

[image: ]



        
            
                Thank you for downloading this Simon & Schuster ebook.

                

                Get a FREE ebook when you join our mailing list. Plus, get updates on new releases, deals, recommended reads, and more from Simon & Schuster. Click below to sign up and see terms and conditions.

            

            
            	CLICK HERE TO SIGN UP

            

            
               Already a subscriber? Provide your email again so we can register this ebook and send you more of what you like to read. You will continue to receive exclusive offers in your inbox.

            

        
    
[image: ]

ICE CREAM, GELATO, AND
 FROZEN DESSERTS
 COOKBOOK

Dear Reader,

I’ll never forget my first taste of real Italian gelato. Soon after I was married, I was fortunate enough to travel for several weeks across Europe with my husband and our close friends. Our first night in Italy comprised of a gondola ride, pizza margherita, and two scoops of the most decadent coconut gelato I have ever eaten. Since then I’ve had more than my fair share of the frozen delight, and I make it a point to sample new and exciting flavors whenever I find myself in any Italian city. As research, of course!

Since beginning my food blog three years ago, I have experimented at great lengths with ice creams, sorbets, and gelatos in my own kitchen, and have loved the results. Everything from the simplest granitas to fresh sorbets to decadent ice creams and, of course, gelato have been included in this book, as well as special chapters for vegans and those requiring sugar-free recipes. You’ll also find wonderful ice cream cakes, pies, and other spectacular frozen desserts here, too!

It is my hope that you will experiment with my recipes, stir up your own childhood (or adulthood!) memories, and perhaps create a few special memories for your own children or grandchildren. Buon appetito!
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We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®!
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Introduction

THE HISTORY OF FROZEN desserts is widely believed to date back nearly 2,000 years, when the feared Emperor Nero sent his slaves high in to the surrounding mountains. There they would collect snow and ice to transport it back to their master, where it would be mixed with nectar, fruits, and other sweets, such as honey, and served as a form of sorbet. Hundreds of years later, Marco Polo is said to have brought several recipes for frozen concoctions with him from his travels to Asia, where natives had been using the recipes for thousands of years.

Despite the early and often disputed beginnings, ice cream and other frozen desserts have come a very long way. Modern technologies, especially the invention of electricity and refrigeration, have created an abundance of icy sweets that are now available to just about anyone, no slaves or mountain climbing required.

While it gained notoriety in Europe for several hundred years in the finest of courts and palaces, the Quakers are credited with finally bringing ice cream to America. In Colonial times, sweet shops in New York, Philadelphia, and other larger cities would sell the frozen concoction. Benjamin Franklin, Thomas Jefferson, and even George Washington were documented fans of this early ice cream, often seen eating or serving this treat. Dolly Madison, wife of President James Madison, is said to have served ice cream at her husband’s inauguration in 1813.

Much advancement took place over the next hundred years, including the invention of the hand-cranked ice cream churn and improved recipes. The waffle cone made its debut in the very early 1900s, creating a new and delicious vessel in which to enjoy the chilly dessert. It is believed that the first cone was created by accident at the 1904 World’s Fair in St. Louis, when an ice cream vendor ran out of bowls and partnered on a whim with the waffle vendor, who created a “cornucopia” style waffle vessel. While a charming story, there is belief that the Europeans had been using cones for many years prior to 1904.

It was not until refrigeration became widely available that the boom in ice cream happened. Companies and chains such as Howard Johnson and Baskin Robbins began competing for the most flavors, and customers fell in love with the varieties. Later, the development of “soft-serve” ice cream became a favorite treat, as it is softer, airier, and decidedly different from the scoop. Dairy Queen and Tasty-Freez were pioneers in introducing soft serve to the masses, and it is still incredibly popular today.

With all this ice cream available, frozen desserts were soon to follow. Ice cream cakes filled with cookies; frozen pies full of sweet sherbets and cream; delectable bombes and Baked Alaska can all be found in the smallest of eateries to the finest luxury cruise liners. In the mid 1900s, soda shops serving milkshakes were rampant in both big cities and small towns. Today, though the soda shops are far less the norm, milkshakes, smoothies, ice cream sodas, and floats are still as popular as ever.

