
Lemon Tart Ice Cream

DESSERT

Ingredients
0.5 cup almond flour

0.8 cup butter  softened 

4  egg whites

8  egg yolks

4  eggs

0.5 cup flour  all-purpose 

0.5 cup powdered glucose  (available online and in specialty baking stores) 

0.5 cup granulated sugar

0.5 cup granulated sugar

READY IN

1140 min.

SERVINGS

24

CALORIES

355 kcal

https://whatsheate.com


1 cup granulated sugar

2 cups heavy cream

2 teaspoons kosher salt

1 cup juice of lemon  fresh 

2 tablespoons lemon oil extract

0.8 cup lemon zest  chopped 

0.5 cup milk powder

0.5 cup powdered sugar

0.8 cup powdered sugar

1 tablespoon inverted sugar

4 tablespoons butter  unsalted 

0.5 cup milk  whole 

0.5 cup stabilizer  (available online and in specialty baking stores) 

Equipment
bowl

frying pan

baking sheet

baking paper

oven

mixing bowl

plastic wrap

stand mixer

ice cream machine

Directions
Combine whole milk, heavy cream, inverted sugar, egg yolks, granulated sugar, milk powder,

and stabilizer in a large stainless steel bowl.

Place the bowl over boiling water.



Stirring constantly, slowly cook the mixture until a thicker consistency.

Add chopped candied lemon zest and lemon oil extract to the mixture. Cool down the mixture

over an ice water bath. Cover and refrigerate the ice cream bath overnight. The next day,

process in an ice cream maker according to manufacturer's directions.

Preheat the oven to 350 degrees F.

In the bowl of a stand mixer, cream the butter and sugar on low speed.

Add flour, almond flour, and salt and continue mixing on low until fully incorporated, about 3

to 4 minutes. Using your hands, break the dough into small crumbles and place them on a

baking sheet.

Bake for 8 to 10 minutes or until golden brown.

Let cool completely and cover with plastic wrap to keep dry.

Preheat the oven to 250 degrees F.

In a clean, dry mixing bowl, whip the egg whites to soft peaks. On low speed, gradually add the

granulated sugar to the meringue, increase the speed, and whip the meringue to stiff peaks.

Transfer meringue to a piping bag and pipe out the meringue into long cylinder shapes on a

silpat or piece of parchment paper. Dust the tops with the powdered sugar.

Bake for 2 hours.

Let cool completely. Crumble the meringue and cover with plastic wrap to keep dry.

Combine eggs, granulated sugar, powdered glucose, and fresh lemon juice in a large stainless

steel bowl.

Place the bowl over a large pan of boiling water. Stirring constantly, slowly cook the mixture to

curd consistency.

Place the mixture over an ice water bath and cool down to 100 degrees F.

Add butter and combine well. Refrigerate the mixture until very cold.

Process the ice cream in an ice cream maker according to manufacturer's directions.

Transfer the ice cream to a large mixing bowl and fold in the crumbles and meringue pieces.

Then add the lemon ice cream base and fold to combine until the 2 ice creams are nicely

marbled.

Transfer to airtight containers and freeze until hardened, about 2 hours.

Nutrition Facts



 PROTEIN 5.27%
  FAT 47.76%

  CARBS 46.97%

Properties
Glycemic Index:20.35, Glycemic Load:13.98, Inflammation Score:-4, Nutrition Score:5.0600000516228%

Flavonoids
Eriodictyol: 0.5mg, Eriodictyol: 0.5mg, Eriodictyol: 0.5mg, Eriodictyol: 0.5mg Hesperetin: 1.47mg, Hesperetin:

1.47mg, Hesperetin: 1.47mg, Hesperetin: 1.47mg Naringenin: 0.14mg, Naringenin: 0.14mg, Naringenin: 0.14mg,

Naringenin: 0.14mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 354.74kcal (17.74%), Fat: 19.24g (29.61%), Saturated Fat: 10.84g (67.75%), Carbohydrates: 42.59g (14.2%),

Net Carbohydrates: 41.92g (15.24%), Sugar: 31.91g (35.45%), Cholesterol: 137.96mg (45.99%), Sodium: 320.21mg

(13.92%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.78g (9.56%), Vitamin A: 688.5IU (13.77%), Selenium:

8.89µg (12.7%), Vitamin B2: 0.19mg (11.05%), Vitamin C: 8.15mg (9.88%), Phosphorus: 82.25mg (8.22%), Vitamin D:

1.16µg (7.73%), Calcium: 68.4mg (6.84%), Vitamin B12: 0.35µg (5.81%), Folate: 21.66µg (5.41%), Vitamin B5: 0.48mg

(4.76%), Vitamin E: 0.68mg (4.5%), Vitamin B1: 0.05mg (3.55%), Iron: 0.59mg (3.25%), Vitamin B6: 0.06mg (3.15%),

Potassium: 107.57mg (3.07%), Zinc: 0.43mg (2.89%), Fiber: 0.67g (2.66%), Magnesium: 7.82mg (1.96%), Manganese:

0.03mg (1.39%), Vitamin K: 1.44µg (1.37%), Copper: 0.03mg (1.29%), Vitamin B3: 0.23mg (1.13%)


