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			Ice cream desserts are like my favorite people—they look the best when they are starting to fall apart. Not sloppy, but confidently disheveled, like the late great Paul Newman stepping out of his race car, or Diane Keaton in Annie Hall, or Tatum O’Neal in Paper Moon. Ice cream desserts have personality to spare. Sweetened cream slowly dripping from a frozen scoop transforms a cake or sauce the moment it touches it. Butterfat-rich cream absorbs scent and flavor and carries them to your nose. Anything ice cream touches becomes richer, more flavorful, more deeply perceived.  What’s more, ice cream encourages you to be in the moment. It’s melting and changing each second—you have to pay attention to it, or it disappears.


			In these pages you will find a few solid recipes that you will use over and over again and tweak with the season, the menu, or your whim. Each cake, pie, fritter, ice cream, sauce, and sundae is phenomenal in flavor and texture, and each recipe is designed specifically for the home kitchen. While I won’t declare that every recipe in this book is fast and easy (even though many are), I will say they are as streamlined as we can make them and the results are truly worth the effort. You can dress them up or down, depending on how you plate them or which ice cream you serve with them.


			When was the last time you had a Bette? Apple Bette is one of the finest recipes to serve with ice cream and my recipe calls for croissants or brioche that turn into a wonderful buttery fruit bread pudding. I also give you my recipe for Fruit Crisp because it’s darn good. It’s a little crispier than others and there’s too much streusel (that is, just enough). Then there are cobblers, and mine have extra fruit and creamy-as-heck biscuits plopped in. Like everything in this book, they're all tailor-made for a scoop of ice cream.


			The ice creams that you will make from this book are as delicious as those we make in our professional kitchens—utterly creamy and scoopable, with layers of flavor—or I wouldn’t put my name on it. New ones abound, including our Crème sans Lait (a vegan option that will knock your socks off), a rich and tasty frozen custard, and a soft-serve. The gooey sauces are as versatile as everything else we do and can be made with a variety of spices, salts, or herbs. Choose a cake, pie, or poached fruit from Bakeshop, pair it with an ice cream from Ice Cream Parlor, and top with a sauce from The Basics, and you’ve got a dessert that can accompany any meal or mood.


			We have made and eaten these recipes over and over and are positively thrilled with the results. I hope that you will dive into this book and make it yours. Drip, drizzle, and mark up the pages at will! There is no better compliment in the world than a battered and beaten-up book.
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			In this book, I share my favorite desserts served over the years in our scoop shops, along with desserts our team enjoys during our company lunches and those I make for guests at home. The lineup includes cakes, pies, fritters, sauces, and much more. The recipes are low-fuss, big-bang, and very versatile. For example, Sweet Empanadas can be made with almost any fruit. I like to squash them on the plate and drop ice cream right on top. The steam billows out, and the ice cream slowly melts into a sauce. If you carefully choose the ice cream and the fruit, you can determine the emotion of the dessert at your table.


			Cakes exemplify how various compositions can be created using elements from different parts of this book. For instance, cake plus ice cream plus sauce plus garnishes—all stacked together in a silicone springform mold—make for a superlative ice cream layer cake. If you’re a chocolate lover, layer the whole thing with chocolate cake, chocolate sauce, chocolate ice cream, and even Chocolate Gravel—each slice drips and beckons. Want something more colorful and fruity? Use the Lady Cake and add a colorful frozen yogurt, a fruit sauce, and fresh berries—it’s perfect on a Sunday afternoon with pink Champagne.


			There are three main chapters in this book: Ice Cream Parlor, Bakeshop, and Sundae Bar. In Ice Cream Parlor, you will find our brand-new recipes, including Salty Vanilla Frozen Custard, Buttermilk Soft-Serve, and even an amazing dairy-free option, our Crème sans Lait. Bakeshop offers Stone-Ground-Grits Pudding Cake, Bauer House Biscuits, and more one-of-a-kind baked goodies, as well as Peoria Corn Fritters, an Apple Rhubarb Bette, and other tasty desserts to accompany ice creams. And Sundae Bar is chock-full of cocktails, sundae combinations, and plated desserts combining different elements from the other chapters.


