
Brown Russian Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
2 tablespoons coffee-flavored liqueur  kahlua® (such as ) 

1 ounce chocolate  dark 

3  egg yolks

2 cups heavy whipping cream

1 cup milk

0.3 teaspoon salt

1 teaspoon vanilla extract

0.3 cup vodka

READY IN

500 min.

SERVINGS

8

CALORIES

367 kcal

https://whatsheate.com


0.8 cup sugar  white 

Equipment
sauce pan

measuring cup

ice cream machine

Directions
Heat milk, sugar, and salt in a saucepan over medium heat, stirring constantly, until mixture is

steaming, about 5 minutes.

Beat egg yolks in a measuring cup. Continue beating while gradually adding hot milk mixture, 1

tablespoon at a time, until yolk mixture measures about 1 cup.

Pour egg-milk mixture back into the saucepan and add chocolate; stir until chocolate has

melted, about 5 minutes.

Stir heavy cream, vodka, coffee-flavored liqueur, and vanilla extract into chocolate mixture.

Refrigerate until completely cooled.

Pour mixture into an ice cream maker and freeze according to the manufacturer's

instructions. The alcohol substantially lowers the freezing point so the ice cream maker will

only bring the mixture to a cold slush. Allow ice cream to ripen in the freezer for several hours

until firm.

Nutrition Facts

 PROTEIN 4.61%
  FAT 66.31%

  CARBS 29.08%

Properties
Glycemic Index:18.26, Glycemic Load:13.92, Inflammation Score:-5, Nutrition Score:5.4313043200451%

Nutrients (% of daily need)
Calories: 367.34kcal (18.37%), Fat: 25.83g (39.73%), Saturated Fat: 15.77g (98.55%), Carbohydrates: 25.48g

(8.49%), Net Carbohydrates: 25.09g (9.12%), Sugar: 24.62g (27.36%), Cholesterol: 143.9mg (47.97%), Sodium:

104.88mg (4.56%), Alcohol: 3.49g (100%), Alcohol %: 3.38% (100%), Protein: 4.04g (8.09%), Vitamin A: 1022.78IU

(20.46%), Vitamin B2: 0.2mg (11.58%), Vitamin D: 1.65µg (11.01%), Phosphorus: 102.96mg (10.3%), Selenium: 6.5µg

(9.28%), Calcium: 88.37mg (8.84%), Vitamin B12: 0.4µg (6.69%), Vitamin E: 0.76mg (5.05%), Vitamin B5: 0.48mg



(4.82%), Magnesium: 16.3mg (4.08%), Potassium: 136.17mg (3.89%), Copper: 0.08mg (3.86%), Manganese: 0.08mg

(3.83%), Iron: 0.68mg (3.76%), Zinc: 0.54mg (3.62%), Vitamin B6: 0.06mg (3.23%), Folate: 12.23µg (3.06%), Vitamin

B1: 0.04mg (2.83%), Vitamin K: 2.3µg (2.19%), Fiber: 0.39g (1.55%)


