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Cookies 'n Cream Ice Cream

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

1440 min. P 1736 kcal

DESSERT

Ingredients

3 ounces egg yolk (from 4 or 5 eggs, depending on size)

12 ounces cup heavy whipping cream

8 ounces oreo cookies divided

0.5 teaspoon salt

7 ounces sugar

2 teaspoons vanilla extract

1 ounce vodka neutral

8 ounces milk whole
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Equipment

OO n4

food processor
bowl

ladle

knife

whisk

pot

sieve

plastic wrap
wooden spoon
kitchen thermometer
spatula

ice cream machine

Directions

[
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Prepare the ice cream base: In a medium pot, bring the milk and cream to a simmer.
Meanwhile put the yolks in a medium bowl and whisk the sugar in gradually. It's a lot of sugar,
so don't dump it in all at once or it will be difficult to incorporate.

Whisk in salt. Once the dairy begins to simmer, whisk some of the dairy mixture into the egg
yolks, one ladle-full at a time, until the egg mixture is quite warm. Then whisk egg mixture into
the pot of cream. Turn heat to medium low. Stir constantly with a rubber spatula, making sure
to scrape all along the bottom of the pot to avoid curdling.

Normally, ice cream recipes entreat you to cook until the mixture is "thick enough to coat the
back of a wooden spoon,” but with this recipe, that will never happen. Instead, cook until a
thermometer registers 145° F. When it does, immediately shut off the heat and strain the
custard through a sieve and into a large bowl. Stir in vanilla extract and vodka. Cool in anice

bath and refrigerate, covered, overnight.

Prepare the Oreo mix-ins: Use a knife or a food processor to pulverize three ounces of Oreos
or Fauxreos into very fine crumbs. With a knife, dice three ounces of Oreos into small, 1/4" bits.

Chop the remaining Oreos in half or thirds.



Place all of these Oreo bits in a large bowl and stash in the freezer until needed.
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Finishing the ice cream: Process chilled ice cream base in ice cream maker according to
manufacturer's directions. When the ice cream has finished churning, transfer it to the bowl of
all of the Oreo bits and stir to combine.

I:‘ Cover ice cream tightly with plastic wrap, or transfer to an airtight container and store in

freezer. Ice cream will keep for two weeks.

Nutrition Facts
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I prOTEIN 4.89% [ FAT 50.97% CARBS 44.14%

Properties
Glycemic Index:61.55, Glycemic Load:71.28, Inflammation Score:-9, Nutrition Score:32.066087069719%

Nutrients (% of daily need)

Calories: 1735.74kcal (86.79%), Fat: 98.28g (151.2%), Saturated Fat: 51.7g (323.13%), Carbohydrates: 191.5g
(63.83%), Net Carbohydrates: 188.21g (68.44%), Sugar: 156.34g (173.71%), Cholesterol: 665.08mg (221.69%),
Sodium: 1132.28mg (49.23%), Alcohol: 6.11g (100%), Alcohol %: 1.39% (100%), Caffeine: 5.67mg (1.89%), Protein:
21.22g (42.44%), Iron: 15.11mg (83.96%), Vitamin A: 3299.61U (65.99%), Vitamin B2: 0.99mg (58.49%), Selenium:
37.56pg (53.66%), Phosphorus: 485.44mg (48.54%), Vitamin D: 6.27ug (41.77%), Manganese: 0.81mg (40.66%),
Vitamin E: 5.52mg (36.8%), Vitamin K: 37.15ug (35.38%), Folate: 138.06ug (34.52%), Calcium: 332.21mg (33.22%),
Vitamin B12: 1.71ug (28.56%), Vitamin B1: 0.4mg (26.46%), Vitamin B5: 2.47mg (24.7%), Copper: 0.44mg (22.15%),
Magnesium: 81.43mg (20.36%), Potassium: 651.56mg (18.62%), Zinc: 2.71mg (18.04%), Vitamin B3: 3.2mg (16.02%),
Vitamin B6: 0.3mg (15.23%), Fiber: 3.29¢g (13.15%), Vitamin C: 1.02mg (1.24%)



