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			Introduction


			The best ice cream in the world has a hard, sturdy body and a fine texture. It can be rolled into a scoop, perched on top of a cone, and savored slowly, even on the hottest days of the year. It is high in butterfat and low in air, and most important, it’s as delicious as the day is long.


			The recipes you’ll find in this book are as much about flavor and finish as they are about texture and body. I never used to be a fan of homemade ice cream; I usually found it icy, goopy, soupy, crumbly, eggy, gritty, or too buttery. So a few years ago, I set out to create a better ice cream recipe for home machines. 


			All of my ice creams are a riff on one base recipe that I have tinkered with over many years to perfect. The result: I promise that you can’t get better ice cream anywhere else on the planet than right from your own kitchen.


			Every recipe was created and tested over and over again using only home equipment. I have included specific information about equipment, ingredients, and techniques, so you will be armed with everything you need to make the most splendid ice creams you have ever tasted.


			The Quick Take


			Here’s an overview of the four steps you’ll take to make any ice cream flavor in this book.


			Twenty-four hours before you want to make the ice cream, wash the canister, dry it well, and place it in the coldest part of the freezer. Do not remove it until you are ready to pour the chilled cream into it.


			The Steps


			PREP THREE BOWLS In a small bowl, mix about 2 tablespoons of milk with the cornstarch to make a slurry. In a medium bowl, add the salt and room-temperature cream cheese and whip all the bumps out. In a large bowl, make an ice bath (heavy on the ice) and set aside.


			COOK Pour the milk, cream, sugar, and corn syrup into a saucepan. Bring to a boil over medium-high heat and set a timer for precisely 4 minutes—the timing is critical. Turn off the heat and whisk in the cornstarch slurry. Return to a boil to slightly thicken.


			CHILL Whisk the hot milk mixture into the cream cheese. Do this a little bit at a time so that you can whip out any lumps of cream cheese. Pour the hot ice cream base into a ziplock bag and seal. Submerge in the ice bath until very cold.


			FREEZE Cut the corner off the bag, pour the chilled base into the ice cream machine, and turn on the machine. When finished, transfer to a storage container and freeze until firm, about 4 hours.


			

			Advance Prep


			Some ice creams will call for ingredients that must be made in advance. Recipes for roasted nuts, sauces, candies, and cakes can be found in The Basics. Have these components chilled and ready to go before beginning the process.


			Frozen yogurts require the advance prep step of draining the yogurt for about 8 hours. It’s easy to do and creates a much smoother, silkier frozen yogurt. Put a sieve over a bowl and place two layers of cheesecloth over the sieve. Plop a whole quart of low-fat yogurt on top and let it sit in your refrigerator for about 8 hours.


			


			HOW TO TELL WHEN YOUR ICE CREAM IS DONE For Ice Creams The ice cream is finished at the exact moment when the machine isn’t freezing the ice cream anymore; the ice cream will begin to pull away from the sides (about 25 minutes). For Sorbets Sorbets are done when they achieve the consistency of a thick smoothie; they should be frozen enough to be just barely pourable. If you fully freeze sorbets, too much air will be whipped in and they will become fluffy and crumbly.


			SWIRLING IN A VARIEGATE AND STORING YOUR ICE CREAM If you are packing the ice cream with a sauce (or variegate), alternate layers, creating pockets with the sauce. Be sure to put a bit on the bottom of the container and reserve some to put on the top of the ice cream. If you are adding chunks, layer them in evenly as you go.


			Then, working quickly, pack the ice cream into a container, cover with parchment or wax paper to seal out air, and let it harden in your freezer for at least 4 hours.


			SERVE When you remove the ice cream from the freezer, let it sit and relax for 5 to 10 minutes before you scoop and serve it—it doesn’t need to melt, but it does need to thaw slightly. Ideally, serve and eat it while it’s quite firm but pliable and you are able to easily roll it into a ball. Once you’ve scooped it, return any remaining ice cream to the freezer. If the ice cream has melted too much at room temperature, refreezing it will result in an ice cream that is too icy.


			Ingredients & Equipment


			Ice cream making requires attention to the smallest details—the type of milk you use, even the kind of saucepan you choose. Certain variables can throw off the texture and flavor of anything you make. That said, for the most part, the recipes here are easy, and in no time, you will be creating artisan ice creams at home!


			Ingredients


			DAIRY PRODUCTS Use whole milk and heavy cream. If you have access to nonhomogenized, grass-pastured milk, you will be able to achieve the best flavor, but you will have to take the extra step to homogenize the mixture (see here).


