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Cook the Book: White Chocolate-Mezcal Ice
Cream

Vegetarian Gluten Free

READY IN SERVINGS
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Ingredients

I:‘ 4 egg yolk
|| 1cup half and half

I:‘ 1.3 cups cup heavy whipping cream

I:‘ 0.5 cup sugar

I:‘ 1 teaspoon vanilla extract

I:‘ 4 ounces chocolate white pure chopped

Equipment
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bowl

frying pan

sauce pan

whisk

pot

sieve

double boiler
wooden spoon
kitchen thermometer

spatula

Directions
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Set up a double boiler:Set up a 4-quart saucepan with 1inch of water. Choose a 3-quart
stainless steel bowl that you can nestle into the pan without touching the water. Bring the pot

of water to a boil over high heat while you're preparing the custard base.
In a small saucepan over medium heat, warm the half-and-half until it steams.

Spread the chocolate into a thin layer over the bottom of a bowl, then pour on the warm half-
and-half. Stir until the white chocolate has begun to melt. In the stainless steel bowl that is
part of your double boiler, whisk together the egg yolks and sugar until thoroughly combined,
then whisk in the chocolate mixture. Reduce the temperature under the pot of water to
maintain a gentle simmer. Set the bowl of custard base over the simmering water and whisk
frequently, scraping down the sides of the bowl regularly with a rubber spatula, until the
mixture thickens noticeably, about 5 minutes. The custard is sufficiently cooked when it
reaches 180 degrees on an instant-read thermometer. (You can also test it by dipping a
wooden spoon into the custard, then running your finger through the custard: if the line holds
clearly, the custard has thickened sufficiently.) For the finest texture, pour the custard

through a fine-mesh strainer into a similar-size stainless steel bowl.

Fill a large bowl halfway with ice. Nestle the custard into the ice and whisk regularly until
completely cool. Refrigerate if not using immediately.
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I proTEIN 5.18% [ FAT 66.57% CARBS 28.25%

Properties
Glycemic Index:70.05, Glycemic Load:58.32, Inflammation Score:-9, Nutrition Score:19.853043439596%

Nutrients (% of daily need)

Calories: 1317.76kcal (65.89%), Fat: 99.1g (152.45%), Saturated Fat: 59.44g (371.48%), Carbohydrates: 94.62g
(31.54%), Net Carbohydrates: 94.51g (34.37%), Sugar: 93.44g (103.82%), Cholesterol: 622.35mg (207.45%),
Sodium: 185.64mg (8.07%), Alcohol: 0.69g (100%), Alcohol %: 0.21% (100%), Protein: 17.35g (34.69%), Vitamin A:
3296.87IU (65.94%), Vitamin B2: 0.89mg (52.61%), Selenium: 31.64ug (45.2%), Phosphorus: 447.29mg (44.73%),
Calcium: 394.18mg (39.42%), Vitamin D: 4.48pg (29.88%), Vitamin B12: 1.5ug (25.05%), Vitamin B5: 2.18mg (21.76%),
Vitamin E: 3.24mg (21.57%), Folate: 66.51ug (16.63%), Potassium: 515.81mg (14.74%), Zinc: 2.11mg (14.05%), Vitamin
B6: 0.27mg (13.72%), Vitamin K: 12.06ug (11.49%), Vitamin B1: 0.17mg (11.16%), Magnesium: 32.05mg (8.01%), Iron:
1.37mg (7.59%), Copper: 0.09mg (4.75%), Vitamin B3: 0.67mg (3.36%), Vitamin C: 2.32mg (2.82%), Manganese:
0.03mg (1.69%)



