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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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OUR STORY


Our dad was starting an ice cream company.


What began as a barely whispered idea had soon become a regular topic of conversation amongst the family, and in the space of a few months it was actually happening. Though it came completely out of the blue, we could make sense of it. He had often talked of making something with his own two hands, selling a real product to real people, and he’s always loved great food. His mission was to make the greatest tasting ice cream in Britain.


He started small and set to work in our old dairy barn at home in Hampshire. Our mum soon joined him in the work and he decided to name the company after her. On 19 December 2002, he walked across the field to the village pub to sell his very first tubs of Jude’s ice cream.


Soon the whole family joined in, mixing, churning and learning the craft of making really great ice cream using proper ingredients. Right from the beginning, we all approached our responsibilities with a blend of carefree enthusiasm and earnest rigour. With our growing team of brilliant individuals, we dedicated huge amounts of time and focus to studying and mastering our craft, refining our recipes, tasting and testing. We built relationships with suppliers of the best ingredients and equipment, intent on gaining an understanding of every intricate step of the process. We wanted to master it all, from the art of perfectly balancing flavours to the science of formulating recipes that achieve the optimum freezing point and smoothest texture.


From the start, we’ve been putting flavour first. Flavour is a delicate matter and there are very few overnight successes. Getting it right demands a commitment to exciting experimentation as well as continuous trial and error. We search high and low to gather quality ingredients with superb provenance, from West Country clotted cream and English sea salt to Madagascan vanilla and Colombian cacao. Our creamy milk comes from Matterley Farm, just down the road from our dairy in Hampshire, which is home to a herd of 220 Holstein Friesian grass-grazed cows.


Drawing inspiration from our rich British heritage and the exciting local food scene, as well as trips abroad, we’re proud of the incredibly delicious scoops that we’ve dreamed up – from our classic Salted Caramel, to our oh-so-British Sipsmith Gin and Tonic, and our surprising limited edition Black Coconut. Over the years we’ve wanted to develop inclusive products, making dairy-free options that are suitable for vegans, such as our sorbets and dairy-free ice creams made using nut milk. It’s a real thrill for us that our ice creams have been so well recognized. Early on, many of the best chefs in the country came knocking, keen to put our scoops on their menus, and before long our tubs were on the shelves in some of the UK’s best-loved supermarkets. To date, we’ve won 45 Great Taste awards, of which we couldn’t be more proud.
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We continue to reflect on why we do what we do. At its very heart, Jude’s is all about bringing joy and delight to people through both making great ice cream and how we act as a company. It has always felt vital to look outward and give back, which is why we work with schools in our local community and with amazing organizations that do work that we couldn’t do. We love supporting brilliant charities, including Spear, Naomi House and Home for Good, all of which champion children and young people in their own unique, impactful ways. And we really love the idea that when you’re tucking into our ice cream, you’re also putting smiles on faces and making a difference.


So, why a Jude’s cookbook? We want to help you bring family and friends together around exciting and inspiring food. Great grub was always at the heart of our family growing up, with plenty of big celebrations that called for one and all to muck in and prepare a feast to get everyone fed. We vividly remember glorious vats of stew simmering away in giant Le Creuset dishes, and how our mum, Jude, proudly hung her hard-earned Cordon Bleu cookery course certificate on the kitchen wall to remind us (should we be in any doubt!) of her top-notch cooking credentials. We all delighted in the sweet stuff, too. As children we grew up on brownies, banana ice cream, arctic rolls, trifles, fruit cake, gooseberry fool and – last but not least – granny’s legendary and perfectly formed meringues.


We hope the recipes in these pages will inspire you to gather people together to catch up, celebrate, or simply be, all while indulging in delicious and inspiring homemade food. We wanted to share what we’ve learned over the years, so you can create some magic for your loved ones. Time and again, chefs, friends and fans ask us for tricks and tips on how to make seriously tasty ice cream, and now we’re sharing our secrets. It’s also about looking forward, bringing together new flavour combinations, recipe formulations and baking techniques.


It’s been a real pleasure to weave this all together and to see it brought to life in one place. We couldn’t be happier to have teamed up with Georgina Fuggle to do it. She’s a great friend of the family and we’ve been collaborating with her for years. She’s truly gifted at making homemade ice cream and perfect pudding pairings.