With the resurgence of gourmet tastes, a move back to the days of homemade and fanciful flavors has resurfaced. High-end restaurants dole out their frozen delicacies at high prices to their eager patrons on a daily basis. With a few recipes, an ice cream machine, and a little effort, you too can be in ice cream and frozen dessert heaven.


CHAPTER 1

Ice Cream Basics

Anyone can successfully make ice cream, gelato, sorbets, and other frozen delights, thanks to the affordability of commercially available ice cream machines. Unlike baking, preparing frozen treats is less exact and offers room for lots of experimentation. Trade out spices, add your favorite ingredients, and use fresh and ripe produce as it becomes available. As long as it tastes great going into the machine, it’s guaranteed to come out tasting great as well. Experiment!

History of Ice Cream

The history of ice cream is one consisting of legend, myth, and handed-down stories based on some fact, some fiction, and a lot of debate. Many historians believe that ice cream dates back to thousands of centuries B.C. in ancient China, when snow was the major factor in freezing creams. Over the years, ice cream made its way to Europe; Marco Polo (1254–1324) is usually credited with bringing the concept to Italy after his travels to the Orient. From there, ice cream spread north into France (Catherine de Medici is often cited as the person behind the spread from Italy to France), to Britain, and finally, to the United States.

Before modern refrigeration, ice cream and frozen desserts were a treat only for the wealthy, as ice was a true luxury item. Not until the late-nineteenth century did ice cream become a widely consumed confection in the United States, when more modern technologies made it possible to keep foods frozen at cheaper prices. Before this, ice creams were often served as elegant and exciting desserts at presidential dinners and high-society soirees in specialty glasses or carved and/or piped into fanciful shapes.

Since then, ice cream has transformed into the treat we know and love today, served in scoops alongside birthday cakes, atop giant cones, or in parfait glasses with chocolate and bananas. Culinary visionaries have transformed basic vanilla scoops into ganache-covered bombes and meringue-topped Baked Alaska, while clever moms have filled drinking cups with juice and created frozen pops. No matter the history, no matter the level of sophistication, one thing is for sure: Frozen desserts are here to stay.

Ice Cream Varieties and Other Frozen Desserts

There’s no denying that frozen desserts are a popular and well-loved treat: Supermarket freezer sections have dedicated more and more valuable space to these concoctions over the years due to consumer demand. Everything from the standard vanilla ice cream to rainbow sherbets to Italian ice and freezer pops are purchased every day in mass quantities. While these store-bought options are certainly convenient, they simply pale in comparison to the quality of home-produced alternatives that can be made from the freshest ingredients with no added chemicals. Not only will these homemade versions be healthier, they will also taste vastly better than store-bought ice cream.
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Many ice cream recipes are easily tweaked, so feel free to use your creativity to make your own recipes. Try using whatever you have available, or experiment with new flavor combinations. For example, a basic vanilla recipe is wonderful on its own but welcomes mix-ins such as chocolate syrup, butterscotch, fresh fruits and jams, and chopped candy bars. For best results, add these ingredients toward the end of churning.



Ice Cream

There is no one definition of or recipe for ice cream. However, ice cream typically contains cream (hence, ice cream). From there, there are basically two directions to take: French style, which is egg- or custard-based, and Philadelphia (or American) style ice cream. French style is often considered smoother, thanks to the yolks used to create the creamy custard base, though it is more complicated to make. Philadelphia style tends to be firmer in texture and lighter in taste, but is a lot easier and faster to produce. Both are wonderful in their own way.

Gelato

You will be hard pressed to find two authorities who agree on a single, true definition of gelato. Some experts believe gelato should contain eggs, while others strongly disagree. What can be confirmed about gelato is the airiness. Gelato incorporates less air than ice cream, creating denser, more flavorful results. Standard ice cream machines can create gelato by simply turning off the machine when the ingredients are just frozen, incorporating less air than if it were left to continue the churning process.

