
Bunny Chunk Ice Cream 

 

The demons of Moirena have had to come to terms with coexisting with other species. Some of 

them have done this gracefully, at least on the surface, but, at the end of the day, they are still 

demons. Some of their ways just can’t be changed. 

With the invention of the Cold Box, even demons now have a way to keep their food cold, and 

one of their favorite treats is ice cream. Those with a squeamish stomach or tender sensibilities 

may want to stop here.  

The most popular of all ice creams is that containing bits and pieces of dead creatures, with 

human being preferred. When this isn't available, other creatures will do. 

Now, in our world, it's frowned upon to make ice cream out of fairies and the like, but if you 

have a twisted sense of humor, there is a recipe that is perfectly acceptable, if a little odd. 

Bunny Chunk Ice Cream 

1 pint heavy whipping cream 

1 can condensed milk 

vanilla 

1 package caramel 

1 hollow chocolate bunny 

red, blue, and green food coloring 

several large marshmallows 

powdered sugar 

Break the chocolate bunny into small pieces, keeping parts of the head intact. Set aside. 

Pour the whipping cream into a bowl and whip it until it is nice and thick. This will take several 

minutes, and it is done when the ripples remain. Add the vanilla and the condensed milk and 

whip again until the ripples remain.  



Melt the marshmallows in the microwave. Add a bit of red, blue, and green food coloring until it 

has a sickly gray color. Add powdered sugar until it is thick enough to mold. Mold the 

marshmallows into entrails shapes. 

Melt the caramels in a double boiler and add some red food coloring. Fold into the ice cream. 

Add the marshmallow entrails and the bits of chocolate rabbit. Keep the face pieces out. Fold 

carefully so that colors don't smear.  

Pour into a container suitable for freezing. Place the face pieces on top. Add drops of red food 

coloring near the face pieces and other bits that are on top. This will help the ice cream "bleed". 

Freeze overnight. 

Similar recipes can be used around Halloween when the gummy body parts are sold. For this 

one, we usually make the ice cream green or gray. 

This is also good chocolate flavored. Simply add cocoa powder to taste when mixing the ice 

cream. 

 

 


