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FROZEN ASSETS


Make no mistake, I adore making ices in my ice cream machine. It’s the spontaneity, the sheer indulgence and the satisfaction of creating a luscious, frozen concoction out of a few well-chosen ingredients that makes me happy. It means I can make any flavour that takes my fancy and the choice of ingredients is up to me. Unlike many commercial products, my ices contain no thickeners, emulsifiers, artificial flavourings and colouring, preservatives or stabilisers.


Admittedly, making my own ice cream is not cheap – using the best fresh ingredients often costs more than a tub of ready-made. Nonetheless, in all the years I have used an ice cream machine, the only time I have been tempted to buy a carton is to check the flavour before making a similar (and usually better) one myself.


Frosty treats like creamy ice cream, light-and-airy frozen yogurts, silky sorbets, frozen desserts and slushy drinks seem to appeal to most of us, no matter what our age. In this book there is something to suit every occasion.


The recipes in Ice Cream Made Easy are all nice and easy! There are no difficult methods involved – just simple ingredients that require minimal preparation before being freeze-churned in the ice cream machine. In fact, they are likely to be the easiest ices you have ever made.
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ICE CREAM MACHINES


There is no doubt that ice cream made in a machine is smoother, creamier and lighter than one made by hand. In a machine, the same ingredients will make a larger quantity of ice cream too.


An ice cream machine works by gradually freezing the ice cream mixture while simultaneously churning it to a creamy concoction. It’s this churning process that makes the finished ice smooth, light and airy – by keeping the mixture moving, it prevents the formation of large ice crystals and beats in air.


When choosing an ice cream machine, always look at the manufacturer’s booklet before buying. Are the instructions clear? Is there a good selection of recipes? Is the machine easy to use and clean?


A fully automatic ice cream machine with a built-in freezer unit is not cheap. However, if you love making a quick batch of ice cream at a moment’s notice, just when the fancy takes you, and you have plenty of space on your kitchen worktop, you will probably consider it worth the investment. In my experience this type of machine makes ice cream with the silkiest consistency and never fails to draw envious comments from visiting friends.


In all models, the freezer unit (or compressor) is cleverly built in to the neat body of the machine.


In some models the motor is housed in the body of the machine and the paddle is powered from the base of the bowl to make the churning process smooth, secure and fairly quiet (see Fig. 1). In others the motor unit and paddle are attached to the lid (as in Fig. 2 on page 10), which can make them slightly fiddlier to use and to clean.


To make ice cream, you simply switch on the freezer unit and wait a few minutes until the correct temperature is reached. Then switch on the paddle and, while it is turning, add the ingredients and leave the rest to the machine. While you get on with other things, the machine automatically gets on with freezing and churning so that, just about 20 minutes later, your ice cream will be ready.
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Fig. 1. A fully automatic ice cream machine with the paddle in the base.


The machine usually comes with a removable bowl that sits inside the main, fixed bowl. The chief advantage is its ease of removal and cleaning, though it will of course be smaller than the main bowl (and will therefore make slightly less ice cream). To use it, you will need to pour a conductive material such as alcohol or salt solution between the two bowls – the manufacturer’s instructions will give full details.


It’s worth mentioning that all these machines are fairly bulky and heavy. Also, they do not take well to being moved around (the working balance of the freezing unit can be disturbed) so you will need to find an area of kitchen worktop that you can devote exclusively to your ice cream machine. On the occasions when you do need to move it, do so with care and make sure the machine is kept upright. If you really must keep it in a cupboard, be sure to put it in its working position a couple of hours before you use it (to allow the coolant inside it to settle).
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Fig. 2. A fully automatic ice cream machine with the paddle fitted in the lid.p


One final note! If, like me, you are likely to want to make several batches of ice cream (with different flavours perhaps) one after the other, you will probably need a machine with a paddle that is powered from the base of the bowl. These models don’t usually require a rest period between uses, so you can simply give the bowl a quick wipe out before adding the next batch of ingredients.


An ice cream machine with a detachable bowl (see Fig. 3 opposite) is easily more affordable than a fully automatic model and is capable of making small quantities of lovely ice cream. Some are more efficient than others at preventing large ice crystals forming, which means that the texture of the ice cream can differ slightly from model to model, and they tend to be more noisy than the automatic machines.


The detachable bowl contains a coolant that is sealed in its walls (shake the bowl and you will hear, and feel, it sloshing around). Before using, the bowl needs to be pre-frozen in the freezer, usually for 12–24 hours depending on the model. During freezing, it must be placed upright – so that the coolant is evenly distributed. Once it is completely frozen (shake it and there should be no movement of the coolant) it is ready to use.