Sorbet

Sorbets contain very few ingredients and are primarily composed of fruit and sugar or syrup. Typically, sorbets do not include any dairy, though this isn’t a hard and fast rule. After granita, sorbets typically include the fewest ingredients, and are incredibly simple to produce. You will find that removing sorbet from the freezer 8–10 minutes before serving aids in scooping, as sorbets freeze harder than ice creams or gelato do, due to the fact that they contain no fatty ingredients.

Sherbets

Sherbets are similar to sorbets in that they contain few ingredients. The difference? Sherbets tend to contain milk or cream. Fresh, ripe fruits are the stars here, and it’s as simple as puréeing all ingredients together in a blender or food processor and freezing in an ice cream machine. Like sorbet, it is a good idea to remove sherbet from the freezer a few minutes before serving for best results.

Frozen Yogurt

Frozen delights composed of—you guessed it—yogurt. Cream and/or milk are also common ingredients in this variety of dessert. Both Greek yogurt and standard yogurts are excellent bases and can be used interchangeably if desired. In a pinch, or as an added twist, sour cream can be substituted for part (or all, if desired) of the yogurt for either variety. This will of course result in a more sour end product, but is quite refreshing when paired with a variety of fruits, such as blueberries.

Granita

Granitas are frozen juices scraped into crystals. Granita is also commonly labeled as Italian Ice. Found in almost every country, these ices most closely resemble the original frozen desserts, when snow was mixed in with fruit juices as refreshing desserts and drinks. The wonderful thing about granita is that it is a snap to make, and requires nothing more than a fork and a freezer to obtain quality results.

Tools and Techniques

With the exception of granita, every ice cream, sorbet, sherbet, gelato, and frozen yogurt found throughout this book requires the use of special equipment. An ice cream machine, whether hand-cranked, self-cooling, or requiring prefreezing of canisters, is a staple in the production of these frozen concoctions. You will also find it handy to have a few other products, from mixers to whisks to baking pans, to make the process a little bit easier.

Ice Cream Machines

There are many ice cream makers on the market today. With a little research, you’ll be able to find one that suits your needs and budget. Chain stores, such as Wal-Mart (www.walmart.com), Target (www.target.com), and Macy’s (www.macys.com) are great places to find a variety of machines at several price points. A multitude of options are available on Amazon.com and other online retailers. It never hurts to shop around!

Most home kitchens will opt for the popular ice cream makers that require prefreezing of the canisters. These machines typically produce 1–2 quarts of ice cream at a time, and can be stored away when not in use, relinquishing valuable countertop space. The downside? Canisters must be frozen for several hours before using, thereby requiring some advance planning. It’s a con that many will gladly accept, however, due to the value and convenience. All recipes in this book were prepared using this type of ice cream machine, and all with great results.
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Cuisinart makes several quality machines, including one that will churn two flavors at the same time by using two canisters. If you own a KitchenAid stand mixer, KitchenAid offers a sturdy and well-loved ice cream bowl attachment for its versatile machines. Both Cuisinart and KitchenAid ice cream makers can be purchased for $150 or less and are of very good quality. See Appendix B for details on where to purchase.



If you are serious about your ice cream making and intend to make more than a few batches per week, you may prefer a self-refrigerating model. The cost is substantially higher than the above models, and there’s no getting around the extra space it will consume. But no advance planning is needed, and batch after batch of sorbet and gelato can be produced with no wait.

Nonelectric ice cream makers, like those used in the past, are still on the market. These models typically allow a larger batch to be made than the countertop models, but be prepared: Rock salt and ice machines are a labor of love. Ice creams must be cranked for quite some time to produce the end result, and require a large amount of ice and rock salt. Motorized varieties are available, but they tend to be very loud and do not allow for adding ingredients, as they cannot be opened until the end.

Stand Mixer

A stand mixer is a luxury, but it makes whipping cream, meringue, and batters a breeze. KitchenAid is world-renown for their iconic mixer, which has changed very little since its early days. Beaters, whisks, and dough hooks come standard with these machines. Cuisinart, Sunbeam, Hamilton Beach, and Viking are also popular brands. As a bonus, Cuisinart and KitchenAid mixers both offer freezable canister attachments for ice cream making.

