
Chocolate Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
4 ounces baking chocolate  60% 

0.3 cup water  boiling 

0.3 cup cocoa powder  unsweetened 

0.5 cup sugar

2 cups milk  whole low fat 

2 cups heavy cream

1 pinch salt

0.3 teaspoon hot-brewed coffee  instant 

READY IN

60 min.

SERVINGS

3

CALORIES

1039 kcal

https://whatsheate.com


3  egg yolks

1 teaspoon vanilla extract

Equipment
bowl

frying pan

sauce pan

whisk

pot

sieve

double boiler

spatula

ice cream machine

Directions
Melt chocolate: Melt chocolate in a double boiler (you can use a makeshift double boiler by

placing a metal bowl over a small saucepan of boiling water, just don’t let the bottom of the

bowl touch the water).

Add boiling water, cocoa powder, half of the sugar: When the chocolate has melted, transfer

to a medium-sized, heavy-bottomed saucepan, turn heat to medium low, and add the boiling

water, cocoa powder and half of the sugar.

Whisk vigorously until there are no lumps.

Remove from heat.

Finish making the chocolate mixture: 

Add the milk, 1 cup of the cream, remaining sugar, instant coffee (if using), and the salt to the

chocolate base, and whisk vigorously until fully incorporated, then use a rubber spatula to

scrape the bottom and sides of the pan.

When the chocolate base is smooth, set the pot over medium high heat and warm, stirring

occasionally, until the base starts to steam.

Whisk the egg yolks in a medium sized bowl. Once the chocolate base has heated to point of

being steamy, temper the eggs by slowly pouring some of the hot base into the eggs while



whisking the eggs vigorously to prevent them from cooking.

Once you've incorporated about half of the base with the eggs, pour the egg mixture back

into the pan with the rest of the chocolate base and stir to combine.

Heat the base until it starts to thicken, remove from heat, add chilled cream: Lower the heat

to medium, and heat the base until it reaches 170°F. At this point the base will have thickened

slightly and will just be getting steamy again.

Remove from heat.

Stir in the remaining cup of cold cream, to prevent further cooking.

Pour the chocolate base through a mesh strainer into a bowl to strain out any solids or curds,

and place bowl in an ice bath to speed up the chilling. Stir in the vanilla.

Chill the base completely: Chill ice cream base for several hours, preferably overnight, until

completely chilled. (To speed up this process you can put the ice cream base, still in its bowl

in the ice bath, in the freezer for an hour, stirring every 20 minutes.)

Process in ice cream maker: Churn in your ice cream maker according to the manufacturer’s

directions. If you like soft ice cream, eat immediately. Otherwise, transfer it to a freezer

container and put it in the freezer for a couple hours to firm up.

Note that the ice cream may be quite hard when you first take it out of the freezer, so you

may want to let it sit for a few minutes to soften before trying to scoop.

Nutrition Facts

 PROTEIN 6.92%
  FAT 70.7%

  CARBS 22.38%

Properties
Glycemic Index:36.03, Glycemic Load:26.16, Inflammation Score:-9, Nutrition Score:32.50347856335%

Flavonoids
Catechin: 30.51mg, Catechin: 30.51mg, Catechin: 30.51mg, Catechin: 30.51mg Epicatechin: 72.38mg, Epicatechin:

72.38mg, Epicatechin: 72.38mg, Epicatechin: 72.38mg Quercetin: 0.96mg, Quercetin: 0.96mg, Quercetin: 0.96mg,

Quercetin: 0.96mg

Nutrients (% of daily need)
Calories: 1038.66kcal (51.93%), Fat: 88.44g (136.07%), Saturated Fat: 54.24g (338.99%), Carbohydrates: 62.99g

(21%), Net Carbohydrates: 53.18g (19.34%), Sugar: 46.5g (51.67%), Cholesterol: 393.21mg (131.07%), Sodium:

138.76mg (6.03%), Alcohol: 0.46g (100%), Alcohol %: 0.13% (100%), Caffeine: 54.83mg (18.28%), Protein: 19.46g

(38.93%), Manganese: 1.97mg (98.28%), Copper: 1.62mg (81.19%), Vitamin A: 2855.48IU (57.11%), Phosphorus:



548.19mg (54.82%), Magnesium: 203.44mg (50.86%), Iron: 8.58mg (47.65%), Vitamin B2: 0.69mg (40.37%), Fiber:

9.81g (39.24%), Zinc: 5.76mg (38.4%), Calcium: 379.63mg (37.96%), Vitamin D: 5.3µg (35.33%), Selenium: 22.57µg

(32.24%), Potassium: 878.93mg (25.11%), Vitamin B12: 1.48µg (24.72%), Vitamin B5: 1.64mg (16.38%), Vitamin B1:

0.22mg (14.51%), Vitamin E: 2.17mg (14.44%), Vitamin B6: 0.24mg (11.98%), Folate: 46.27µg (11.57%), Vitamin K: 9.6µg

(9.14%), Vitamin B3: 1.03mg (5.13%), Vitamin C: 0.95mg (1.15%)


