
Cinnamon Toast Ice Cream
 Vegetarian

DESSERT

Ingredients
2 sticks cinnamon  (3-inch) 

6 large egg yolk

0.5 cup granulated sugar

0.5 teaspoon ground cinnamon

1 cup cup heavy whipping cream

2 tablespoons brown sugar  light packed 

0.3 teaspoon blackstrap molasses

0.3 cup butter  unsalted melted 

READY IN

24840 min.

SERVINGS

2

CALORIES

1338 kcal

https://whatsheate.com


5 slices sandwich bread  white firm 

2 cups milk  whole 

Equipment
food processor

bowl

sauce pan

oven

whisk

sieve

baking pan

kitchen thermometer

ice cream machine

Directions
Bring milk and cinnamon sticks to a boil in a 2-quart heavy saucepan, then remove from heat

and let steep, covered, 30 minutes.

While milk steeps, put oven racks in upper and lower thirds of oven and preheat oven to

300°F.

Cut 3 slices bread into 1/4-inch cubes and transfer to a bowl. Quarter remaining 2 slices and

pulse in a food processor to make bread crumbs.

Whisk together butter, brown sugar, and ground cinnamon in another bowl.

Drizzle 3 tablespoons butter mixture over bread cubes and stir to lightly coat.

Spread in 1 layer in a shallow baking pan.

Add bread crumbs to remaining butter mixture and stir to evenly coat.

Spread crumbs evenly in another shallow baking pan.

Bake bread cubes and crumbs, stirring occasionally and switching position of pans halfway

through baking, until golden brown and crisp, about 25 minutes total. Cool in pans on racks,

then transfer bread crumbs to a bowl.

Return milk to a boil, then pour over bread crumbs and let stand 10 minutes.



Pour milk through a fine-mesh sieve into saucepan, pressing hard on solids, then discarding

them.

Whisk together yolks, granulated sugar, molasses, and a pinch of salt in a bowl. Return milk

mixture to a boil and add half to yolk mixture in a slow stream, whisking until combined well.

Add yolk mixture in a slow stream to milk in saucepan, whisking, then cook over low heat,

stirring constantly, until mixture is thickened and thermometer registers 170 to 175°F (do not

let boil).

Remove from heat and immediately stir in cream, then pour custard through fine-mesh sieve

into a metal bowl. Quick-chill custard by setting bowl into a larger bowl of ice and cold water

and stirring occasionally until cold, about 15 minutes. Freeze custard in ice cream maker until

almost firm. Fold bread cubes into ice cream, then transfer to an airtight container and put in

freezer to harden, at least 2 hours.

Though the toast is crunchiest the first 2 days after it's made, the ice cream keeps 1 week.

Nutrition Facts

 PROTEIN 7.58%
  FAT 59.3%

  CARBS 33.12%

Properties
Glycemic Index:118.43, Glycemic Load:61.5, Inflammation Score:-9, Nutrition Score:32.957825795464%

Nutrients (% of daily need)
Calories: 1337.94kcal (66.9%), Fat: 89.75g (138.08%), Saturated Fat: 51.88g (324.26%), Carbohydrates: 112.82g

(37.61%), Net Carbohydrates: 109.26g (39.73%), Sugar: 81.13g (90.15%), Cholesterol: 775.56mg (258.52%), Sodium:

455.16mg (19.79%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 25.8g (51.6%), Selenium: 52.27µg (74.68%),

Vitamin A: 3601.52IU (72.03%), Calcium: 635.47mg (63.55%), Phosphorus: 595.11mg (59.51%), Vitamin B2: 1mg

(58.85%), Manganese: 1.13mg (56.59%), Vitamin D: 7.77µg (51.78%), Vitamin B12: 2.55µg (42.51%), Vitamin B1:

0.57mg (37.98%), Folate: 149.81µg (37.45%), Vitamin B5: 3.14mg (31.42%), Vitamin E: 3.42mg (22.81%), Iron: 4.1mg

(22.78%), Vitamin B6: 0.44mg (22.22%), Zinc: 3.12mg (20.79%), Potassium: 661.55mg (18.9%), Vitamin B3: 3.41mg

(17.03%), Magnesium: 63.2mg (15.8%), Fiber: 3.56g (14.25%), Copper: 0.16mg (8.19%), Vitamin K: 8.26µg (7.86%),

Vitamin C: 0.87mg (1.05%)