Hand Mixer

Without at least a hand mixer, whipping meringues to stiff peaks is quite a chore. Hand mixers are readily available, and many are quite inexpensive. The more expensive models tend to be a bit quieter and have more speeds.

Blenders and Food Processors

A blender or food processor is absolutely essential for making many of the recipes in this book. The two can be used interchangeably, since they are being used to combine and purée ingredients into a uniform state. Blenders tend to be less expensive, as well as offer a larger standard capacity. If using a food processor, choose a model with a 6-cup or larger container.
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Using a blender can turn into a messy situation if you’re not careful. Cover the top of the blender with a dishtowel while using, and never fill a blender more than halfway up the bowl. Always have approximately half liquid in the blender to offset the solids, and remember to leave a crack open at the top. To begin blending, “pulse” a few times to make sure the blades can turn freely.



Saucepans

Many recipes, especially those requiring the creation of custards, must be made in a saucepan. Heavy-bottomed or enameled cast-iron pots and pans are well worth their added expense.

Zesters

While box graters are okay to use for zesting the peel off citrus fruit, a hand-held microplane zester does the job in less time and with better results.

Baking Sheets, Baking Pans, and Muffin Pans

Baking sheets are used for cookie creations in this book. A good nonstick, shiny pan is a quality investment and leads to better results for both cakes and cookies. Muffin pans are used for ice cream cupcakes and Nutty Buddies.

Silicone Mats

Silicone mats are becoming more and more popular, and for good reason. These reusable mats prevent burning and sticking of baked goods. They are also a breeze to clean up.

Parchment Paper

Parchment paper is a great nonstick product used in a variety of applications. Place it on baking sheets to prevent sticking.

Waffle Cone or Pizzelle Maker

There’s virtually no way to make a waffle cone without a waffle cone maker. Pizzelles—thin, fanciful cookies that are similar to the waffle cone—are made with a pizzelle maker. Both waffle cones makers and pizzelle makers involve pouring a thin batter into the iron, cooking, and immediately wrapping the warm product around a cone tool, shaping by hand, or placing into a bowl to create an alternate vessel.

Ingredients for Success

When it comes to frozen desserts, what you put into it is what you get out of it. The better ingredients you use, the better your result will be, so use the best quality ingredients you can. Your efforts will be rewarded in fantastic flavor!

Fresh Fruit and Berries

If the recipe calls for fresh fruit, please think twice before substituting canned or frozen; the results will not be the same. For berries, purchase locally (or pick your own, if you can) for the most flavorful results; in season is best, and backyard is better. Shopping at a farmer’s market is a wonderful way to support your local community, as well as to ensure that you get the tastiest and ripest fruit available.
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Dutch-processed cocoa powder simply means that the cocoa powder has been treated with an alkali to reduce the acidity. The process makes the color a bit darker, and the flavor is more mellow than natural cocoa powder. Many brands are available, from Hershey’s, found in most groceries, to Valrhona, an exceptional quality recommended by numerous chefs.



Citrus Fruits

The heavier the fruit feels, the juicier it probably is. Allow citrus to come to room temperature before attempting to squeeze for fresh juice: You’ll get more return on your investment. Rolling an orange or lemon on the counter with a little palm pressure will also help release juices before squeezing.

Chocolate

High-quality chocolate can be expensive, but once you’ve had it, you’ll appreciate the difference. Companies such as Scharffen Berger and Ghirardelli offer excellent chocolates for the price, and they are readily available in most supermarkets.

Milk

When milk is called for in a recipe, whole milk should be used. If you must, substitute 2%, but expect possible faults. In no instance should 1% or skim milk be used. Condensed milk and half and half are also used in some recipes. These should not be substituted for other ingredients.

Cream

Heavy or double cream should be used when cream is called for. The high milk fats create a more delectable, rich, and creamy result.

