
 
 

Elato’s Guide to Creating an Impressive 
Frozen Dessert Platter 

Now that we are able to enjoy all our social freedoms again, everyone is looking for new ways to 
get excitement and joy back into their lives. 

What better way than with ice cream! 

Elato has combined joy and excitement with our hot new idea for summer – a frozen Dessert 
Platter. 

 

Creating this type of entertainment platter has its challenges including understanding what tastes 
great when frozen and what doesn’t. Here are some suggestions and ideas that will help. 

1. Find a platter that can hold ice 
1. Measure your freezer to see what size tray will fit. 
2. The ideal tray is plastic (so it is unlikely to crack when frozen) and has sufficient depth for a 1 

or 2 cm deep sheet of solid ice plus crushed ice on top of that. See the white bowl in the 
photo below. 

3. The day before your event, place the empty tray in the freezer and tip water into the tray to 
freeze. This avoids spilling water when transferring a water-filled tray into the freezer. 

4. When you are ready to create your platter, place crushed ice on top of the hard ice base. 
This is for both aesthetic appeal and so your frozen items can nestle into the crushed ice. 

2.  Select food that won’t get damaged when wet  
As the crushed ice melts and turns to water, the items on the board will become wet after a short 
while. Therefore, it is important to choose foods that cope with being wet such as: 

1. Edible baskets from Godiva chocolates. We recommend freezing them beforehand to help 
them cope if wet. 

2. Brandy snap baskets when frozen beforehand. 
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3. Use aluminium foil disposable muffin papers to 
hold cakes, biscuits, meringues, or ice cream 

4. Frozen cookie dough in the shape of baskets or 
as a cake pop as shown in the photo. We used 
Charlies Vegan cookie dough. 

5. Butternut cookies warmed and moulded into 
muffin tins. 

6. Small metal or ceramic sauce bowls (from 
Nisbets). 

7. Fruit that is high in sugar such as banana, mango, 
grapes, strawberries. For the strawberries, if you 
soak them overnight in the same weight of caster 
sugar, the water inside is extracted and they 
freeze sweeter and softer.  

8. Thinly sliced fruit or small pieces of fruit such as 
berries. 

9. Marshmallows 
10. Stuffed Dates 
11. Coating frozen items in shell chocolate (see choc top recipe) 

3.  Select foods that are high in fat and/or sugar because they don’t 
go rock hard when frozen 
Most foods with at least 50% sugar by weight or dried fruit soaked in alcohol will retain softness 
when frozen (e.g. try freezing jam and see what happens.)  

Similarly, any food with at least 35% fat and 35% sugar by weight will retain some softness in the 
freezer.  

Examples of both types of food: 

1. Marshmallows 
2. Lemon or passionfruit curd in a basket or in between dates, a macaron or biscuit. 

Woolworths sell Barkers Passionfruit curd on the ambient shelves – not in the fridge. It’s 
exceptional when frozen but needs to be refrigerated once opened.  

3. Crushed pineapple where about 40% of the pineapple weight in sugar is added. 
4. Nut butter with equal weight of sugar mixed with a dash of water as a stuffing inside dates, 

cakes, biscuits, or macarons. 
5. Jam, honey, or Lotus Biscoff spread inside dates, cakes, biscuits, or macarons. 
6. Cookie dough. 
7. Fudge, cakes, biscuits (including gingerbread), or meringue – including with icing 
8. Honeycomb 
9. Chocolate with alcohol inside 
10. Dried fruit soaked in alcohol 



 
 

3 
© Elato Artisanal Ice Cream 2021 

4. Find foods that taste good when frozen 
1. Pascall’s Pineapple Lump Lollies develop a surprisingly good snap when eaten frozen 
2. Soft cookie dough gets firm when frozen so it can be moulded. 
3. Warm liquid shell chocolate goes hard when combined with a frozen item. This means that a 

fondue set can be used to keep the shell chocolate warm. 
 

