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( Chocolate Ice Cream )

o, Vegetarian () Gluten Free

READY IN SERVINGS

@

CALORIES

©

498 min. 1100 kcal

DESSERT

Ingredients

8 large egg yolks

3 cups half-and-half

1 cup heavy cream

9 ounces sugar

1.5 ounces cocoa powder unsweetened

2 teaspoons vanilla extract pure

Equipment

sauce pan
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Watch how to make this recipe.

Place the cocoa powder along with 1 cup of the half-and-half into a medium saucepan over
medium heat and whisk to combine.

Add the remaining half-and-half and the heavy cream. Bring the mixture just to a simmer,
stirring occasionally, and remove from the heat.

In a medium mixing bowl whisk the egg yolks until they lighten in color. Gradually add the
sugar and whisk to combine. Temper the cream mixture into the eggs and sugar by gradually

adding small amounts, until about 1/3 of the cream mixture has been added.

Pour in the remainder and return the entire mixture to the saucepan and place over low heat.
Continue to cook, stirring frequently, until the mixture thickens slightly and coats the back of
a spoon and reaches 170 to 175 degrees F.

Pour the mixture into a container and allow to sit at room temperature for 30 minutes. Stir in
the vanilla extract.

Place the mixture into the refrigerator and once it is cool enough not to form condensation on
the lid, cover and store for 4 to 8 hours or until the temperature reaches 40 degrees F or
below.

Pour into an ice cream maker and process according to the manufacturer's directions. This
should take approximately 25 to 35 minutes.

Serve as is for soft serve or freeze for another 3 to 4 hours to allow the ice cream to harden.

Nutrition Facts
]

PROTEIN 6.92% [ FAT 55.54% CARBS 37.54%

Properties
Glycemic Index:23.36, Glycemic Load:59.37, Inflammation Score:-9, Nutrition Score:24.85478273682%

Flavonoids



Catechin: 9.19mg, Catechin: 9.19mg, Catechin: 9.19mg, Catechin: 9.19mg Epicatechin: 27.84mg, Epicatechin:
27.84mg, Epicatechin: 27.84mg, Epicatechin: 27.84mg Quercetin: 1.42mg, Quercetin: 1.42mg, Quercetin: 1.42mg,
Quercetin: 1.42mg

Nutrients (% of daily need)

Calories: 1100.16kcal (55.01%), Fat: 70.7g (108.77%), Saturated Fat: 40.73g (254.58%), Carbohydrates: 107.54g
(35.85%), Net Carbohydrates: 102.29g (37.2%), Sugar: 98.03g (108.92%), Cholesterol: 663.95mg (221.32%),
Sodium: 194.87mg (8.47%), Alcohol: 0.92g (100%), Alcohol %: 0.25% (100%), Caffeine: 32.6mg (10.87%), Protein:
19.82g (39.63%), Phosphorus: 556.92mg (55.69%), Selenium: 38.05ug (54.35%), Vitamin B2: 0.91mg (53.58%),
Vitamin A: 2676.59IU (53.53%), Calcium: 389.07mg (38.91%), Copper: 0.61mg (30.53%), Manganese: 0.58mg
(29.08%), Magnesium: 103.07mg (25.77%), Vitamin D: 3.72ug (24.78%), Vitamin B12: 1.47ug (24.51%), Vitamin B5:
2.29mg (22.94%), Zinc: 3.15mg (21.02%), Fiber: 5.24g (20.98%), Folate: 81.16ug (20.29%), Iron: 3.45mg (19.19%),
Potassium: 665.32mg (19.01%), Vitamin E: 2.52mg (16.79%), Vitamin B6: 0.32mg (16.24%), Vitamin B1: 0.18mg
(1.97%), Vitamin K: 6.36ug (6.05%), Vitamin B3: 0.65mg (3.23%), Vitamin C: 2.65mg (3.22%)