The motorised paddle is fixed to the top of the frozen bowl and, while the paddle is turning, the ingredients are poured in through the chute. Churning time will depend on the model of ice cream machine and the quantity of mixture being frozen – anything between 20 and 40 minutes.


Though the bowl takes up quite a lot of space, it’s best to leave it permanently in the freezer, ready for use whenever you feel like whipping up an ice cream mixture. Remove the bowl from the freezer only when your mixture is ready. If you wish to make a second batch of ice cream in the same bowl, you will need to wash, dry and refreeze it as quickly as possible (because the coolant will still be semi-solid it should take only a few hours to freeze hard again). Some manufacturers offer the handy option of buying an additional bowl so you always have a standby. Either way, you will need to allow the motor to rest between batches (check your instruction book for details).
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Fig.3. An ice cream machine with a detachable bowl.


Step-by-step Method


1.   Prepare the ingredients and chill them well.


2.   Prepare or assemble the ice cream machine following the manufacturer’s instructions.


3.   Switch on the paddle.


4.   With the paddle turning, pour the chilled mixture through the feed tube into the machine. (If the paddle is not turning, the mixture will freeze to the side of the bowl, after which you won’t be able to make the paddle turn.)


5.   Leave the mixture to churn and freeze for the required time or until the desired consistency is reached.


6.   As soon as the paddle struggles to turn, stops or turns in the opposite direction, switch the machine off. At this stage the ice cream will be soft enough to spoon.


7.   To firm it up slightly, ready for eating straight away, simply remove the paddle and allow the mixture to stand in the machine for 10–15 minutes. Otherwise, remove the paddle and (with a non-metal spatula or spoon) transfer the ice cream to a large, shallow freezer container.


8.   Stir in any extra ingredients, such as nuts, chocolate or biscuits. Seal and label the container.


9.   Put into the freezer for a couple of hours until required, to allow the ice cream to firm up and its flavours to develop and settle.
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NO ICE CREAM MACHINE?


If you don’t have an ice cream machine, you can still make ice cream, sorbet and, in particular, granita (which is meant to be crunchy with large ice crystals). Of course the process will take longer, it will require some effort on your part and the ice cream is unlikely to be as smooth and light as that made by machine.


Once the ingredients are combined, the mixture is put into the freezer. You will need to stir it often, to break up the ice crystals and beat in air so the texture of the ice becomes as smooth as possible. It’s worth remembering that ice creams made with custard are naturally smooth and require less stirring than lighter mixtures.


About an hour before you intend to make ice cream, remember to turn the freezer on to ‘fast freeze’ or to the coldest setting (the quicker the mixture freezes, the better its texture will be). Using a shallow plastic container helps the ice cream to freeze faster too, particularly if its base and sides are in contact with the walls of the freezer.





Step-by-step Method


1.   Chill the mixture well before putting it into the freezer.


2.   Cover and freeze for about 1½–2 hours, stirring every 30 minutes, scraping the ice crystals that form around the edges to the centre of the container. It’s a good idea to set a timer to remind you when it’s time to take the mixture out of the freezer and stir it.


3.   Once the mixture is part-frozen and mushy, tip it into a chilled bowl and, using a fork, mash the icy mixture. Alternatively, use an electric hand mixer to whisk it until smooth or buzz it quickly in a food processor. Whichever method you use, you will need to be quick to prevent the ice melting.


4.   Return the mixture to its container, cover and return it to the freezer.


5.   Each hour, repeat the mashing process in step 3 until the ice cream is thick and creamy.


6.   Stir in any extra ingredients, such as nuts, chocolate or biscuits.


7.   Return the mixture to its container, cover and freeze until required.
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THE MAIN INGREDIENTS


Remember: the quality of the ice cream or sorbet will depend on the ingredients you use. The best and freshest produce will reward you with the finest ices.


Milk


Whole milk gives the smoothest, creamiest result, whether you are making ice cream, sorbet or drinks. Semi-skimmed milk and skimmed milk are particularly good for iced drinks. Keep all milk chilled until you need to use it.


Cream


The higher the fat content of the cream, the richer and creamier the ice cream. Use double cream for silky smooth ice cream and single or whipping for a lighter texture (there is no need to whip it before adding it to the ice cream maker). If you want to be really indulgent, try clotted cream (see Strawberries and Clotted Cream on page 39). Like milk, cream should always be used chilled.
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