( Cinnamon Gelato

o, Vegetarian () Gluten Free

CALORIES

©

READY IN SERVINGS

©

35 min. 698 kcal

DESSERT

Ingredients

3 cinnamon sticks

6 egg yolks

2.5 cups heavy cream

0.3 teaspoon kosher salt

0.5 cup sugar

1 teaspoon vanilla extract

Equipment

bowl



https://whatsheate.com

I:‘ sauce pan
|| whisk

Directions

I:‘ In a medium saucepan, combine the heavy cream, 1/4 cup of the sugar, the vanilla extract, salt
and cinnamon sticks. Bring to a boil, turn off the heat and let sit.

I:‘ In a small bowl, combine the egg yolks and the remaining 1/4 cup sugar and beat to a
homogeneous consistency.

I:‘ Bring the heavy cream-cinnamon mixture back to a boil and turn the heat off.

I:‘ Whisk a third of the heavy cream mixture into the egg-sugar mixture, and then immediately
whisk the egg mixture back into the remaining heavy cream mixture. Bring the mixture back
up over medium heat, stirring constantly, until thickened and coats the back of a spoon,
about 10 minutes. Strain the mixture and chill over an ice water bath.

I:‘ Churn the chilled mixture in an ice cream/gelato machine according to the manufacturer's
directions.

Nutrition Facts
I

B ProTEIN 4.84% [l FAT 77.01% CARBS 18.15%

Properties
Glycemic Index:18.77, Glycemic Load:17.49, Inflammation Score:-8, Nutrition Score:12.615217237369%

Nutrients (% of daily need)

Calories: 698.3kcal (34.92%), Fat: 60.97g (93.8%), Saturated Fat: 36.8g (230%), Carbohydrates: 32.34g (10.78%),
Net Carbohydrates: 30.94g (11.25%), Sugar: 29.63g (32.92%), Cholesterol: 459.69mg (153.23%), Sodium: 199.07mg
(8.66%), Alcohol: 0.34g (100%), Alcohol %: 0.21% (100%), Protein: 8.62g (17.25%), Vitamin A: 2583.71IU (51.67%),
Selenium: 19.81ug (28.31%), Vitamin D: 3.84ug (25.59%), Vitamin B2: 0.43mg (25.23%), Manganese: 0.48mg
(23.92%), Phosphorus: 193.32mg (19.33%), Calcium: 159.76mg (15.98%), Vitamin E: 2.13mg (14.17%), Vitamin B12:
0.76ug (12.74%), Vitamin B5: 1.2mg (11.96%), Folate: 45.53ug (11.38%), Vitamin B6: 0.15mg (7.55%), Zinc: 1.03mg
(6.87%), Iron: 1.12mg (6.22%), Fiber: 1.39g (5.58%), Vitamin K: 5.77ug (5.49%), Potassium: 184.07mg (5.26%), Vitamin
B1: 0.08mg (5.2%), Magnesium: 13.46mg (3.37%), Copper: 0.05mg (2.43%), Vitamin C: 0.99mg (1.2%)



