
culver's nutrition concrete mixer

culver's nutrition concrete mixer is a popular dessert option that combines rich ice cream with a
variety of mix-ins to create a personalized treat. Known for its creamy texture and customizable
ingredients, the Concrete Mixer offers both indulgence and a surprising insight into calorie counts
and nutritional content. Understanding the nutritional profile of Culver’s Concrete Mixers is
essential for those monitoring their diet or seeking to balance taste with health considerations. This
article delves into the caloric values, macronutrient breakdown, and ingredient components of
Culver’s Concrete Mixer offerings. Additionally, it covers options for customization and provides tips
on making healthier choices without compromising flavor. Explore the detailed nutritional
information and discover how to enjoy this dessert responsibly.
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Overview of Culver’s Concrete Mixer
The Concrete Mixer is a signature frozen custard dessert offered at Culver’s, known for its thick,
creamy consistency and customizable mix-ins. It is made by blending frozen custard with a variety of
ingredients such as candies, cookies, nuts, and fruit, resulting in a dense and flavorful treat. The
dessert’s name derives from its thick texture, which is so substantial that it can be served upside
down without spilling. Culver’s Concrete Mixers are available in various sizes and flavors, catering
to diverse taste preferences and dietary needs.

Ingredients and Composition
The base of the Concrete Mixer is Culver’s famous frozen custard, made fresh daily using high-
quality ingredients including milk, cream, sugar, and eggs. Mix-ins vary widely and include options
like Oreo cookies, Butterfingers, peanut butter cups, fresh strawberries, and more. The combination
of frozen custard and mix-ins creates a dessert that is rich in both flavor and calories, often enjoyed
as a special treat or dessert.

Serving Sizes and Availability
Culver’s Concrete Mixers are typically offered in small, medium, and large sizes, with caloric content



increasing accordingly. The dessert is available year-round at Culver’s locations across the United
States, making it a consistent favorite among customers. Seasonal flavors and limited-time offerings
also appear periodically, expanding the variety and appeal of the Concrete Mixer lineup.

Caloric Content and Macronutrients
Understanding the nutrition of Culver’s Concrete Mixer is essential for those tracking calorie intake
or managing macronutrients. The calorie count can vary significantly depending on the size and the
chosen mix-ins. Generally, a small Concrete Mixer starts at around 400 calories, but larger sizes and
additional mix-ins can push this number well above 1,000 calories.

Calories
The calorie content depends mainly on the frozen custard base and the mix-ins. Frozen custard itself
is calorie-dense due to its fat and sugar content, and mix-ins such as candy bars and cookies add
substantial additional calories. For example, a medium Concrete Mixer with Oreo cookies can
contain approximately 700-800 calories, while those with peanut butter or caramel toppings can
exceed 900 calories.

Macronutrient Breakdown
Culver’s Concrete Mixers primarily provide calories from fat and carbohydrates, with moderate
amounts of protein. The fat content comes from the cream and eggs in the custard, as well as from
nut or candy mix-ins. Carbohydrates are mainly sugars from the custard and sweet ingredients.
Protein is present due to the dairy content but is generally not a significant contributor.

Fat: Ranges from 15 to 40 grams depending on size and mix-ins

Carbohydrates: Typically between 50 and 120 grams

Protein: Usually 6 to 12 grams

Sugar: Can exceed 50 grams in larger sizes or with sweet toppings

Popular Concrete Mixer Flavors and Their Nutrition
Culver’s offers a variety of popular Concrete Mixer flavors, each with a unique nutritional profile.
Knowing the differences can assist consumers in making informed choices based on their dietary
goals.



Oreo Concrete Mixer
The Oreo Concrete Mixer combines Culver’s frozen custard with crushed Oreo cookies. It is one of
the most popular choices and typically contains moderate to high calories, fat, and sugar. A medium
Oreo Concrete Mixer usually provides around 750 calories.

Butterfinger Concrete Mixer
This mix-in features crushed Butterfinger candy bars blended into the custard. Due to the candy’s
high sugar and fat content, this option is higher in calories than some others, often surpassing 800
calories for a medium size.

Strawberry Concrete Mixer
For a fruit-based alternative, the Strawberry Concrete Mixer combines fresh strawberries with the
custard. This option tends to be lower in calories and sugar compared to candy-based mixers,
making it a slightly healthier dessert choice.

Peanut Butter Concrete Mixer
Featuring peanut butter and sometimes peanut butter cups, this version is rich in protein and fat.
While it provides more protein than some other mixers, the fat and calorie content are also quite
high, often above 900 calories for a medium serving.

Customizing Your Concrete Mixer for Better Nutrition
Culver’s allows customers to customize their Concrete Mixers by choosing different mix-ins and
portion sizes. Making smart choices can reduce calorie intake while preserving flavor and
enjoyment.

Choosing Healthier Mix-Ins
Opting for fruit mix-ins such as strawberries or blueberries instead of candy and cookie pieces can
significantly lower sugar and fat content. Nuts can add healthy fats and protein but should be
chosen in moderation due to high calorie density.

Adjusting Portion Sizes
Selecting smaller sizes such as the small or kid’s Concrete Mixer is an effective way to control
calorie consumption. Smaller portions provide the enjoyment of the dessert without excessive calorie
intake.



Limiting Added Toppings
Many Concrete Mixers include additional toppings like caramel or hot fudge. Limiting or skipping
these toppings can reduce added sugars and fats, contributing to a healthier dessert option.