We’d love this to be your go-to book when your thoughts turn to everyone’s favourite course – dessert – whether you’re pairing a seasonal ice cream with fruit from the garden, whipping up a quick and healthy treat for little people or masterminding a showstopper for family and friends. We’re so excited to share this with you.


Alex & Chow





A FEW
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GENERAL TIPS


FREEZING ICE CREAM WITHOUT A MACHINE


Pour the mixture into a shallow, wide, freezer proof container and freeze for 1 hour, until the mixture freezes, forming a border around the edge. Break up the ice crystals with a fork or whisk and return to the freezer. Repeat this whisking every 30 minutes or so, until evenly set and too thick to fork. It should take 2–3 hours.


ICE-CREAM MACHINES


There are a few different varieties of ice-cream maker – some have an in-built freezer and others need you to freeze the bowl for 24 hours in advance. They also take different times to churn your ice cream, so please check the instructions for timings.


INGREDIENTS


The quality of ingredients used in these recipes make a big difference to the resulting flavour. We recommend that you find the best ingredients you can, in season where possible. Some recipes call for a vanilla pod – this is an expensive ingredient so be sure to get as much use from it as possible. Once you’ve removed the seeds, leave the pod in a warm spot to dry and then nestle it into a bag of sugar – it will flavour your sugar beautifully.
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Here are some icons used throughout the book.
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	Vegan
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	No-Churn
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We create and taste hundreds of recipes every year, and count ourselves extremely lucky to have such a great job. The traditional ice cream method starts with a crème anglaise made up from milk, cream, eggs and sugar. These ingredients make up a creamy custard base which is used in our Ultimate Vanilla recipe. We could have written a whole book of ice cream flavours based on this method, so if there is one recipe to master, this is the one. We’ve also developed alternative methods that are interesting in execution and delicious in taste. Our Salted Caramel starts off with a bubbling pot of rich caramel and builds from there, our Matcha ice cream requires no cooking and our no-churn recipes use a higher cream and sugar content to make them scoopable without churning. Look out for our vegan collection featuring our intense Double Dark Chocolate Ice Cream and the refreshingly summery Watermelon and Strawberry Granita.





THE ULTIMATE VANILLA ICE CREAM


HONEY, FIG AND THYME ICE CREAM


STRAWBERRY AND BUTTERMILK ICE CREAM


DARK CHOCOLATE ICE CREAM


CRÈME FRAÎCHE ICE CREAM


BLACKBERRY ICE CREAM


SALTED CARAMEL ICE CREAM


MALTED MILK ICE CREAM WITH CHOCOLATE CARAMEL


TAHINI AND CARDAMOM ICE CREAM


MATCHA ICE CREAM WITH BLACK SESAME BRITTLE


ONE ICE CREAM – FOUR SEASONS


SUMMER FRUIT SWIRL LOLLIES


BEETROOT AND GINGER ICE CREAM


FLAT WHITE COFFEE ICE CREAM


EARL GREY ICE CREAM


MOCHA VIETNAMESE-STYLE LOLLIES


VEGAN COCONUT ICE CREAM


VEGAN BANANA AND NUT BUTTER ICE CREAM


INSTANT BANANA ICE CREAM


VEGAN DOUBLE DARK CHOCOLATE ICE CREAM


VEGAN PEANUT BUTTER ICE CREAM


VEGAN ALMOND MILK ICE CREAM


RASPBERRY RIPPLE FROZEN YOGURT


TROPICAL SMOOTHIE BOWL


SUMMER PEACH SORBET


WATERMELON AND STRAWBERRY GRANITA


MANGO AND PASSION FRUIT SORBET


TART LEMON SORBET


ORANGE LOLLIES ONLY 2 INGREDIENTS






THE ULTIMATE VANILLA ICE CREAM


This is the first flavour our dad churned, sampled and perfected in the old dairy barn at home. It’s still his favourite and it’s our best-selling scoop. An out-and-out classic, vanilla is the foundation of many an ice cream recipe, so it’s more than worth getting it right. Once you have mastered this, you’ll have a friend for life that you can adapt for a whole world of flavour experimentation.