			When yogurt is called for, we use low-fat plain yogurt, which is strained to get rid of excess liquid. This method produces creamier frozen yogurt than using thicker Greek-style yogurt.


			A bit of cream cheese adds body to the ice cream. I prefer Organic Valley cream cheese, because it is a true cultured cheese and has a clean dairy flavor and minimal natural thickeners, but any full-fat cream cheese will work.


			CHOCOLATE The better the quality, the more complex the flavor. You can choose whatever chocolate you like when making chocolate flecks for ice cream, but when it comes to chocolate ice cream, use a chocolate that has at least 60% cacao. Or go much higher, even when making milk chocolate, because adding milk and cream softens the flavor of any chocolate considerably. We live in a world full of superb chocolates: Askinosie, Valrhona, Green & Black’s, Ghirardelli, El Rey, and Callebaut are all great options.


			EXTRACTS & FLAVORINGS Extracts and flavorings are invaluable in ice cream making because they are potent in very small amounts and therefore adding them won’t affect the texture of the ice cream. I almost always use pure natural flavorings, which are made by steeping herbs or spices in a carrier like alcohol or oil. Or go straight to the source and use undiluted essential oils, which are volatile, concentrated scents from certain parts of plants, such as citrus zest, basil leaves, cinnamon bark, or coriander seeds. Vanilla extract is the most common. We also seem to find infinite uses for the natural butter flavoring from Frontier Natural Products (it is actually made from butter solids; see Sources). 


			CORN SYRUP & TAPIOCA SYRUP Both of these syrups are sugars composed primarily of glucose, which has a moisture-attracting quality that sucrose (granulated sugar) does not have. Less sweet than table sugar, glucose helps prevent ice crystals and gives a bit of elasticity to the ice cream. We use tapioca syrup in our kitchen, in addition to regular sugar, but I call for corn syrup in these recipes because it is easier to find. Either one will work, but avoid high-fructose corn syrup—it’s too sweet for these recipes. (Tapioca syrup is available at natural foods markets.)


			CORNSTARCH & TAPIOCA STARCH These natural thickeners absorb and hold water so that it does not crystallize in the frozen ice cream. We use tapioca starch in our ice creams, but I call for cornstarch in these recipes because cornstarch is more readily available. You can use whichever you like. 


			Equipment


			The recipes in this book will fit the volume of the Cuisinart ICE-21 (or the previous version of the same machine, the ICE-20), the Breville, or the KitchenAid attachments for their stand mixers, or any of the countertop models. The traditional ice and rock salt machines are also great if you have one, but often those machines have a larger volume, in which case you will need to adjust the recipes accordingly. The recipes are designed for the most basic ice cream machines and yield slightly more than a quart of ice cream. You can be confident that any machine from past or present will yield fantastic results.


			ICE CREAM MACHINE These recipes have been tested using a Cuisinart ICE-21 1½-quart canister machine. You can use any similar machine.


			An electric canister machine has a motor housed in the base and a canister filled with a coolant that must first be frozen for 24 hours. The plastic dasher (blade) is fitted into the canister, the top covers the entire thing, and when the machine is turned on, the canister spins the top and keeps the dasher immobile. The dasher scrapes the sides of the spinning canister as ice crystals form, moving the small crystals to the middle of the canister, where they are tumbled with other crystals and smoothed out. A small amount of air is incorporated. When the ice cream is done, it will begin to pull away from the sides. The ice cream will still be soft, but the ice crystal structure is intact and stable. Finish the freezing by transferring the ice cream to a storage container and hardening it in the freezer.


			Important: The first time you use the machine, you need to freeze the canister for a full 24 hours. If the canister is not cold enough, your ice cream won’t freeze. Then, each time you make ice cream, immediately wash the canister, dry it, and stick it back into the freezer; if it warms to room temperature, it needs another full 24 hours to refreeze.


			If you want to make more than one flavor on any one day, you will need an extra canister or two; many machines now come with two. 


			Although more expensive, self-contained freezing models exist, I prefer the less-expensive canister type. It freezes the ice cream faster. The housings of the self-contained freezing models heat up after the first batch of ice cream, and when you are making more than one ice cream, it takes longer and longer with each successive batch to freeze the ice cream.


			4-QUART HEAVY-BOTTOMED SAUCEPAN If you only have a 3-quart saucepan, you can use it for these recipes too.
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