			Following these chapters is The Basics, which provides recipes that can be used in multiple ways in other recipes throughout the book—gravels, sauces, jams, glazes, and more.


			About the Recipes


			For my first book, Jeni’s Splendid Ice Creams at Home, I set myself the challenge of developing recipes that produce the same taste, texture, body, and finish as those we make in our professional kitchens, using ingredients and equipment readily available to a home cook. The goal was to make ice creams indistinguishable from the Jeni’s scoop shop ice creams, and we succeeded. The project involved a retooling of every step of the ice-cream-making process, which is why my recipes are unique. People throughout the world now use my recipes to make ice creams for their friends and family. Ice cream businesses using my recipes have popped up across the country, from San Francisco to Brooklyn, and people from South Africa to Indonesia have been inspired by my recipes, techniques, and flavors.


			The new recipes in this, my second book, are made on the same model, but they have been slightly updated to address changes in ice cream machines. Among the new machines, there’s the ice cream bowl attachment for the Breville mixer, which we love, and a new version of the Cuisinart 1½-quart canister machine, which is faster at freezing ice cream than the previous model. In fact, the newest Cuisinart freezes ice cream so fast that the body of the ice cream never has time to expand, and it comes out too compact. So, I’ve adjusted my recipes to accommodate for that and to work well in the various Breville machines. 


			Although I am known for creating flavors that are all over the map, from sweet to savory, old school to new school, ancient to modern, the most important innovations in my ice cream recipes center on achieving that scoopable buttercream consistency. Once you master these recipes, you can create any flavor your heart desires. If you have an idea, try it—if it works, put your name on it. That’s what I’ve done for the last twenty years! It’s what makes ice cream so much fun.


			My hope is that the recipes for the new ice creams and desserts in this book will serve as a jumping-off point for all the wonderful flavors you are dying to make—and that making ice creams and other desserts will bring you, your friends, and your family as much delight as it has to ours.


			Intolerants


			If you are holding this book, chances are good you are a dairy and gluten eater. But chances are also very good that you know someone who, for whatever reason, does not eat either of these. It’s nice to have options that work for everyone—that way, one of your guests isn’t stuck with a pile of grapes for dessert while the rest of your table indulges in ice cream and cake. When you are hosting people, it is your job to make them feel good, so having a few reliable dairy-free, vegan, and/or gluten-free dessert options is a must. I have created recipes for my friends and relatives who live vegan or gluten or dairy free—and for their friends. But these are not recipes just for people who can’t have what most of us can—they are desserts for everyone. Throughout this book, when a recipe is naturally gluten free or works well made with gluten-free flour, you will see this symbol: (G).


			When a recipe is dairy free, it will have this symbol: (D), and if it is vegan, it will have this: (V).


			The Ice Cream Tool Kit


			There are recipes for three different types of ice cream in this book, plus recipes for frozen yogurts and sorbets.


			Sweet Cream ice cream


			My classic, creamy, smooth ice cream base is slightly chewy and elastic enough to roll into a proper ice cream ball when scooped. It’s low in air and the ideal blank canvas, but it is not without flavor. It is excellent on its own as a simple sweet cream or when swirled with a sauce or jam. I have updated the recipe slightly from my first book, partly to accommodate new machines that are available but also just to make it slightly better. The changes are not huge, however, so keep in mind that the older recipes and the new ones in this book all work wonderfully in whichever machine you own. 


			Frozen Custard


			Frozen custard is ice cream made with egg yolks. My recipe for frozen custard is smooth and creamy, supple and scoopable, and it has a distinctive rich flavor and extra chewiness from the egg yolks. This is not the soft-serve frozen custard variety found throughout the Midwest; it is American scoop-shop custard, meant to be served hard. But you can serve it however you’d like—right out of the machine, when it is still soft, or after it hardens. I give you a base recipe (see Salty Vanilla Frozen Custard) so that you can use it to make other varieties as well. 


			Crème sans Lait


			I call my dairy-free ice cream Crème sans Lait, because it is so delicious that it deserves a place in every kitchen—and its own fancy name. Our Crème sans Lait is every bit “Jeni’s” in taste, texture, body, and finish. It is dense and übercreamy, with a lovely rich flavor. You can roll it into a scoop and perch it atop a cone to be licked slowly on a hot August day. It’s not only for your intolerant pals, it’s for you, too. We love it. Pair it with Brrrr Sauce for one of the most yummy ice cream desserts you’ve ever had, vegan or not. 