Choose fruit-based mix-ins

Opt for smaller serving sizes

Avoid or limit high-calorie toppings

Consider sharing larger sizes to reduce individual intake

Health Considerations and Dietary Tips
While Culver’s Concrete Mixers are a delicious treat, they should be consumed in moderation,
especially by those managing calorie intake, sugar consumption, or dietary restrictions.
Understanding the nutritional content helps consumers make informed decisions aligned with their
health goals.

Impact on Weight Management
Due to their high calorie and sugar content, frequent consumption of Concrete Mixers can
contribute to weight gain if not balanced with physical activity and overall diet. Portion control and
occasional indulgence are key strategies for managing weight while enjoying this dessert.

Considerations for Individuals with Diabetes
The high sugar content in Concrete Mixers can impact blood glucose levels. Choosing fruit-based
mix-ins and smaller portions, or avoiding the dessert altogether, may be advisable for those with
diabetes or insulin sensitivity.

Allergen Information
Culver’s Concrete Mixers often contain common allergens such as dairy, eggs, peanuts, and tree
nuts. Individuals with food allergies should review ingredient information carefully and consult with
Culver’s staff to avoid allergic reactions.

Frequently Asked Questions



What is a Culver's Nutrition Concrete Mixer?
A Culver's Nutrition Concrete Mixer is a customizable ice cream dessert made by blending soft serve
with various mix-ins like candy, cookies, and fruit, allowing customers to create their own unique
treat.

How many calories are in a Culver's Concrete Mixer?
The calorie content of a Culver's Concrete Mixer varies depending on the size and mix-ins chosen,
but a typical small Concrete Mixer ranges from approximately 400 to 700 calories.

Are there any gluten-free options for Culver's Concrete Mixer
mix-ins?
Yes, Culver's offers some gluten-free mix-in options such as certain candies and fruits, but it is
important to check with the restaurant for specific ingredients and potential cross-contamination
risks.

Can I customize the fat content of my Culver's Concrete
Mixer?
While you cannot directly customize the fat content, Culver's soft serve is made with real Wisconsin
dairy, and choosing lighter mix-ins or smaller sizes can help reduce overall fat intake.

Does Culver's provide nutritional information for their
Concrete Mixers?
Yes, Culver's provides detailed nutritional information for their Concrete Mixers on their official
website and in-store, allowing customers to make informed choices based on calories, fat, sugar, and
other nutrients.

Additional Resources
1. The Culver’s Concrete Mixer: Nutritional Insights and Analysis
This book delves into the nutritional components of Culver’s famous Concrete Mixer desserts. It
provides detailed breakdowns of calories, macronutrients, and ingredient sourcing. Readers will
gain a comprehensive understanding of how these treats fit into a balanced diet.

2. Balancing Indulgence: Nutrition Tips for Enjoying Culver’s Concrete Mixers
Focusing on moderation and mindful eating, this guide offers practical advice for enjoying Culver’s
Concrete Mixers without compromising nutritional goals. It includes portion control strategies and
healthier customization options. The book is perfect for dessert lovers who want to maintain a
healthy lifestyle.

3. From Scoop to Spoon: The Nutritional Journey of Culver’s Concrete Mixers
Explore the making of Culver’s Concrete Mixers with an emphasis on nutritional value at every
stage. This book covers ingredient selection, preparation techniques, and how these impact the final



nutritional profile. It’s an informative read for food enthusiasts and nutritionists alike.

4. Customizing Culver’s Concrete Mixers: A Nutritional Guide
Learn how to personalize your Concrete Mixer while keeping nutrition in check. This book presents
various mix-in options, their nutritional impacts, and alternative ingredients for a healthier treat. It
empowers readers to create delicious yet mindful dessert choices.

5. The Science of Sweetness: Analyzing Culver’s Concrete Mixer Nutrition
This title offers a scientific approach to understanding the sugar content, fat composition, and
overall health implications of Culver’s Concrete Mixers. It breaks down complex nutritional data into
accessible information, helping consumers make informed decisions.

6. Healthy Hacks for Culver’s Concrete Mixers
Discover creative ways to enjoy Culver’s Concrete Mixers with fewer calories and more nutrients.
The book includes recipe modifications, ingredient swaps, and tips for enhancing nutritional value
without sacrificing taste. Ideal for those seeking guilt-free indulgence.

7. Culver’s Concrete Mixers: A Dietitian’s Perspective
Written by a registered dietitian, this book offers expert analysis on the nutritional content of
Concrete Mixers. It provides meal planning advice and suggestions for incorporating these treats
into various dietary frameworks. A valuable resource for health-conscious dessert fans.

8. The Nutritional Impact of Culver’s Concrete Mixers on Weight Management
This book examines how frequent consumption of Culver’s Concrete Mixers affects weight and
overall health. It includes case studies, nutritional comparisons, and strategies for balancing
enjoyment with fitness goals. Readers will find practical guidance for mindful indulgence.

9. Sweet Treats and Nutrition: The Culver’s Concrete Mixer Edition
A comprehensive overview of Culver’s Concrete Mixers from a nutrition standpoint, this book covers
ingredient quality, calorie content, and health considerations. It also highlights seasonal variations
and limited-time offerings. Perfect for fans wanting to understand their favorite dessert better.
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