
Chunky fudge & coffee ripple ice cream
 Gluten Free

DESSERT

Ingredients
3 tbsp coffee  instant 

210 g hot-brewed coffee

8 pieces irish whiskey fudge

1  vanilla pod

300 ml milk

300 ml double cream

4  egg yolk

100 g brown sugar

READY IN

35 min.

SERVINGS

6

CALORIES

321 kcal

https://whatsheate.com


Equipment
bowl

frying pan

knife

whisk

sieve

Directions
Place a container in the freezer. Split the vanilla pod lengthways, scrape the seeds out with

the point of the knife and tip into a pan with the milk, cream and pod. Bring to the boil, then

remove from the heat and leave to infuse for at least 20 mins. For the best flavour, this can be

done a few hours beforehand and left to go cold (see tip, below).

In a large bowl, whisk the sugar and egg yolks together for a few minutes until they turn pale

and fluffy.

Put the vanilla cream back on the heat until its just about to boil. Stir through the coffee

granules then carefully sieve the liquid onto the yolks, beating with the whisk until completely

mixed.

At this point, get a large bowl of iced water and sit a smaller bowl in it.

Pour the custard back into the pan and cook on the lowest heat, stirring slowly and

continuously, making sure the spoon touches the bottom of the pan, for about 10 mins until

thickened (see rules, below). Strain the custard into the bowl sitting in the iced water and

leave to cool, then churn until scoopable (see methods, below).

Layer the cold container with ice cream and spoonfuls of coffee sauce and fudge pieces.

Freeze overnight and serve.

Nutrition Facts

 PROTEIN 6.66%
  FAT 64.23%

  CARBS 29.11%

Properties
Glycemic Index:14.5, Glycemic Load:1.41, Inflammation Score:-5, Nutrition Score:6.9617390723332%

Flavonoids



Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg

Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 320.53kcal (16.03%), Fat: 23.27g (35.8%), Saturated Fat: 13.77g (86.03%), Carbohydrates: 23.73g (7.91%),

Net Carbohydrates: 23.71g (8.62%), Sugar: 21.16g (23.51%), Cholesterol: 192.81mg (64.27%), Sodium: 45.83mg

(1.99%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 92.61mg (30.87%), Protein: 5.43g (10.85%), Vitamin A:

998.08IU (19.96%), Vitamin B2: 0.26mg (15.22%), Selenium: 9.76µg (13.94%), Phosphorus: 138.29mg (13.83%),

Vitamin D: 2.02µg (13.47%), Calcium: 130.82mg (13.08%), Vitamin B12: 0.59µg (9.9%), Vitamin B5: 0.79mg (7.95%),

Potassium: 267.82mg (7.65%), Magnesium: 21.51mg (5.38%), Vitamin E: 0.8mg (5.36%), Folate: 20.45µg (5.11%),

Vitamin B6: 0.1mg (4.96%), Vitamin B3: 0.88mg (4.41%), Vitamin B1: 0.07mg (4.37%), Zinc: 0.64mg (4.29%),

Manganese: 0.08mg (3.82%), Iron: 0.63mg (3.52%), Vitamin K: 1.95µg (1.86%), Copper: 0.03mg (1.58%)