			Soft-Serve Ice Cream


			Although they are a little gimmicky, I love the new at-home soft-serve machines. We use ours to make a light, fun buttermilk soft-serve. You can make it into any flavor, but I like it best just plain and used in a sundae or served with Peoria Corn Fritters. The recipe can be used in any ice cream machine, not just soft-serve models—just serve it immediately, as soon as it is done. Of course, you can also harden it in the freezer and serve it that way. The base recipe (see Salty Vanilla Frozen Custard) can be made with whole or 2% milk, but buttermilk gives this ice cream the most exciting burst of flavor.


			Yogurts


			Every chef who has ever had our yogurts declares ours to be her or his favorite (I won’t name-drop, but consider these people among the finest chefs in the world). I am trying to go overboard on praise here, because you may think that frozen yogurts are “health food” and I want you to think of them as purely delicious. Serve them with all of your desserts! These yogurts are creamy, light, tart, and refreshing. They work best in fruit flavors, and tart fruit works best because it reflects the tartness of the yogurt; nevertheless, sweeter fruits, like mango, also work scrumptiously.


			Sorbets


			Sorbets are composed of sugar syrup, fruit, and, occasionally, a liquor. They’re frozen in an ice cream machine like ice cream. The trick with sorbet is to get just the right balance to make it scoopable but not too soupy. All sorbets will be very light and even a tad icy, but their charm is in the pop of flavor that they add to any dessert.
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The Quick Take


			Here is an overview of the process of making ice cream. In general, there are four basic steps: Prep, Cook, Chill, and Freeze. However, each ice cream is different, so be sure to read the individual recipe’s directions fully before beginning.


			The Steps
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			Advance Prep


			Some ice creams have an extra, preliminary step, called Advance Prep, which often should be done the day before. This can be anything from straining yogurt or toasting nuts to making a sauce or a cake.


			Frozen yogurts always require the advance step of straining the yogurt. To do so, secure a mesh sieve over a bowl and place two layers of cheesecloth over the sieve. Pour 1 quart of plain lowfat yogurt over the cheesecloth into the sieve, and put the bowl in the refrigerator for 6 to 8 hours. Discard the strained liquid and use the concentrated yogurt to make your frozen yogurt.
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			Prep


			Gather all tools and equipment so they are close at hand. Measure out all ingredients so that they are ready to go when the moment calls. Then in a small bowl, make a slurry with the cornstarch and 2 tablespoons of milk. In a medium bowl, whip all the lumps out of the room-temperature cream cheese (and egg yolks, if making a custard). And finally, in a large bowl, set up an ice bath (with extra ice) and keep it ready for the Chill step. 
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			Cook


			Pour the milk, cream, sugar, and corn syrup into a 4-quart saucepan and bring to a boil. When bubbles become regular, set a timer for exactly 4 minutes—the timing is important. Turn off the heat and slowly pour in the cornstarch slurry, in a steady stream, stirring constantly. Return to a boil and keep stirring for about 30 seconds until slightly thickened.
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			Chill


			Slowly pour the hot cream mixture into the cream cheese, a little at a time, incorporating each pour fully before adding more. Pour the hot ice cream base into a Ziploc bag, push all air out, and seal. Submerge completely in the ice bath and leave there until very cold, at least 30 minutes.


			

				[image: ]

				[image: ]

				[image: ]

			


			Freeze


			When the base is completely cool and you are ready to freeze the ice cream, assemble the ice cream machine and turn it on. Remove the ice cream base from the ice bath and cut a corner off the bag. Pour the base into the center of the machine. When the ice cream is thick and creamy and it’s beginning to rise out of the machine, turn the motor off. Remove the lid and dasher and transfer the ice cream to a storage container. Cover the surface with parchment and freeze until firm, about 4 hours.


	

			
The Ice Cream System 
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			My ice cream recipe system has four steps: Prep, Cook, Chill, and Freeze. Occasionally a recipe contains an Advance Prep step, which must be completed before you start the ice-cream-making process.