Sugars

Standard white granulated sugar, light brown sugar, dark brown sugar, and powdered sugar, also known as confectioner’s sugar, are used throughout this book. A few recipes will call for specialty sugars, such as unrefined or super fine sugar, available at many large grocers or specialty food shops. Other than swapping out dark for light brown sugars, you should not substitute one variety for another. Measure white sugar simply by scooping, but brown sugars should be packed tightly for measuring.
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Some ice cream recipes may call for the zest of citrus fruits and the sugar to be pulsed in a food processor, but a similar and effective method is to use your fingers. Simply add the zest to the sugar, and continue to knead and squeeze the mixture until the zest has released its scent and become a part of the sugar. Then continue with the recipe as directed. This method is also very useful when making baked goods, such as pie crusts, where you may like a little extra kick of flavor.



Sugar Substitutes

Agave, Splenda, honey, and stevia are all sweeteners used in some recipes for special diets. If you are comfortable using another artificial or natural sweetener, experiment as you see fit. While a few of the recipes included in the sugar-free chapter do not contain refined sugars, please note, agave nectar, fruits, and honey still have sugar. They make for a healthier substitute for sugar, as they are natural, but those on a restricted diet should consult with a doctor before adding such ingredients to their own diet.

Yogurt

Both plain yogurt and Greek yogurt are used in this book. For recipes calling for Greek yogurt, Oikos brand was used, though there are many other acceptable brands on the market. You can certainly experiment, opting to change plain for Greek and vice versa. Sour cream can also be used in a pinch, cup for cup. Greek yogurt, even nonfat or reduced fat, is thicker, making it ideal for frozen desserts. Use caution if substituting nonfat or reduced-fat regular yogurts in recipes calling for Greek yogurt, as the liquid content can result in a less-than-desirable consistency.

Flour

Flour is required for the cakes, cookies, and brownies found in this book. Most recipes will call for all-purpose flour, though whole-wheat flour can be substituted for up to half of the all-purpose if desired. To measure, sift the flour first, then scoop and level, without packing it down.

Eggs

Recipes were tested using large eggs, available in all groceries. You can find cage-free, organic, white, brown—use any variety you wish.

Herbs

Mint, basil, lavender, and other herbs are used throughout this collection of recipes. Unless otherwise noted, assume fresh herbs are being used, and not dried. Most, if not all, are available in most chain grocery stores in the produce section. They are also quite easy to grow in your own garden or in windowsill pots for year-round enjoyment.

Vanilla

Vanilla is the most common flavoring in this book. When a recipe calls for vanilla extract, use extract, not imitation flavoring. Vanilla beans are also readily available in most supermarkets, though they can be found at very good prices in many online shops. See Appendix B for details.

Tips for Special Diets

In recent years, thanks to advances in medical science and the population’s desire for better health, many new diets have become wildly popular. Whether an allergen has been isolated (such as nuts) or an intolerance detected (such as dairy), many consumers are finding themselves in a quandary about how to prepare and enjoy the foods they used to love. The same holds true for those who have opted for a vegetarian or vegan lifestyle. Included in this book are two chapters dedicated specifically to vegan and sugar-free readers.
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If I have to remove an ingredient, what can I add to enhance my ice cream?

Chefs often add a splash of acid, such as orange or lemon juice, to desserts to highlight the sweet elements of the recipe and add a layer of complexity. The next time you find your frozen dessert “missing something,” try drizzling fresh-squeezed citrus juice over the top.



If you’re allergic to nuts, you will find that almost all ice creams and sorbets included in the book are nut-free, with only a few exceptions. Most of these are flexible, and the nuts can be omitted if necessary. You will also find that the sorbet and granita chapters are very friendly for vegan and vegetarian diets, as well as for those persons needing nut-free recipes. These recipes can also easily be adapted to sugar-free, using equal parts Splenda for sugar, or by using other sweeteners, such as stevia, agave, or honey.

Successful Storage

Should any of your concoctions remain uneaten, be sure to store them properly. The best containers will have tight-fitting seals and create suction when closed. Lock & Lock, Tupperware, and Rubbermaid are three companies that make quality containers for better freezer storage, and all are available in most groceries and big-box stores.

To ensure the best results, press a piece of plastic wrap tightly against the ice cream or sorbet in its container before freezing to prevent ice crystals from forming. Most frozen treats featured in this book can be frozen for 1–2 weeks with no discernible reduction in quality.

