
Maple Ice Cream with Cinnamon Pecan
Pralines and Cranberries

 Vegetarian   Gluten Free

DESSERT

Ingredients
1 tablespoon brown sugar

1 tablespoon cornstarch

2 tablespoon plus  light 

0.3 cup 1/4 cup dried cranberry (juice sweetened if possible)

0.5 cup cranberries  dried 

0.3 teaspoon ground cinnamon

1.3 cup heavy cream

READY IN

270 min.

SERVINGS

2

CALORIES

1853 kcal

https://whatsheate.com


1 tablespoon honey

2 servings water and ice  as needed 

0.4 teaspoon kosher salt  divided () 

1.5 cup maple syrup  pure 

3 tablespoon mascarpone cheese

0.5 cup pecan halves

2 teaspoon butter  unsalted at room temperature () 

2 cup milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

sieve

measuring cup

ice cream machine

Directions
Place the cranberries in a small bowl.

Heat the cranberry juice in a small sauce pan just until bubbles begin to form around the edge

of the pan.

Place the oven rack in the center position and preheat to 350 degrees F.

Combine pecans, brown sugar, honey, butter, cinnamon and 1/8 teaspoon salt in a small bowl.

Stir to combine.

Spread the nuts in a single layer onto a parchment lined baking sheet.

Bake for 8 minutes. Move the nuts around with a fork to keep them from clumping.



Bake 2 more minutes, move the nuts around again, then cook 2 or 3 more minutes. The nuts

will look bubbly.

Remove from oven and allow to cool. Move them around several times during the cooling

process to keep them from sticking to each other as much as possible. Once cooked break

any large clumps up with your fingers. Set aside with as few of the nuts touching as

possible.Make the ice cream: Half fill a large bowl with ice and water; set aside.

Mix 2 ounces milk with the cornstarch in a small bowl. Stir until completely and smoothly

incorporated; set aside.In a separate medium bowl whisk the mascarpone and remaining ¼

teaspoon salt together until well incorporated; set aside.

Mix the cream with the corn syrup into a pourable measuring cup; set aside.Bring the maple

syrup to a boil in a large saucepan set over medium-high heat. Once it begins to boil lower

the heat to medium and cook for about 8 minutes. It will have reduced by about one-half.

Remove from heat and, stirring constantly, slowly pour in the cream and corn syrup mixture,

then add the remaining milk.Bring to a rolling boil over medium high heat.

Remove from heat and gradually mix in the cornstarch mixture. Return to the heat and allow it

to come back to a boil, whisking the entire time.

Remove from heat and let cool about 2 minutes then gradually whisk the hot milk mixture into

the medium bowl with the mascarpone cheese mixture. Keep whisking until it’s very smooth.

Allow it to cool about 5 minutes.

Pour the mixture into a 1-gallon Ziplock freezer bag. Seal the bag and submerge it in the bowl

of ice water.

Pour the chilled mixture through a fine mesh sieve directly into the bowl of the ice cream

maker. This improves the texture of the ice cream. Follow the manufactures direction on the

machine until the ice cream is smooth, thick and creamy. It should be pulling from the sides

just a bit as it churns.Pack the ice cream into a 1-quart storage container, folding the pecan

pralines and cranberries in intermittently as you go. Seal with an airtight lid. Freeze the ice

cream until very firm, at least 4 hours.

Nutrition Facts

 PROTEIN 3.45%
  FAT 44.57%

  CARBS 51.98%

Properties
Glycemic Index:108.39, Glycemic Load:73.7, Inflammation Score:-9, Nutrition Score:30.38565179576%

Flavonoids



Cyanidin: 2.84mg, Cyanidin: 2.84mg, Cyanidin: 2.84mg, Cyanidin: 2.84mg Delphinidin: 1.83mg, Delphinidin: 1.83mg,

Delphinidin: 1.83mg, Delphinidin: 1.83mg Pelargonidin: 0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.01mg,

Pelargonidin: 0.01mg Catechin: 1.79mg, Catechin: 1.79mg, Catechin: 1.79mg, Catechin: 1.79mg Epigallocatechin:

1.39mg, Epigallocatechin: 1.39mg, Epigallocatechin: 1.39mg, Epigallocatechin: 1.39mg Epicatechin: 0.2mg,

Epicatechin: 0.2mg, Epicatechin: 0.2mg, Epicatechin: 0.2mg Epigallocatechin 3-gallate: 0.57mg, Epigallocatechin

3-gallate: 0.57mg, Epigallocatechin 3-gallate: 0.57mg, Epigallocatechin 3-gallate: 0.57mg Luteolin: 0.01mg,

Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Myricetin: 0.73mg, Myricetin: 0.73mg, Myricetin: 0.73mg,

Myricetin: 0.73mg Quercetin: 1.36mg, Quercetin: 1.36mg, Quercetin: 1.36mg, Quercetin: 1.36mg

Nutrients (% of daily need)
Calories: 1853.04kcal (92.65%), Fat: 93.93g (144.5%), Saturated Fat: 49.18g (307.37%), Carbohydrates: 246.47g

(82.16%), Net Carbohydrates: 242.27g (88.1%), Sugar: 218.94g (243.27%), Cholesterol: 230.62mg (76.87%), Sodium:

633.67mg (27.55%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 16.35g (32.7%), Manganese: 6.82mg

(340.96%), Vitamin B2: 3.74mg (219.74%), Calcium: 735.23mg (73.52%), Vitamin A: 3050.68IU (61.01%),

Phosphorus: 410.35mg (41.03%), Potassium: 1207.51mg (34.5%), Vitamin D: 5.14µg (34.26%), Vitamin B1: 0.51mg

(33.95%), Magnesium: 127.18mg (31.8%), Zinc: 4.39mg (29.26%), Vitamin B12: 1.56µg (26.07%), Copper: 0.4mg

(20.04%), Vitamin E: 2.97mg (19.83%), Fiber: 4.2g (16.81%), Vitamin B5: 1.59mg (15.9%), Selenium: 10.73µg (15.33%),

Vitamin B6: 0.29mg (14.32%), Vitamin K: 10.7µg (10.19%), Iron: 1.37mg (7.6%), Vitamin B3: 1.06mg (5.28%), Vitamin C:

4.23mg (5.13%), Folate: 12.15µg (3.04%)