			Advance Prep


			Advance Prep covers everything you need to do before you start making your ice cream, frozen yogurt, or sorbet. If an ice cream contains a fruit sauce or mix-in, you need to prepare it before you begin. All of my frozen yogurts require straining the yogurt, which must be done at least 6 hours in advance. When a recipe has an Advance Prep step, you’ll need to budget a bit more time. 


			Prep


			Prepping is about your mise en place, your setup. It means measuring everything out and getting everything ready to go so that it is there the moment you need it. Measure out the cornstarch and mix it with a little of the milk to make a slurry. Whip the cream cheese until it is completely smooth, then set aside. Zest and/or juice any citrus fruits. Being prepared makes the whole process easier and more enjoyable. You don’t want to be scrambling to find something when the cream base is cooking, for example, or you could overcook and ruin it.


			Cook


			Almost every ice cream recipe in this book is cooked briefly on the stovetop. Cooking the base provides stability and creaminess in the finished ice cream. While the mixture boils, a set of extraordinary things happens. Sugar liquefies and binds with the water in the milk and cream, which helps to keep the ice cream supple and smooth when frozen. Some water is evaporated out as steam, which concentrates the protein in the mixture and gives the ice cream a thicker, chewier body. Heat also denatures the whey proteins, allowing them to bind with water and prevent ice crystals.  Additionally, a small amount of the fat in the cream and milk will also bind with water and prevent iciness in the ice cream. All of this magic happens as the ice cream bubbles away for 4 minutes. 


			Chill


			The Chill step is what you do after you remove the mixture from the heat. For ice creams, you first slowly stir the hot cream mixture into the awaiting softened cream cheese. Other recipes may call for adding or removing herbs or spices.


			The most crucial thing about this step is to ensure that the ice cream mixture cools down quickly. Warm milk and sugar can be a food-safety hazard, because bacteria (some harmful, some not) love to eat sugar and propagate in warm milk. The fastest way to cool the mixture is to pour it into a 1-gallon Ziploc freezer bag, push all the air out, seal it, and submerge it in an ice bath that is heavy on the ice. The bag provides more surface area to cool the mixture more evenly and quickly than any other method, and your base will be ready to freeze in less than 30 minutes. Using a Ball jar instead and giving it a spin in the ice bath every few minutes also works, but you will need a couple of hours for it to chill completely. The traditional bowl set over an ice bath works too, but be careful not to get any water into your ice cream base. You can also chill the mixture overnight in the fridge.


			However you do it, it is imperative that the ice cream mixture be below 40°F through and through before you put it in the canister where it will freeze, or it won’t work. And if it does not freeze, you will need to remove it from the canister and put it back into the fridge, clean the canister, and freeze it for 12 hours, then try again the next day.


			Note: I don’t usually use an ice bath when cooling sorbet mixtures, because these are not very hot and there is less of a food-safety issue than with warm milk and sugar. Instead, you can chill sorbet mixtures right in the fridge, as indicated in the recipes. If you are in a hurry, however, a quick dip in an ice bath will speed up the process.


			Freeze


			If you've just purchased your ice cream machine, you'll need to chill the canister in your freezer for at least 24 hours, so that it becomes fully frozen. Going forward and after washes, it can be chilled for 12 hours, but no less. If possible, store your empty ice cream canisters in the freezer so they remain cold and are always at the ready. 


			Assemble your ice cream machine, turn it on, and pour in the cold ice cream base, frozen yogurt, or sorbet. Turning the machine on before you pour prevents the mixture from freezing too heavily on the walls of the canister before churning starts. Once the ice cream is churning, you can add any essential oils—since oils can collect on the sides of a plastic bag or bowl, it’s better to add them right to the cream when it is in the machine, so they don’t get left behind.


			Let your ice cream churn for about 20 minutes. I churn it until it is the consistency of soft-serve. Then quickly remove it from the canister and put it into your freezer container. If you want to layer in a variegate or mix-in, do so as you pull the ice cream from the machine. Then cover the surface of the ice cream with parchment paper, get it into the coldest part of your freezer (the back), and freeze for at least 4 hours. (Don’t use plastic wrap; it can get caught in any folds and is hard to see and remove.) 


