yellow color, add in some food coloring as well.

3. Divide the ice cream into thirds and place one third into each flavored bowl. Using a 
wooden spoon or spatula fold the flavor through the softened ice cream. 

4. To make the bomb, layer a domed bowl with plastic wrap. Scoop in the strawberry layer 
first and then flatten with a spatula. Then repeat with the orange layer and finally the 
blackberry layer. Let freeze completely overnight, or about 6 hours. 

5. To serve, melt the dark chocolate in the microwave for about 30 seconds, give it a stir 
and repeat until completely melted. Let sit at room temperature for 10 minutes so it 
doesn’t melt the ice cream instantly. Flip the bomb out onto your platter. (I find this is 
easier if you wet a tea towel with warm water and lay it on top of the upside down bowl.) 
Remove the plastic wrap and drizzle over your melted chocolate which should harden 
slightly.

6. Garnish with mint and berries.
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Step-by-Step
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Haystack Cookies

Yields 24 Cookies

• 1 1/4 cups sugar 
• 5 tablespoons cocoa 
• 1/2 cup milk 
• 1/2 cup butter 

• 3 cups quick cooking oats
• 1 pinch salt 
• 1 teaspoon pure vanilla extract 
• 1 cup shredded unsweetened coconut 

Ingredients

1. Prepare two baking trays covered with parchment. 
2. In a large pot, mix together the sugar, cocoa and milk. Cook on medium-low heat for 

about 5 minutes or until the sugar dissolves. Turn the heat up, add butter and allow 
that to melt and come to a low boil, about 1 minute. Take off heat and stir in oats, salt 
and vanilla; mix well. Finally, add in coconut and stir until everything is coated. Drop 
tablespoon amounts onto the prepared trays and let set.

3. Pop in fridge for about 20 minutes before serving. 
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Step-by-Step
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Yields ~1.5 Liters of 
Ice Cream Servings

Ingredients

• 2 cups whole milk
• 2 cups heavy cream
• 1 tablespoon lime zest
• 1 1/4 cups granulated sugar

• 8 large egg yolks
• 2 avocados
• 1 pinch of salt

1. Freeze ice cream maker base as recommended by manufacturer. 
2. In the saucepan, combine milk, cream, lime zest and half of your sugar. Set over medium 

heat and cook, stirring occasionally, until mixture simmers, about 5 minutes.
3. Meanwhile, in a separate bowl whisk the yolks with the remaining sugar until thick and pale 

in color, roughly 5 minutes. 
4. Just as the cream mixture comes to a boil, take it off the heat and slowly pour a thin stream 

(about 1/2 cup) into the yolk mixture, whisking the yolks constantly. Pour in roughly half of 
the cream mixture before combining both mixtures into the pot. 

5. Return pan to stovetop over low heat. With a wooden spoon, continue stirring until mixture 
registers 165 degrees to 180 degrees F on a candy thermometer, about 2 minutes. Do not 
heat above 180 degrees, or eggs in base will scramble. Mixture should be slightly thickened 
and coat the back of a spoon, but not boiling. Pour base through a sieve and back into a 
bowl. Refrigerate for 12 to 24 hours before using.

6. Once the base has sufficiently chilled, add 2 avocado halves and blend into base using an 
immersion blender. Place the mixture into your ice cream maker and follow the 
manufacturer's instructions for using the machine. 

7. Transfer to a large Tupperware and freeze for 2 hours before serving.
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Julie Nolke is a young actress from Canada who refuses to starve. Julie writes, 
produces, and stars in her online series “Feeling Peckish,” a channel in which 
she shares her incredible love for movies and cooking by creating innovative 

recipe videos that are little blockbusters themselves.
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