SERVES 6


MAKES 1 LITRE (1 ¾ PINTS)


300ml (½ pint) double cream


300ml (½ pint) whole milk


1 vanilla pod, slit in half lengthways


A pinch of salt


6 medium egg yolks


100g (3½oz) golden caster sugar


Pour the cream and milk into a small saucepan. Use the tip of a sharp knife to scrape the seeds from the vanilla pod and into the cream, along with the empty pod. Place the saucepan over a very gentle heat for 8–10 minutes and, when the cream is almost boiling, remove the pan from the heat and leave to cool for 20 minutes, allowing the vanilla to flavour the milk.


Meanwhile, using a wooden spoon, beat the salt, egg yolks and sugar together in a large mixing bowl for 2–3 minutes until light and uniform.


Remove the pod from the warm cream mixture and, working slowly, pour the mixture into the sugared yolks and continue to beat together until all is combined. Return the lot to a clean saucepan and cook over a gentle heat, stirring continuously, for up to 10 minutes. The mixture will eventually thicken to a custard consistency, just thick enough to coat the back of the wooden spoon. At this point, remove from the heat and transfer to a clean bowl (this prevents any further cooking). Set aside to cool for an hour.


Pour into an ice-cream machine and churn to a soft set following the manufacturer’s instructions, or until the blade stops. Spoon the soft ice cream into an airtight, freezerproof container. Cover and put in the freezer for at least 4 hours, or preferably overnight, until firm.


Remove from the freezer and allow the ice cream to soften for 5–10 minutes before scooping.


[image: Illustration]


TOP TIP




CLASSIC AFFOGATO


A strong, hot shot of espresso is poured over one or two scoops of vanilla ice cream and served immediately as the ice cream melts.


OLIVE OIL AND SALT


A scoop of vanilla ice cream served with nothing but a glug of extra virgin olive oil and a sprinkling of sea salt is a glorious and unexpected flavour match.
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HONEY, FIG AND THYME ICE CREAM


This little number sings in your mouth, thanks to the fresh, juicy figs. We’ve discovered they sit beautifully with honey and young thyme. The balance is just sweet enough, with a modern botanical twist thanks to the rich, earthy herb. First, make a delicious compôte from this trio, then blend it into the ice-cream base.





SERVES 8


MAKES 1.2 LITRES (2 PINTS)


300g (10½oz) ripe black figs, stalks removed and roughly chopped into 1–2cm (½–¾in) chunks


25g (1oz) soft dark brown sugar


2 tablespoons clear honey


3–4 thyme sprigs


Juice of ½ lemon


VANILLA BASE


350ml (12fl oz) double cream


250ml (9fl oz) whole milk


1 vanilla pod, slit in half lengthways


A pinch of salt


6 medium egg yolks


100g (3½oz) golden caster sugar


Pour the cream and milk into a small saucepan. Scrape the seeds from the vanilla pod into the cream, along with the empty pod. Place the saucepan over a very gentle heat for 8–10 minutes and, when the cream is almost boiling, remove from the heat and leave to cool for 20 minutes, allowing the vanilla to flavour the milk.


Meanwhile, make the fig purée. Gently heat the figs, sugar, honey and thyme sprigs in a small saucepan, stirring and squashing with a wooden spoon until the fruit starts to break down, about 5 minutes. Cover, reduce the heat and simmer for 10 minutes, stirring occasionally, until the figs break down and the mixture is thick and jam-like. Remove from the heat, pick out the thyme sprigs and stir through the lemon juice. Use a stick blender to purée the jam uniformly. Set aside to cool to room temperature.


Return to the vanilla base. Using a wooden spoon, beat the salt, egg yolks and sugar together in a large mixing bowl for 2–3 minutes until light and uniform. Remove the pod from the warm cream mixture and slowly pour it into the sugared yolks and continue to beat together until combined. Return the lot to a clean saucepan and cook over a gentle heat, stirring continuously, for up to 10 minutes. The mixture will thicken to a custard consistency, just thick enough to coat the back of the wooden spoon. At this point, remove from the heat and transfer to a clean bowl (this prevents any further cooking). Set aside to cool for 1 hour before stirring three-quarters of the fig purée through the ice-cream base.