			Allowing your ice cream to harden fully is an important step. During the time in the freezer, the flavors will open up and bloom into the cream. It takes longer to eat this American-style ice cream than some other ice creams. The warmth of your tongue sweeps a perfect amount off for the flavors to volatilize before going down the hatch, part of the charm of ice cream. 


			No matter how cold the ice cream gets, the sugar in it never completely freezes. Rather, it becomes attached to the water in the milk and cream and creates an unfrozen semiliquid that keeps the ice cream pliable and elastic when frozen. Otherwise, you would not be able to scoop it.


			Scooping The first trick for scooping ice cream is to choose an oblong container that gives you a runway: flat and long is preferred over deep and round. Depending on how cold your freezer is, you may need to allow your ice cream time to warm up a little before scooping; I let it sit on the counter for about 10 minutes. When you scoop your ice cream, use a dry ice cream scoop, such as a Zeroll scoop. Do not wet it, especially not with hot water. Water will glaze your ice cream with a thin layer of ice. Hot water or a hot scooper will melt the ice cream too much and then the remaining ice cream will crystallize faster when you return it to your freezer. A room-temperature scooper is always the way to go: it will melt just a little bit of ice cream as you run it over the surface, and that will give the scoop enough slide. 


			Equipment 


			The equipment needed to make these recipes is all readily available and inexpensive. I created the recipes in this book to use the same size pans—usually a 9-inch round or square pan, a quarter sheet pan, a 4-quart saucepan and other standard kitchen equipment. As for the ice cream machine, it’s a must, but there’s no need to break the bank. 


			
Ice Cream Machines We used four different models of home ice cream machines to test the recipes in this book: the Cuisinart ICE-21 1½-quart canister machine; the new Breville ice cream bowl attachment, the Freeze & Mix, for its excellent stand mixer (which we have used for years in our test kitchen); Breville’s self-contained ice cream maker, the Smart Scoop, and the new Cuisinart soft-serve model ICE-45.


			The Cuisinart ICE-21 freezes ice cream 25 percent faster than the ICE-20 model I used for the recipes in my first book. As a result, the ice creams don’t get quite enough air whipped in and they come out a little heavier. So with my slight adjustments the recipes in this book will work with either the older or the newer model.


			The Breville Freeze & Mix whips quickly and also incorporates quite a bit of air; we regularly got three pints out of each batch with this machine, one more than we got from the Cuisinart. The ice cream is fluffier, but not in a way that detracts from the experience. The stand mixer itself is a great investment—it’s the best on the market for a home kitchen.


			The Breville self-contained plug-and-play machine makes great ice cream. It can do successive batches with no wait between to freeze the canister, though each succeeding batch will take longer as the housing heats up. The ice creams from this machine are excellent. It comes at a hefty cost ($250 to $400), but if you make ice cream a lot and are happy to have an ice cream machine always at the ready on your counter, it might be a good investment.


			Finally, we used the Cuisinart ICE-45. This soft-serve machine is actually exactly the same as the canister machine in terms of spinning and freezing the ice cream, but the ice cream is extruded from underneath the canister through a nozzle. If you practice, you can get really good at dispensing it, which is fun especially for kids, who delight in playing ice cream shop. You can use any of our ice cream recipes in the soft-serve machine, and vice versa.


			How does an electric ice cream machine work? The canister is very cold, and the ice cream starts to freeze in thin layers along the inside walls. The dasher spins at a specific rate, scraping the long ice crystals that have built up off the sides of the canister. Those long, jagged ice crystals are forced into the center of the machine, where they tumble around and become smaller, rounded ice crystals, which will be smoother on your tongue. All the while, as the ice cream is churned, a small amount of air is whipped in, which is important for the texture. Without any air, the ice cream will be too compact; too much air, and the ice cream will become powdery. 


			
4-Quart Heavy-Bottomed Saucepan For making ice cream, poaching fruit, and making sauces, a 3½-quart pan will work, but keep a close eye when cooking the milk mixture for ice cream, so it doesn’t boil over. Be sure that the pan has a heavy bottom so that it heats evenly.
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