
Neapolitan Ice Cream
 Gluten Free

DESSERT

Ingredients
0.3 cup cocoa powder

6 ounces chocolate chips  dark 

18 large egg yolks

6 cups half-and-half

2 tablespoons heavy cream

6 cups heavy cream

1 drops food coloring  red 

1 pound strawberries  hulled 

READY IN

400 min.

SERVINGS

8

CALORIES

1518 kcal

https://whatsheate.com


2 tablespoons sugar

4 cups sugar

1  vanilla pod

Equipment
bowl

frying pan

sauce pan

ladle

knife

whisk

sieve

blender

plastic wrap

double boiler

loaf pan

ice cream machine

Directions
Watch how to make this recipe.

Special equipment: an ice cream maker

For the custard base and vanilla ice cream layer: In a medium saucepan over medium-low

heat, combine the half-and-half and sugar. Stir it around to combine.

Using a small paring knife, split the vanilla bean down the middle. Scrape out the caviar inside

and add it to the pan along with the bean. Stir the mixture around and heat it up until it's hot

but not boiling.

Add the egg yolks to a medium bowl and whisk them vigorously until the yolks are slightly

lighter in color, about 2 minutes.

Remove the vanilla bean from the saucepan. Grab a ladle of the hot half-and-half mixture and

drizzle it very slowly into the yolks, whisking constantly. This will temper the egg yolks so that



they don't scramble when they're added to the saucepan.

Add another ladle of the hot liquid, and when it's mixed in, pour the egg mixture slowly into

the half-and-half mixture, stirring with a spoon until the mixture is thick and coating the

spoon, 2 minutes or so.

Set a fine-mesh strainer over a clean glass bowl and strain the custard. Don't worry if it looks

a little lumpy! That just means you're perfectly imperfect.

Add the heavy cream to the bowl and stir to combine. Divide the mixture into three pitchers;

set aside one pitcher to work with for the chocolate ice cream layer, and chill the other two.

For the chocolate ice cream layer: Melt the dark chocolate chips with the heavy cream over a

double boiler. When the chocolate and cream mixture is smooth and melted, add 1 cup of the

reserved custard and combine. Return this mixture back to the pitcher. (This step is to ease

the mixing process to make it easier to pour back into the custard and could therefore be

omitted.)

Whisk the cocoa into the pitcher.

Pour into an ice cream maker and churn as per the manufacturer's instructions. (This will take

approximately 1 hour.)

Line two 6-cup loaf pans with plastic wrap. Scoop half of the chocolate ice cream into each.

Smooth them over and place in the freezer for at least 1 hour.

To make the vanilla ice-cream layer, add the second pitcher of custard to the ice cream

maker and churn according to the instructions. (Again, approximately 1 hour.)

Remove the loaf pans from the freezer and spread half of the vanilla ice cream in each.

Smooth and return to the freezer for at least 1 hour.

Combine the strawberries, sugar and red food coloring in a blender and puree until smooth

(or you can stop just short of smooth if you want a little texture).

Pour the pureed strawberries into the final third of the chilled custard mixtures and stir.

Pour into the ice cream maker and churn.

Remove the two pans from the freezer and scoop half of the strawberry ice cream into each,

making the final layer. Smooth and return to the freezer for at least an hour.

Remove the loaf pans from the freezer, turn them upside down onto a serving plate and

remove the plastic wrap. Slice neatly with a knife that has been dipped in very hot water.

Nutrition Facts



 PROTEIN 5.03%
  FAT 60.32%

  CARBS 34.65%

Properties
Glycemic Index:22.52, Glycemic Load:73.19, Inflammation Score:-9, Nutrition Score:26.321304590806%

Flavonoids
Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg, Cyanidin: 0.95mg Petunidin: 0.06mg, Petunidin: 0.06mg,

Petunidin: 0.06mg, Petunidin: 0.06mg Delphinidin: 0.18mg, Delphinidin: 0.18mg, Delphinidin: 0.18mg, Delphinidin:

0.18mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 14.09mg, Pelargonidin:

14.09mg, Pelargonidin: 14.09mg, Pelargonidin: 14.09mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg,

Peonidin: 0.03mg Catechin: 3.51mg, Catechin: 3.51mg, Catechin: 3.51mg, Catechin: 3.51mg Epigallocatechin:

0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg Epicatechin: 5.52mg,

Epicatechin: 5.52mg, Epicatechin: 5.52mg, Epicatechin: 5.52mg Epicatechin 3-gallate: 0.09mg, Epicatechin 3-

gallate: 0.09mg, Epicatechin 3-gallate: 0.09mg, Epicatechin 3-gallate: 0.09mg Epigallocatechin 3-gallate:

0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate:

0.06mg Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg Kaempferol: 0.28mg,

Kaempferol: 0.28mg, Kaempferol: 0.28mg, Kaempferol: 0.28mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg Quercetin: 0.9mg, Quercetin: 0.9mg, Quercetin: 0.9mg, Quercetin: 0.9mg

Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)
Calories: 1517.69kcal (75.88%), Fat: 104.44g (160.68%), Saturated Fat: 64.72g (404.51%), Carbohydrates: 134.98g

(44.99%), Net Carbohydrates: 132.04g (48.02%), Sugar: 125.9g (139.88%), Cholesterol: 682.78mg (227.59%),

Sodium: 203.19mg (8.83%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 6.18mg (2.06%), Protein: 19.58g

(39.16%), Vitamin A: 3882.08IU (77.64%), Vitamin B2: 0.97mg (57.24%), Selenium: 35.03µg (50.04%), Phosphorus:

487.43mg (48.74%), Calcium: 441.8mg (44.18%), Vitamin C: 36.17mg (43.85%), Vitamin D: 4.98µg (33.21%), Vitamin

E: 3.62mg (24.12%), Vitamin B12: 1.44µg (24.03%), Vitamin B5: 2.37mg (23.7%), Folate: 87.51µg (21.88%), Potassium:

718.66mg (20.53%), Zinc: 3.05mg (20.32%), Manganese: 0.38mg (19.03%), Vitamin B6: 0.35mg (17.29%),

Magnesium: 61.26mg (15.31%), Vitamin B1: 0.2mg (13.01%), Iron: 2.25mg (12.49%), Copper: 0.24mg (12.05%), Fiber:

2.94g (11.75%), Vitamin K: 11.41µg (10.87%), Vitamin B3: 0.82mg (4.11%)


