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(French Vanilla or Fresh Strawberry Ice Cream)

o, Vegetarian () Gluten Free

CALORIES

©

READY IN SERVINGS

256 kcal

DESSERT

Ingredients

8 egg yolks

2.5 cups half-and-half

0.1 teaspoon salt

1 cup sugar

4 teaspoons vanilla

2.5 cups whipping cream

Equipment

bowl
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sauce pan
blender

ice cream machine
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In medium saucepan over medium heat, heat half-and-half until very hot but not boiling,

stirring often.

Remove from heat; set aside.

Place egg yolks and sugar in the Kitchen
Aid Stand

Mixer bowl. Attach bowl and wire whip to mixer. Turn to Speed 2 and mix about 30 seconds,
or until well blended and slightly thickened. Continuing on Speed 2, very gradually add half-
and-half; mix until blended. Return half-and-half mixture to medium saucepan; cook over
medium heat until small bubbles form around edge and mixture is steamy, stirring constantly.
Do not boil.

Transfer half-and-half mixture into large bowl; stir in whipping cream, vanilla and salt. Cover
and chill thoroughly, at least 8 hours. Assemble and engage the Kitchen

Aid Ice Cream Maker attachment. Turn to STIR Speed (Speed 1). Using a container with a
spout, pour mixture into freeze bowl. Continue on STIR (Speed

for 15 to 20 minutes or until desired consistency is reached. Immediately transfer ice cream
into serving dishes, or freeze in an airtight container. Fresh Strawberry Ice Cream Directions In
medium bowl, combine 2 cups chopped, fresh strawberries (or other fresh fruit) and 2 to 3

teaspoons sugar, if desired.

Let stand while ice cream is processing.

Add during last 3 to 5 minutes of freeze time. Equipment
To purchase the Kitchen

Aid products used in this recipe, please visit www.shopkitchenaid.com

Nutrition Facts
.

PROTEIN 5.67% [ FAT 70.24% cARBS 24.09%

Properties



Glycemic Index:4.38, Glycemic Load:8.73, Inflammation Score:-4, Nutrition Score:4.3178260818772%

Nutrients (% of daily need)

Calories: 255.96kcal (12.8%), Fat: 20.2g (31.07%), Saturated Fat: 12.07g (75.44%), Carbohydrates: 15.58g (5.19%),
Net Carbohydrates: 15.58g (5.67%), Sugar: 15.3g (17%), Cholesterol: 152.46mg (50.82%), Sodium: 55.81mg (2.43%),
Alcohol: 0.34g (100%), Alcohol %: 0.45% (100%), Protein: 3.67g (7.34%), Vitamin A: 810.29IU (16.21%), Vitamin B2:
0.19mg (1.42%), Selenium: 7.44ug (10.63%), Phosphorus: 92.65mg (9.27%), Calcium: 76.86mg (7.69%), Vitamin D:
1.08ug (7.21%), Vitamin B12: 0.31ug (5.11%), Vitamin B5: 0.47mg (4.74%), Vitamin E: 0.67mg (4.46%), Folate: 15.76ug
(3.94%), Vitamin B6: 0.06mg (3.18%), Zinc: 0.45mg (2.97%), Potassium: 96.78mg (2.77%), Vitamin B1: 0.03mg
(2.32%), Magnesium: 6.95mg (1.74%), Iron: 0.31mg (1.72%), Vitamin K: 1.74pg (1.66%)