5.   Desserts that are great when warm, need to be served warm, 
not frozen 
Christmas desserts such as plum puddings, Xmas cake and mince tarts are delicious when 
warmed up and even more delicious when served hot with ice cream that goes melty. That’s 
the perfect way to serve these desserts – not eating them frozen. 

 

6. Foods to avoid because they freeze very hard or get wet easily 
1. Elato tubs of ice cream – even though the tubs are shown in the photos, they are better kept 

in the freezer and scoops prepared in advance. Scoops can be placed in small bowls 
(mentioned above) on your platter in the freezer – except when you need to include a tub 
for the photo competition and then you would bring out the tub for photographing and then 
place it back in the freezer before it gets too melted 

2. Ice cream cones unless they are pre-prepared and/or dipped in shell chocolate and are 
resting on a waterproof surface such as a bowl or aluminium muffin foil. 

3. Anything savoury – the exception is very salty foods like Vegemite that retain softness in the 
freezer 

4. Nutella – very hard when frozen 
5. Nut butters without sugar added 

 

7. Add non-frozen foods outside the platter 
If your platter is small, consider creating a multi-layered platter which includes non-frozen layers or 
place additional bowls next to the platter. 

8.  Experiment with frozen foods to see what works 
This Guide is far from exhaustive. We encourage you to try experimenting by freezing a range of 
foods to see what works when frozen. 
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List of Ingredients for Elato Frozen Platter in Images 
Philip Carr’s Platter (in clockwise order) 

 

• Bag of ice 
• Corinthians wafers from Woolworths 
• Elato ice cream (including ice cream balls on spoons and in edible cups from Godiva 

Chocolate) with chocolate dipped coffee beans 
• Green grapes with Woolworths Essential White Chocolate Melts coloured using Queen 

Rainbow Food Colours with Dollar Sweets spots all purchased at Woolworths  
• Frozen bananas dipped in choc top chocolate (see Recipe link) 
• Frozen raspberries 
• So Soft Jumbo Marshmallows dipped in choc top chocolate (see Recipe link) covered with 

Dollar Sweets stars all purchased at Woolworths 
• Woolworths Mini Cup Cakes Choc Mud purchased at Woolworths (Pack of 9) 
• Dr Oetker Edible Decorations Giant Stars purchased at Woolworths 
• Fresh blueberries frozen 
• Fresh strawberries frozen 

 

Outside the tray 

• Woolworths 12 Vanilla one scoop waffle cones 
• Pink Pattaya (also known as Red Dragon Fruit) 
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White Plastic Platter (in clockwise order) 

 

• Fresh banana frozen 
• Frozen mango 
• Fresh strawberries soaked overnight in equal weight of sugar (to remove water), then frozen 
• Scoops of Elato ice cream in ceramic sauce bowls prepared and re-frozen (bowls purchased 

at Nisbets) 
• Woolworths Milk Chocolate Pretzels 140g  
• Melted shell chocolate in bowl (see Recipe link) 
• Sliced Granny Smith apple 
• Toscano French Macarons, purchased in the refrigerated section at Woolworths 
• Woolworths Plantitude 9 Petite Meringue Nests with Woolworths 10 pack mint candy canes 

– crushed inside meringues 
• Fresh Medjool dates (as they are the sweetest and stay soft when frozen) with a mix of 50% 

nut butter, 50% sugar and a small amount of water to combine both ingredients 
• Cake pops made from Charlies Fine Food Co Vegan Plant Powered Cookie Dough – available 

at Independent Supermarkets or make your own using a recipe developed 
by Woolworths. Wilton Gold Stars on top of the cake pops are also available at Woolworths. 

• Fresh Medjool dates (as they are the sweetest and stay soft when frozen) with Barkers 
Passionfruit Curd from Woolworths 

• Kez’s Gluten Free Choc Golden Snap biscuits from Woolworths 
• Mr Kipling French Fancies Petit Fours 8 pack from Woolworths 
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Outside the tray 

• Wilton gold stars from Woolworths 
• M&M’s 
• Woolworths Milk Chocolate Pretzels 140g  
• Blueberries 

 

 


