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Candy Cap

Vegetarian Gluten Free

8
_/

READY IN SERVINGS CALORIES

©

1356 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 1 tbsp crimini mushrooms dried well (Chopping the mushrooms in a coffee grinder also works and

your next pot of coffee will be very special.)

I:‘ 3 egg yolk

I:‘ 2 cups cup heavy whipping cream

I:‘ 2 tsp salt
I:‘ 1 cup sugar
I:‘ 1 cup milk whole

Equipment
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bowl
frying pan
sauce pan
whisk
sieve
spatula

ice cream machine
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In a large, heavy-bottomed, nonreactive saucepan over medium heat, combine the cream,

milk, and salt and cook, stirring occasionally, until hot but not boiling.
Add the ground candy caps.
Remove from the heat and let steep for at least 1 hour or up to 2 hours.

When you feel like your mushrooms are in a good place, return the pan to medium heat and

bring the mixture back to hot.

Fill a large bowl or pan with ice and water.

Place a large, clean bowl in the ice bath and fit the bowl with a fine-mesh strainer.
Meanwhile, in a medium bowl, whisk together the egg yolks and sugar until well blended.

Remove the cream mixture from the heat. Slowly pour about half of the hot cream mixture
into the yolk mixture, whisking constantly.

Transfer the yolk mixture back to the saucepan with the remaining cream mixture and return
it to medium heat. Cook, stirring constantly with a rubber spatula and being sure to scrape
the bottom of the saucepan so it doesn't scorch, until the liquid begins to steam and you can
feel the spatula scrape against the bottom of the pan, 2 to 3 minutes.

Remove the custard from the heat and immediately pour it through the strainer into the clean

bowl you set up in the ice bath.
Let cool, stirring occasionally.

When the custard has totally cooled, cover the bowl tightly and chill in the refrigerator for at
least 1 hour or preferably overnight. When you are ready to freeze the custard, transfer it to
an ice cream maker and spin according to the manufacturer's instructions. Eat immediately,

or transfer to an airtight container, cover, and freeze for up to 1 week.



I:‘ Fun Fact: To start selling this flavor, we had to make some adjustments to the branding. We
couldn't sell a lick when we called it "Candy Cap Mushroom"—apparently people get scared of
mushroom ice cream? So we now list it as "Candy Cap (taste it first and then we'll tell you)."
As soon as they put it in their mouth, out comes the phrase "it's actually really good."

I:‘ From Humphry Slocombe Ice Cream Book by Jake Godby, Sean Wahey & Paolo Lucchesi. Text
copyright © 2012 by Jake Godby and Sean Wahey; photographs copyright © 2012 by Frankie
Frankeny. Published by Chronicle Books, LLC.

Nutrition Facts
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I PROTEIN 4.38% [ FAT 63% CARBS 32.62%

Properties
Glycemic Index:54.05, Glycemic Load:71.98, Inflammation Score:-9, Nutrition Score:19.408695591533%

Nutrients (% of daily need)

Calories: 1355.97kcal (67.8%), Fat: 97.3g (149.7%), Saturated Fat: 59.59g (372.43%), Carbohydrates: 113.34g
(37.78%), Net Carbohydrates: 113.3g (41.2%), Sugar: 112.9g (125.44%), Cholesterol: 575.18mg (191.73%), Sodium:
2450.5mg (106.54%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 15.24g (30.48%), Vitamin A: 4085.58IU
(81.71%), Vitamin B2: 0.81mg (47.86%), Vitamin D: 6.62ug (44.1%), Selenium: 27.11ug (38.72%), Phosphorus:
375.43mg (37.54%), Calcium: 345.74mg (34.57%), Vitamin B12: 1.57ug (26.22%), Vitamin B5: 1.98mg (19.8%),
Vitamin E: 2.95mg (19.65%), Potassium: 474.12mg (13.55%), Vitamin B6: 0.26mg (13.02%), Folate: 50.79ug (12.7%),
Zinc: 1.79mg (1.93%), Vitamin B1: 0.17mg (11.36%), Magnesium: 33.38mg (8.34%), Vitamin K: 8.177ug (7.78%), Iron:
1.07mg (5.97%), Copper: 0.09mg (4.7%), Vitamin B3: 0.57mg (2.84%), Manganese: 0.04mg (2.13%), Vitamin C:
1.43mg (1.73%)



