
French Vanilla Ice Cream
 Vegetarian   Gluten Free   Popular

DESSERT

Ingredients
1.5 cups milk

2.5 cups heavy cream  separated ( into) 

2  vanilla beans  split 

8 large egg yolks

0.8 cup granulated sugar

0.3 teaspoon salt

Equipment
bowl

READY IN

45 min.

SERVINGS

3

CALORIES

1094 kcal

https://whatsheate.com


sauce pan

knife

whisk

pot

sieve

hand mixer

kitchen thermometer

ice cream machine

Directions
Put the milk and 1 1/2 cups of the cream, half of the sugar, and the salt into a saucepan on

medium heat. Use the tip of a sharp knife to scrape out the tiny seeds from the vanilla beans,

and stir both the seeds and the pods into the milk cream mixture.

Heat until steamy, but not simmering.

Remove from heat, cover, and let stand while the vanilla infuses, about 20 to 30 minutes.

Beat egg yolks with half of the sugar: In a medium bowl, beat together the yolks and the

remaining half of the sugar. You can use a hand mixer or beat by hand using a whisk. Beat until

velvety smooth and creamy.

Prepare a bowl over an ice bath: Fill a large bowl half way with ice and cold water. Set a

smaller metal bowl inside of it, and place the remaining cup of cream inside to chill.

Place a strainer over the smaller bowl. Set aside.

Temper the eggs: Reheat the milk/cream mixture until it is just barely steamy (not boiling!).

Vigorously whisk the eggs while you slowly dribble half of the milk/cream mixture into it.

Pour the egg mixture into the pot with the remaining cream and milk.

Cook custard until thickened: Cook over medium high heat, stirring constantly, until the

mixture thickens and coats the back of your spoon (about 180°F on an instant read

thermometer). You can run your finger in a line over the back of the coated spoon. If the

mixture doesn't run, but stays in place on the spoon, it should be thick enough.

Remove from heat and immediately pour the custard through the the strainer you've placed

over the bowl with cream in the ice bath. This will strain out the vanilla beans, and quickly

lower the temp of the custard to stop it from cooking further.



Let the custard cool completely, stirring to help chill it quickly. Put into the refrigerator and let

chill for at least an hour, preferably several hours.

Process in ice cream maker: Freeze custard in an ice cream maker according to

manufacturer's instructions. (Take care not to over churn the ice cream or it will get a grainy

texture.)

Freeze: If you serve the ice cream immediately, it will have the consistency of soft serve ice

cream. Freeze it for at least an hour in an airtight plastic container to have a firmer texture. If

it has been frozen for more than a day, you may need to let it sit at room temperature for a

few minutes to soften before serving it.

Serve with caramel sauce.

Nutrition Facts

 PROTEIN 6.04%
  FAT 71.15%

  CARBS 22.81%

Properties
Glycemic Index:36.03, Glycemic Load:37.07, Inflammation Score:-9, Nutrition Score:20.374782214994%

Nutrients (% of daily need)
Calories: 1093.84kcal (54.69%), Fat: 88.18g (135.65%), Saturated Fat: 52.22g (326.35%), Carbohydrates: 63.59g

(21.2%), Net Carbohydrates: 63.59g (23.12%), Sugar: 61.81g (68.68%), Cholesterol: 728.36mg (242.79%), Sodium:

315.96mg (13.74%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 16.84g (33.68%), Vitamin A: 3766.85IU

(75.34%), Selenium: 33.96µg (48.51%), Vitamin B2: 0.79mg (46.48%), Vitamin D: 6.96µg (46.42%), Phosphorus:

415.05mg (41.51%), Calcium: 340.06mg (34.01%), Vitamin B12: 1.86µg (31%), Vitamin B5: 2.32mg (23.16%), Vitamin E:

3.06mg (20.37%), Folate: 74.12µg (18.53%), Vitamin B6: 0.3mg (15.13%), Zinc: 2.02mg (13.5%), Vitamin B1: 0.19mg

(12.52%), Potassium: 421.87mg (12.05%), Iron: 1.46mg (8.13%), Magnesium: 30.8mg (7.7%), Vitamin K: 7.03µg (6.7%),

Copper: 0.06mg (3.08%), Manganese: 0.03mg (1.71%), Vitamin C: 1.19mg (1.44%), Vitamin B3: 0.27mg (1.33%)


