
Peppermint Ice Cream
 Gluten Free   Popular

DESSERT

Ingredients
2.5 cups heavy cream

1.5 cups milk  whole 

8 large egg yolks

0.8 cup sugar

0.3 teaspoon salt

2 teaspoons peppermint extract

0.5 cup peppermint candies  hard crushed 

Equipment

READY IN

45 min.

SERVINGS

3

CALORIES

1208 kcal

https://whatsheate.com


bowl

sauce pan

whisk

sieve

spatula

ice cream machine

Directions
Warm the milk, sugar, and salt in a medium saucepan. Make sure the sugar and salt

completely dissolve.

Pour the cream into a metal bowl set in a larger bowl of ice and set a medium-mesh sieve on

top.

Temper egg yolks: In a separate bowl, whisk together the egg yolks. Slowly pour the warm milk

into the egg yolks, whisking constantly, then scrape the warmed egg yolks back into the

saucepan.

Heat custard until thick: Stir the mixture constantly over medium heat with a wooden or

heatproof rubber spatula, scraping the bottom as you stir, until the mixture thickens and

coats the spoon, about 5-7 minutes.

Pour the custard through the strainer and stir it into the cream. Then stir until cool over the

ice bath. Chill mixture thoroughly in the refrigerator.

Add peppermint extract: One the mixture is thoroughly chilled, add peppermint extract, a 1/4

teaspoon at a time, tasting the mixture after each addition, until you reach the desired level of

pepperminty-ness. (Different peppermint extracts vary in strength. I used 2 teaspoons of

McCormick peppermint extract, which was just the right amount for our taste.)

Process in ice cream maker: Once chilled, process in your ice cream maker according to the

manufacturer's instructions.

Fold in crush peppermint candy: Once the ice cream has been formed in the ice cream

maker, it will be fairly soft. Fold in the crushed peppermint candy. Put in an airtight plastic

container and place in the freezer for at least an hour, preferably several hours. If it has been

frozen for more than a day, you may need to let it sit at room temperature for a few minutes

to soften it before serving.

Nutrition Facts



 PROTEIN 5.54%
  FAT 64.89%

  CARBS 29.57%

Properties
Glycemic Index:59.36, Glycemic Load:55.83, Inflammation Score:-9, Nutrition Score:20.415651979654%

Nutrients (% of daily need)
Calories: 1208.44kcal (60.42%), Fat: 87.68g (134.89%), Saturated Fat: 52.22g (326.35%), Carbohydrates: 89.9g

(29.97%), Net Carbohydrates: 89.9g (32.69%), Sugar: 81.3g (90.33%), Cholesterol: 728.36mg (242.79%), Sodium:

316.2mg (13.75%), Alcohol: 0.92g (100%), Alcohol %: 0.26% (100%), Protein: 16.84g (33.69%), Vitamin A: 3766.85IU

(75.34%), Selenium: 33.96µg (48.51%), Vitamin B2: 0.79mg (46.62%), Vitamin D: 6.96µg (46.42%), Phosphorus:

415.21mg (41.52%), Calcium: 340.35mg (34.04%), Vitamin B12: 1.86µg (31%), Vitamin B5: 2.32mg (23.17%), Vitamin E:

3.06mg (20.37%), Folate: 74.12µg (18.53%), Vitamin B6: 0.3mg (15.16%), Zinc: 2.03mg (13.52%), Vitamin B1: 0.19mg

(12.54%), Potassium: 425.82mg (12.17%), Iron: 1.47mg (8.14%), Magnesium: 31.11mg (7.78%), Vitamin K: 7.03µg (6.7%),

Copper: 0.06mg (3.18%), Manganese: 0.04mg (2.02%), Vitamin C: 1.19mg (1.44%), Vitamin B3: 0.28mg (1.39%)


