
Halvah Vanilla Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
1 tablespoon cornstarch

3 large egg yolks

1.5 cups well-chilled heavy cream

1.5 cups milk

0.5 cup sugar

1 teaspoon vanilla extract

0.3 pound halvah  cut into bits (a ground sesame-seed and honey candy) 

Equipment

READY IN

45 min.

SERVINGS

2

CALORIES

1337 kcal

https://whatsheate.com


bowl

sauce pan

whisk

sieve

wooden spoon

Directions
In a bowl whisk together the egg yolks, the sugar, the cornstarch, and a pinch of salt and add

the milk in a slow stream, stirring. In a heavy saucepan cook the custard over moderate heat,

stirring constantly with a wooden spoon, until it comes to a boil, boil it, stirring constantly, for

2 minutes, and strain it through a fine sieve into a metal bowl set in a larger bowl of ice and

cold water. Stir in the vanilla, let the custard cool, stirring, and chill it, covered, until it is cold.

Stir in the cream, freeze the custard in an ice-cream freezer according to the manufacturer's

instructions, and stir in the halvah. (Alternatively, the halvah may be stirred into 1 quart of

softened premium vanilla ice cream.)

Transfer the ice cream to a metal bowl, freeze it until it is frozen solid, and scoop it into

glasses. Spoon the orange honey syrup over the ice cream.

Nutrition Facts

 PROTEIN 7.33%
  FAT 68.96%

  CARBS 23.71%

Properties
Glycemic Index:71.55, Glycemic Load:40.46, Inflammation Score:-10, Nutrition Score:41.226087228112%

Nutrients (% of daily need)
Calories: 1337.2kcal (66.86%), Fat: 105.38g (162.12%), Saturated Fat: 50.84g (317.74%), Carbohydrates: 81.53g

(27.18%), Net Carbohydrates: 74.8g (27.2%), Sugar: 64.48g (71.64%), Cholesterol: 499.07mg (166.35%), Sodium:

137.25mg (5.97%), Alcohol: 0.69g (100%), Alcohol %: 0.17% (100%), Protein: 25.19g (50.38%), Copper: 2.36mg

(118.12%), Calcium: 929.41mg (92.94%), Phosphorus: 745.09mg (74.51%), Manganese: 1.43mg (71.33%), Vitamin A:

3293.22IU (65.86%), Selenium: 43.03µg (61.47%), Magnesium: 235.1mg (58.78%), Vitamin B2: 0.87mg (51.42%), Iron:

9.17mg (50.95%), Vitamin B1: 0.63mg (42.12%), Vitamin D: 6.25µg (41.64%), Zinc: 6.17mg (41.13%), Vitamin B6:

0.71mg (35.59%), Vitamin B12: 1.77µg (29.52%), Fiber: 6.73g (26.91%), Folate: 99.37µg (24.84%), Potassium: 741.3mg

(21.18%), Vitamin B5: 1.93mg (19.29%), Vitamin E: 2.53mg (16.89%), Vitamin B3: 2.88mg (14.4%), Vitamin K: 6.44µg

(6.13%), Vitamin C: 1.07mg (1.3%)


