
Favorite Mint Chocolate Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
3 oz melt-in-your-mouth chocolate chunks  dark grated to taste (or ) (see note) 

1 tablespoon cornstarch

2 large eggs

0.8 cup granulated sugar

2 cups heavy cream  divided ( use) 

1.8 teaspoons peppermint extract  (not mint — make sure it says peppermint) 

0.1 teaspoon vanilla

1 cup milk  whole 

READY IN

370 min.

SERVINGS

4

CALORIES

757 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

whisk

plastic wrap

stove

ice cream machine

candy thermometer

Directions
Mix the sugar, cornstarch and eggs together in a bowl and set it next to the stove.In a heavy

saucepan set over medium heat, bring the 1 cup of milk and 1 cup of the cream to a simmer.

Pour the simmering cream mixture into the egg mixture whisking constantly, then return the

mixture to the saucepan. Reduce heat to about medium low and whisk or stir constantly until

the mixture thickens – it should not come to a complete boil, but rather thicken just to the

consistency of thick gravy and coat the spoon. If you have a candy thermometer, it should

read somewhere between 165 and 17

Remove from heat and pour into a large bowl or a large shallow dish (a trick to make it cool

faster).

Pour the remaining 1 cup of cream into the mixture, then stir in the peppermint extract and

vanilla. If desired, add a few drops of green food coloring.Cover loosely with plastic wrap and

chill for a few hours or overnight until very cold.Following the ice cream maker’s directions,

mix the ice cream until thick. During last 5 minutes of ice cream mixing, add the grated

chocolate. Spoon into a lidded container and let sit in the freezer to ripen until you are ready

to serve it.Makes about 4 cups

Nutrition Facts

 PROTEIN 5.13%
  FAT 65.17%

  CARBS 29.7%

Properties
Glycemic Index:27.02, Glycemic Load:27.26, Inflammation Score:-8, Nutrition Score:12.469565251599%



Nutrients (% of daily need)
Calories: 757.45kcal (37.87%), Fat: 55.56g (85.47%), Saturated Fat: 33.97g (212.32%), Carbohydrates: 56.97g

(18.99%), Net Carbohydrates: 55.25g (20.09%), Sugar: 51.97g (57.74%), Cholesterol: 236.07mg (78.69%), Sodium:

93.66mg (4.07%), Alcohol: 0.64g (100%), Alcohol %: 0.31% (100%), Caffeine: 18.29mg (6.1%), Protein: 9.84g

(19.68%), Vitamin A: 1993.75IU (39.88%), Vitamin B2: 0.44mg (25.97%), Phosphorus: 235.78mg (23.58%), Selenium:

14.47µg (20.67%), Vitamin D: 3.08µg (20.5%), Calcium: 181.37mg (18.14%), Copper: 0.3mg (15.1%), Manganese:

0.3mg (14.96%), Magnesium: 56.36mg (14.09%), Vitamin B12: 0.78µg (13.01%), Iron: 1.93mg (10.73%), Potassium:

363.19mg (10.38%), Vitamin E: 1.51mg (10.09%), Vitamin B5: 0.98mg (9.79%), Zinc: 1.43mg (9.52%), Fiber: 1.72g

(6.88%), Vitamin B6: 0.13mg (6.45%), Vitamin K: 5.6µg (5.33%), Vitamin B1: 0.08mg (5%), Folate: 16.51µg (4.13%),

Vitamin B3: 0.35mg (1.73%)