All homemade ice creams, sorbets, and other frozen desserts will benefit from being removed from the freezer 5–10 minutes before serving, as no artificial additives have been incorporated to keep them soft. A warm scoop (or knife for cakes and pies) that has been run under hot water and dried makes serving a breeze.


CHAPTER 2

Essential Ice Cream Recipes


Simple Vanilla Ice Cream

Dreamy Orange Cream Ice Cream

Simple Strawberry Ice Cream

Simple Chocolate Ice Cream

Rich Vanilla Bean Ice Cream

Decadent Chocolate Ice Cream

Butter Pecan Ice Cream

Peaches and Cream Ice Cream

Milk Chocolate Ice Cream

Coffee Ice Cream

Peanut Butter Ice Cream

Fresh Peach Ice Cream

Lemon Ice Cream

Black Cherry Ice Cream

Mint Chocolate Chip Ice Cream

Cookie Dough Ice Cream

Mudslide Ice Cream

Rocky Road Ice Cream

Nutella Ice Cream

Rum Raisin Ice Cream

White Chocolate Ice Cream



Simple Vanilla Ice Cream

The quintessential ice cream flavor, this quick and easy recipe is perfect for times when you are yearning for ice cream but don’t want to spend a lot of time making it. Often, you’ll see this type of eggless ice cream labeled as Philadelphia style.


INGREDIENTS | YIELD: 1 QUART

2 cups heavy cream

2 cups whole milk

¾ cup granulated sugar

2 tablespoons light brown sugar

1 tablespoon vanilla extract

Pinch salt




	Combine all ingredients in a medium saucepan over low heat. Do not allow to boil.

	Whisk continuously to combine.

	Remove from heat once sugars are dissolved.

	Allow to cool in refrigerator.

	Add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Dreamy Orange Cream Ice Cream

If you are looking for a trip down memory lane, look no further. This creamy orange ice cream will take you back to summer vacations and ballgames in the park when nothing but that tangy popsicle could remedy the afternoon heat.


INGREDIENTS | YIELD: 1 QUART

⅔ cup sugar

Zest of 4 medium oranges

1½ cups freshly squeezed orange juice

½ cup cream cheese

½ cup sour cream

½ cup heavy cream

1 tablespoon vanilla extract

1 teaspoon Grand Marnier, optional




	Combine the sugar and orange zest in a food processor, and pulse until very well combined.

	Add in remaining ingredients and pulse thoroughly for several minutes, until all of the sugar has dissolved. Allow to chill for 1–3 hours.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Simple Strawberry Ice Cream

Sweet and summery, this easy ice cream is a wonderful treat when made with berries fresh from the garden, although grocer’s berries are still delicious! Frozen berries are not an option—fresh is the only way to go.


INGREDIENTS | YIELD: 1 QUART

2 cups heavy cream

2 cups whole milk

Pinch salt

¼ cup strawberry jam/preserves

¾ cup sugar

1 cup puréed fresh strawberries

1 cup chopped/crushed fresh strawberries




But It’s Not Pink!

Fresh, homemade strawberry ice cream, unlike store-bought ice cream, is not pink. The chunks of berries add a nice bit of color on their own, but if you are itching for that familiar pink hue, simply add a couple drops of red food coloring to the mix.




	Combine all ingredients in a large mixing bowl or the bowl of a stand mixer.

	Once combined, allow to chill in refrigerator for 3–4 hours or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Simple Chocolate Ice Cream

Lots of heavy cream makes this recipe smooth and luxurious. For extra decadence, toss in a half cup of dark-chocolate chips to the final few spins of the ice cream machine.


INGREDIENTS | YIELD: 1 QUART

3 cups heavy cream

1 cup whole milk

¾ cup sweetened cocoa powder

2 tablespoons cocoa powder

¼ cup brown sugar

⅔ cup sugar

Pinch salt

1 tablespoon vanilla extract




Sweetened Cocoa Powder

Not to be confused with regular or Dutch-processed cocoa powders, sweetened cocoa powder is not interchangeable in baking recipes that call for unsweetened or natural cocoa. Sweetened cocoa powder is not as intense, it is sweet, and is intended for use in drinks and goods that are typically unbaked.




