
Cinnamon Ice Cream with Cinnamon Crisps
 Vegetarian

DESSERT

Ingredients
0.3 cup butter  melted () 

4  cinnamon sticks

9 large egg yolks

6  flour tortillas

1 tablespoon ground cinnamon

1 teaspoon ground cinnamon

3 cups half-and-half

3 cups heavy cream

READY IN

290 min.

SERVINGS

8

CALORIES

853 kcal

https://whatsheate.com


0.5 cup sugar

2 cups sugar

1 teaspoon vanilla extract

Equipment
bowl

frying pan

baking sheet

sauce pan

ladle

oven

whisk

sieve

ice cream machine

Directions
Watch how to make this recipe.

For the cinnamon ice cream: In a medium saucepan over medium-low heat, combine the half-

and-half and sugar. Stir it around to combine and allow to warm. Next, add the vanilla extract

and cinnamon sticks. Stir the mixture around and heat it up until it's hot but not boiling.

Add the egg yolks to a medium bowl and whisk them vigorously until slightly lighter in color,

about 2 minutes.

Remove the cinnamon sticks from the half-and-half mixture and discard. Grab a ladle of the

hot half-and-half mixture and drizzle it very slowly into the yolks, whisking constantly. This will

temper the egg yolks so that they don't scramble when they're added to the pan.

Add another ladle of the hot liquid, and when it's mixed in, pour the egg mixture slowly into

the pan with the half-and-half mixture, stirring with a spoon. Stir and cook it until the mixture

is thick and coating the spoon, for 2 minutes or so.

Set a fine-mesh strainer over a clean glass bowl and strain the custard. Don't worry if it looks

a little lumpy.



Add the heavy cream to the bowl and stir to combine. Finally, whisk in the ground cinnamon,

and then cover the bowl and refrigerate until completely cool.

Pour the cooled mixture into an ice cream maker and process according to your machine's

instructions. When it's finished churning, it will still be in the soft-serve stage.

Transfer the mixture to a freezer container and place in the freezer until it's frozen firm, for

several hours.

For the cinnamon crisps: Preheat the oven to 350 degrees F.

Combine the sugar and cinnamon in a small bowl.

Place the tortillas on a baking sheet and brush both sides with the butter.

Sprinkle both sides of the tortillas generously with the cinnamon-sugar mixture.

Bake until golden brown and crisp, about 15 minutes, and then allow them to cool to room

temperature. Break into large pieces and set aside.

Serve the ice cream with the cinnamon crisps.

Nutrition Facts

 PROTEIN 4.78%
  FAT 57.21%

  CARBS 38.01%

Properties
Glycemic Index:29.9, Glycemic Load:47.19, Inflammation Score:-8, Nutrition Score:14.450000037318%

Nutrients (% of daily need)
Calories: 853.1kcal (42.66%), Fat: 55.51g (85.4%), Saturated Fat: 33.05g (206.55%), Carbohydrates: 82.97g

(27.66%), Net Carbohydrates: 80.59g (29.31%), Sugar: 69.8g (77.56%), Cholesterol: 354.42mg (118.14%), Sodium:

300.82mg (13.08%), Alcohol: 0.17g (100%), Alcohol %: 0.07% (100%), Protein: 10.44g (20.88%), Vitamin A:

2095.14IU (41.9%), Manganese: 0.65mg (32.55%), Selenium: 21.85µg (31.21%), Vitamin B2: 0.52mg (30.84%),

Phosphorus: 262.57mg (26.26%), Calcium: 245.97mg (24.6%), Vitamin D: 2.46µg (16.41%), Folate: 55.76µg (13.94%),

Vitamin B1: 0.19mg (12.87%), Vitamin E: 1.78mg (11.84%), Vitamin B12: 0.7µg (11.67%), Vitamin B5: 1.12mg (11.17%), Iron:

1.76mg (9.76%), Fiber: 2.38g (9.52%), Vitamin B6: 0.16mg (8.1%), Zinc: 1.2mg (7.97%), Potassium: 270.17mg (7.72%),

Vitamin K: 7.22µg (6.88%), Vitamin B3: 1.2mg (6%), Magnesium: 23.23mg (5.81%), Copper: 0.07mg (3.55%), Vitamin

C: 1.47mg (1.78%)


