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( Roasted Apricot and Almond Ice Cream )

@ Gluten Free

READY IN

SERVINGS CALORIES

©

300 min. 1568 kcal

Ingredients

2 pounds apricots whole halved ()

2 cups cup heavy whipping cream

0.5 teaspoon kosher salt to taste

1 cup roasted unsalted divided

1 cup sugar

Equipment

food processor

baking sheet

sauce pan
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oven

sieve

blender

aluminum foil
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Directions

|:| Toast 1/2 cup almonds in a dry medium saucepan over high heat until they darken slightly and
begin to smell nutty, about 1 minute.

|:| Add cream and bring to a simmer, then remove from heat, cover, and let steep for 2 hours.

|:| When cream is about 45 minutes away from done, heat oven to 450°F with an oven rack in
the middle position. Line a baking sheet with aluminum foil and arrange apricots in a single
layer, cut side facing up. Roast until apricots are completely soft and begin to caramelize
around the edges, about 20 minutes. Check on apricots frequently after the first 15 minutes
to make sure they don't burn.

Let apricots cool for 10 minutes before handling.

Pour steeped cream through a fine mesh strainer to strain out almonds.
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Transfer apricots to blender or food processor and top with strained cream and sugar, then
purée on high speed until well combined, about 30 seconds. Strain mixture into a lidded
container and stir in salt to taste. Chill in refrigerator until very cold, about 3 hours.

Toast remaining 1/2 cup almonds in a dry saucepan over high heat until they darken slightly
and begin to smell nutty, about 1 minute.

Remove from heat and chop. A mix of sizes is ideal: small crumbs and pea-sized chunks. Set
aside in freezer while ice cream churns.

Churn chilled ice cream base according to manufacturer's instructions. In last minute of
churning, add frozen chopped almonds.
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Transfer ice cream to airtight container and chill in freezer for at least 3 to 4 hours before
serving.

Nutrition Facts
]

PROTEIN 9.77% [ FAT 51.55% cARBS 38.68%

Properties



Glycemic Index:55.88, Glycemic Load:87.01, Inflammation Score:-10, Nutrition Score:36.343478161356%

Flavonoids

Catechin: 16.65mg, Catechin: 16.65mg, Catechin: 16.65mg, Catechin: 16.65mg Epicatechin: 21.5mg, Epicatechin:
21.5mg, Epicatechin: 21.5mg, Epicatechin: 21.5mg Kaempferol: 2.86mg, Kaempferol: 2.86mg, Kaempferol: 2.86mg,
Kaempferol: 2.86mg Quercetin: 7.39mg, Quercetin: 7.39mg, Quercetin: 7.39mg, Quercetin: 7.39mg

Nutrients (% of daily need)

Calories: 1568.07kcal (78.4%), Fat: 92.81g (142.78%), Saturated Fat: 56.34g (352.12%), Carbohydrates: 156.71g
(52.24%), Net Carbohydrates: 147.64g (53.69%), Sugar: 148.66g (165.18%), Cholesterol: 343.47mg (114.49%),
Sodium: 709.13mg (30.83%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 39.6g (79.19%), Vitamin A:
12234.79IU (244.7%), Vitamin B6: 1.22mg (61.07%), Selenium: 40.96ug (58.52%), Vitamin C: 46.79mg (56.71%),
Potassium: 1845.44mg (52.73%), Vitamin B2: 0.87mg (5112%), Phosphorus: 508.53mg (50.85%), Vitamin B3:
9.67mg (48.35%), Vitamin B1: 0.71mg (47.18%), Vitamin E: 6.38mg (42.54%), Fiber: 9.07g (36.29%), Vitamin D:
4.28ug (28.54%), Vitamin B5: 2.58mg (25.77%), Zinc: 3.62mg (24.13%), Magnesium: 92.79mg (23.2%), Copper:
0.46mg (22.8%), Calcium: 223.32mg (22.33%), Vitamin K: 22.58ug (21.51%), Manganese: 0.37mg (18.27%), Vitamin
B12: 0.98pg (16.4%), Iron: 2.7mg (15%), Folate: 50.34pg (12.59%)