	In a saucepan over medium heat, combine all ingredients except vanilla until sugar is dissolved. Remove from heat and add vanilla. Stir to combine.

	Allow to chill in refrigerator for 3–4 hours, or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Rich Vanilla Bean Ice Cream

Unlike the Simple Vanilla Ice Cream recipe, this version incorporates a generous amount of egg yolks to add a true richness and very developed flavor. The addition of a steeped vanilla bean not only increases the flavor but adds the speckled appearance that many people love to see in homemade ice cream.


INGREDIENTS | YIELD: 1 QUART

1 cup whole milk

¾ cup sugar

Pinch salt

1 vanilla bean, split and scraped

4 large egg yolks

2 cups heavy cream

2 teaspoons vanilla extract




Vanilla Beans

Vanilla beans are a versatile ingredient in cooking and baking. In this recipe, once you remove the steeped pod from the milk, pat it dry and save it for future use, such as adding to a container of sugar. Just shake the container once or twice a week, and you’ll have a delicious vanilla sugar to add to your baked goods or morning coffee. Don’t throw those pricy beans away!




	In a small saucepan, combine the milk, sugar, salt, vanilla bean seeds, and empty bean pod. Stir over medium heat. Once simmering, remove from heat, cover, and allow to steep for 1 hour.

	After 1 hour, remove bean pod (save for later use). Reheat milk mixture over medium-low heat.

	In a separate bowl, whisk egg yolks. Once milk mixture is hot, temper the yolks by adding half of the mixture into the eggs, whisking constantly. Return mixture to saucepan, and heat until thickened.

	Pour heavy cream into a large mixing bowl over an ice bath. Strain custard into the cream, stirring until cooled. Add vanilla extract, stir, and place in refrigerator until thoroughly chilled, about 5 hours or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Decadent Chocolate Ice Cream

Smooth and delicious, this custard-style chocolate ice cream is made with tempered egg yolks for a wonderful richness. You’ll never want to go back to store-bought after one bite of this!


INGREDIENTS | YIELD: 1 QUART

1 cup whole milk

¾ cup sugar

2 tablespoons Dutch-processed cocoa powder

Pinch salt

3 egg yolks, beaten

3 ounces chopped dark or semisweet chocolate

½ cups heavy cream

4 ounces cream cheese, softened

1 tablespoon vanilla extract




	Combine the milk, sugar, cocoa powder, and salt in a saucepan over medium heat. Stir to combine. Do not allow to boil; simmer until sugar and cocoa are dissolved.

	Beat the egg yolks in a medium mixing bowl.

	Drizzle half of the cocoa mixture into the eggs to temper, whisking constantly. Return mixture to saucepan, and heat until thickened.

	Remove from heat. Add in chopped chocolate and cream. Stir until chocolate is melted. Chill in refrigerator, stirring occasionally, until completely cooled.

	Stir in the softened cream cheese and vanilla until well combined. Add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Butter Pecan Ice Cream

Rarely will you find an ice cream parlor that doesn’t have butter pecan on the menu, as it is the most popular flavor after chocolate, vanilla, and strawberry, and certainly the most popular ice cream with nuts. This recipe is easy to pull together and is packed with nutty, buttery flavor.


INGREDIENTS | YIELD: 1 QUART

1 cup chopped pecans

2 tablespoons butter

1 cup whole milk

1¾ cups brown sugar

Pinch salt

3 egg yolks, beaten

2½ cups heavy cream

1 tablespoon vanilla extract




	Sauté pecans in the butter in a medium skillet until aromatic and lightly browned. Set aside; do not drain any remaining butter.

	Combine the milk, brown sugar, and salt in a medium saucepan, and warm over medium heat until sugar is dissolved. Do not allow to boil.

	In a separate bowl, whisk egg yolks. Once milk mixture is hot, temper the eggs by adding half of the milk mixture into the eggs, whisking constantly. Return mixture to saucepan, and heat until thickened.