Pour into an ice-cream machine and churn to a soft set following the manufacturer’s instructions, or until the blade stops. Spoon the ice cream into an airtight, freezerproof container and loosely stir the remaining fig jam through the ice cream. Cover and freeze for at least 4 hours, or preferably overnight, until firm. Remove and allow the ice cream to soften for 10 minutes before scooping.
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STRAWBERRY AND BUTTERMILK ICE CREAM


Whether you’re picking your own or simply grabbing a punnet from a shop, whip up this recipe in the summer season while berries are in their prime. The tart, rich buttermilk and lemon tease out the flavour of the juicy strawberries. The riper the strawberries, the more inviting the colour.





SERVES 6–8


MAKES 1.2 LITRES (2 PINTS)


STRAWBERRY COMPÔTE


300g (10½oz) strawberries, hulled and quartered


50g (1¾oz) caster sugar


1 tablespoon fresh lemon juice


ICE CREAM BASE


400ml (14fl oz) double cream


125g (4½oz) caster sugar


Zest of 1 unwaxed lemon


1 teaspoon vanilla bean paste


300ml (½ pint) buttermilk


Tip the prepared strawberries into a bowl and sprinkle over the sugar and lemon juice. Gently mix, cover and leave to macerate for 2 hours.


Meanwhile, make the ice cream. Put the cream, sugar, lemon zest and vanilla in a saucepan over a low heat. Bring to a gentle simmer, stirring until the sugar dissolves, roughly 6–8 minutes. Remove the pan from the heat and leave to cool completely (this will take at least an hour). Pass the mixture through a sieve into a bowl to strain out the lemon zest. Stir through the buttermilk.


Using a masher, gently squash the strawberries into a rough purée. Stir three-quarters of the purée into the ice-cream mixture, setting the remaining quarter aside for later. The mixture will turn a pale pink.


Churn in an ice-cream machine following the manufacturer’s instructions. Five minutes before the ice cream has a soft set, remove the lid and add the reserved strawberries. Replace the lid and allow them to mix in completely. Spoon the soft ice cream into an airtight, freezerproof container. Cover and put in the freezer for at least 4 hours, or preferably overnight, until firm.


Remove from the freezer and allow the ice cream to soften for 5–10 minutes before scooping.
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DARK CHOCOLATE ICE CREAM


The secret behind this silky smooth recipe is using a giant slab of dark chocolate, melted by the warmth of whole milk for added richness. Use chocolate with a high cocoa content (70% will do the trick) and a flavour note you really love.





SERVES 6–8


MAKES 1.2 LITRES (2 PINTS)


200g (7oz) dark (minimum 70% cocoa solids) chocolate, broken into 2–3cm (¾–1¼in) chunks


150g (5½oz) granulated sugar


275ml (9½fl oz) whole milk


450ml (16fl oz) double cream


1 teaspoon vanilla bean paste


Put the chocolate and sugar into the bowl of a food processor and pulse until finely chopped and the mixture resembles chocolate sugar. Pour the milk, cream and vanilla into a saucepan and gently heat until bubbles appear at the edges. Remove from the heat just before the mixture reaches a simmer. With the motor running, add the hot creamy milk to the food processor and blend until silky smooth. Pour into a jug or bowl and cover. Set aside in the refrigerator to cool for 1–2 hours.


Pour into an ice-cream machine and churn to a soft set following the manufacturer’s instructions, or until the blade stops. Spoon the ice cream into an airtight, freezerproof container. Cover and freeze for at least 4 hours, or preferably overnight, until firm. Remove and allow the ice cream to soften for 5–10 minutes before scooping.






CRÈME FRAÎCHE ICE CREAM


You can whip up this ice cream in 5 minutes and you don’t need an ice-cream machine. We created this recipe following a request from several chefs who were looking for a sharper accompaniment to sweet puddings. Crème fraîche lends a satisfyingly sour, lemony note, so pair this one with our Classic Sticky Toffee Pudding to offset its sweetness. Look out for its cameo appearance in our Vanilla Arctic Roll recipe, too.
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