< WHATSHEATe

C Rose Petal Pistachio Ice Cream )

o, Vegetarian () Gluten Free

READY IN SERVINGS

©

CALORIES

©

345 min. 423 kcal

DESSERT

Ingredients

6 egg yolks

3 cups half-and-half cream

1 cup heavy whipping cream

0.3 cup pistachios salted coarsely chopped

1 drop food coloring red or as needed

1 teaspoon rosewater to taste

0.3 cup sugar white

Equipment
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bowl

baking sheet
sauce pan
oven

whisk

mixing bowl
sieve

plastic wrap

Directions
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Rinse the rose petals in cold water, and pat dry.

Place 2/3 cup of rose petals in a saucepan with the heavy cream, half-and-half cream, and 1/3

cup of sugar.
Place over medium heat, and bring the mixture to a bare simmer, stirring constantly.

Remove from heat, and let the cream and rose petals steep for about 30 minutes. If you
prefer, strain out the used rose petals. Set the remaining 1/3 cup of uncooked rose petals
aside for later.

Preheat oven to 350 degrees F (175 degrees C).

Spread pistachio nuts out onto a baking sheet, and bake until lightly toasted and fragrant,
about 5 minutes.

Remove from oven and let cool.

Prepare an ice water bath for rapidly chilling the ice cream mix: set a large bowl in the sink,
and fill with ice cubes and enough water to let the cubes begin to melt.

Place a strainer over a 2-quart bowl and set it in the ice bath. Have the ice water bath and

bowl ready while you make the custard.

Place the egg yolks and 1/3 cup of sugar in a mixing bowl and whisk the yolks and sugar until
thick and pale yellow.

Place the saucepan with the rose-scented cream back over medium-low heat, and bring
almost to a simmer, stirring constantly. Gradually pour about a cup of the hot rose cream into
the egg yolks, whisking constantly. Repeat with the remaining hot cream. Return the mixture

to the saucepan and cook, stirring constantly, until the mixture is smooth, thickened, and



coats the back of a spoon, about 5 more minutes. When mixture is just thickened, remove it
from the heat.

Pour the hot custard through the strainer into the chilled bowl in the ice bath.
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Stir the ice cream mix for about 2 minutes to prevent lumping, and mix in the rose water. Start
with 1teaspoon of the flavoring, and add more to taste, up to 2 or more tablespoons. Stir in

food coloring, if desired.

I:‘ Place a sheet of plastic wrap against the surface of the ice cream mix, squeezing out any air
pockets. Chill the ice cream mix for at least 2 hours or overnight.

I:‘ Place the chilled ice cream mix into an ice cream freezer, and freeze according to
manufacturer's instructions. When the ice cream is soft-frozen, scoop into a lidded container,
and stir in the remaining rose petals and the pistachios to combine. Freeze, covered, for
several hours to firm up before serving.

Nutrition Facts
]

I prOTEIN 8.17% [ FAT 73.79% cARBS 18.04%

Properties
Glycemic Index:14.68, Glycemic Load:7.92, Inflammation Score:-6, Nutrition Score:9.7152173156324%

Flavonoids

Cyanidin: 0.38mg, Cyanidin: 0.38mg, Cyanidin: 0.38mg, Cyanidin: 0.38mg Catechin: 0.18mg, Catechin: 0.18mg,
Catechin: 0.18mg, Catechin: 0.18mg Epigallocatechin: 0.11mg, Epigallocatechin: 0.1lmg, Epigallocatechin: 0.11mg,
Epigallocatechin: O.1lmg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg
Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg,
Epigallocatechin 3-gallate: 0.02mg Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg

Nutrients (% of daily need)

Calories: 422.92kcal (2115%), Fat: 35.37g (54.41%), Saturated Fat: 19.63g (122.71%), Carbohydrates: 19.45g (6.48%),
Net Carbohydrates: 18.92g (6.88%), Sugar: 17.74g (19.71%), Cholesterol: 281.57mg (93.86%), Sodium: 93.32mg
(4.06%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 8.81g (17.63%), Vitamin A: 1292.27IU (25.85%), Vitamin
B2: 0.41mg (24.39%), Phosphorus: 233.27mg (23.33%), Selenium: 15.57ug (22.24%), Calcium: 184.36mg (18.44%),
Vitamin B6: 0.22mg (11.23%), Vitamin B12: 0.64pug (10.74%), Vitamin D: 1.61ug (10.71%), Vitamin B5: 1.02mg (10.16%),
Folate: 34.11ug (8.53%), Vitamin E: 1.25mg (8.33%), Vitamin B1: 0.12mg (8.03%), Potassium: 269.78mg (7.71%), Zinc:
1.1mg (7.3%), Magnesium: 21.98mg (5.49%), Copper: 0.Img (4.83%), Iron: 0.8mg (4.43%), Manganese: 0.07mg
(3.67%), Vitamin K: 2.97ug (2.83%), Fiber: 0.53g (2.11%), Vitamin C: 1.61mg (1.96%), Vitamin B3: 0.23mg (1.14%)