	Pour heavy cream into a large mixing bowl over an ice bath. Strain custard into the cream, stirring until cooled. Add vanilla extract and butter-pecan mixture. Stir, and place in refrigerator until thoroughly chilled, about 5 hours or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Peaches and Cream Ice Cream

Cream cheese added just before the freezing adds a nice tanginess to the sweetness of the fresh peaches. A bit of caramel sauce drizzled over would be the perfect topping on a warm summer evening!


INGREDIENTS | YIELD: 1 QUART

1 cup whole milk

½ cup sugar

¼ cup brown sugar

Pinch salt

1 vanilla bean, split and scraped

3 large egg yolks

2 cups heavy cream

2 teaspoons vanilla extract

4 ounces softened cream cheese

5 fresh peaches, pitted and chopped




Peaches

For this recipe, yellow peaches provide a “peachier” hue and a tangier result than white peaches, although either are fine choices. Yellow peaches are more common than white in North America, but white is becoming more readily available. Look for clingstone peaches versus freestone for softer, sweeter, juicier fruit.




	In a small saucepan, combine the milk, sugars, salt, vanilla bean seeds, and empty bean pod. Stir over medium heat. Once simmering, remove from heat, cover, and allow to steep for 1 hour.

	After 1 hour, remove bean pod (save for later use). Reheat milk mixture over medium-low heat.

	In a separate bowl, whisk egg yolks. Once milk mixture is hot, temper the yolks by adding half of the mixture into the eggs, whisking constantly. Return mixture to saucepan, and heat until thickened.

	Pour heavy cream into a large mixing bowl over an ice bath. Strain custard into the cream, stirring until cooled. Add vanilla extract, cream cheese, and peaches; stir well, and place in refrigerator until thoroughly chilled, about 5 hours or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Milk Chocolate Ice Cream

Most gourmet chefs snub their nose at milk chocolate, but it is the taste from our childhood. There are few people who can’t recall with glee their first taste of a milk chocolate candy bar, and this ice cream serves up a frozen version of that memorable bite.


INGREDIENTS | YIELD: 1 QUART

2 cups heavy cream

1 cup milk chocolate, chopped

1 cup whole milk

¾ cup sugar

¼ teaspoon sea salt

3 large egg yolks

1 tablespoon vanilla extract




Milk Chocolate

Many brands of milk chocolate are available, with Hershey’s, Nestlé Toll House, and Ghirardelli being staples in most supermarkets. Any of these will work, but for best results, try to find chocolate containing at least 30% cocoa solids. The cocoa content will be labeled on the packaging.




	Heat the cream over medium-low heat. Once simmering, remove from heat and add in chocolate. Allow to rest for 1 minute, then stir to combine until smooth. Set aside.

	Combine milk, sugar, and sea salt in a medium saucepan and heat over medium-low heat until sugar and salt are dissolved.

	In a separate bowl, whisk egg yolks. Once milk mixture is hot, temper the yolks by adding half of the mixture into the eggs, whisking constantly. Return mixture to saucepan, and heat until thickened.

	Strain custard into the chocolate over an ice bath, stirring until cooled. Add vanilla extract, stir, and place in refrigerator until thoroughly chilled, about 5 hours or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Coffee Ice Cream

Served after a decadent evening meal, this ice cream combines both dessert and an after-dinner cup of coffee. For an extra shot of flavor, consider adding a tablespoon of Baileys Irish Cream or Kahlua just before freezing.


INGREDIENTS | YIELD: 1 QUART

1½ cups sweetened condensed milk

¼ cup milk

⅓ cup heavy cream

1¼ cups very strong brewed coffee

Pinch coffee grounds

2 teaspoons vanilla extract




Flavors Await

Thanks to the abundance of flavored coffees that are readily available, this ice cream recipe is easily changed simply by using different coffee flavors. One particularly nice choice is hazelnut coffee, which can be found in most groceries.




	Combine all ingredients in a mixing bowl, then chill 5–8 hours, or overnight.

	Once chilled, add to ice cream maker and follow manufacturer’s instructions for freezing. [image: ]




Peanut Butter Ice Cream

Nothing beats the smooth flavor of peanut butter combined with icy cold cream. This popular favorite is the perfect filling for chocolate ice cream sandwiches or a layered ice cream pie.
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