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Rosemary Ice Cream with Pine Nut Pralines

Vegetarian Gluten Free
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Ingredients

I:‘ 1 tablespoon cornstarch

I:‘ 2 tablespoon plus light

D 3 tablespoon cream cheese at room temperature
D 1 teaspoon rosemary fresh minced

I:‘ 0.7 cup granulated sugar

I:‘ 1.3 cup heavy cream

I:‘ 1 tablespoon honey

I:‘ 2 servings ice cubes as needed
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0.4 teaspoon kosher salt divided

1 tablespoon brown sugar light

2 teaspoon butter unsalted at room temperature
2 servings water cold as needed

2 cup milk whole divided

Equipment

[
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bowl

baking sheet
sauce pan
oven

whisk

sieve

ice cream machine

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

Combine pine nuts, brown sugar, honey, butter, 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 cream cheese, minced

rosemary, and remaining % teaspoon salt together until well incorporated; set aside.



I:‘ Combine the remaining milk, cream, granulated sugar, and corn syrup in a 4-quart saucepan,

bring to a rolling boil over medium high heat.

I:‘ 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.

I:‘ Remove from heat and let cool about 2 minutes then gradually whisk the hot milk mixture into
the medium bowl with the cream cheese mixture. Keep whisking until it's very smooth. Allow it

to cool about 5 minutes.

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

of ice water.

I:‘ Pour the chilled mixture through a fine mesh sieve directly into the bowl of the ice cream
maker. This not only removes the minced rosemary, but it 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 pine nut pralines in intermittently as you go. Seal with
an airtight lid. Freeze the ice cream until very firm, at least 4 hours.

Nutrition Facts
]

PROTEIN 4.6% [l FAT 55.55% cARBS 39.85%

Properties
Glycemic Index:103.18, Glycemic Load:58.92, Inflammation Score:-9, Nutrition Score:15.86217384753%

Flavonoids
Naringenin: 0.0Tmg, Naringenin: 0.0Img, Naringenin: 0.01mg, Naringenin: 0.0Img

Nutrients (% of daily need)

Calories: 1153.08kcal (57.65%), Fat: 73.31g (112.78%), Saturated Fat: 45.71g (285.72%), Carbohydrates: 118.32g
(39.44%), Net Carbohydrates: 118.25g (43%), Sugar: 114.77g (127.52%), Cholesterol: 230.09mg (76.69%), Sodium:
669.16mg (29.09%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 13.66g (27.32%), Vitamin A: 3000.42|U
(60.01%), Calcium: 439.02mg (43.9%), Vitamin B2: 0.68mg (40.28%), Phosphorus: 358.4mg (35.84%), Vitamin D:
5.14pg (34.26%), Vitamin B12: 1.61ug (26.87%), Selenium: 11.84ug (16.92%), Potassium: 552.76mg (15.79%), Vitamin
B5: 1.43mg (14.34%), Vitamin B1: 0.18mg (12.31%), Vitamin E: 1.79mg (11.96%), Magnesium: 45.82mg (11.46%), Vitamin
B6: 0.22mg (10.92%), Zinc: 1.63mg (10.88%), Vitamin K: 6.3ug (6%), Copper: 0.08mg (4.2%), Folate: 8.38ug (2.1%),
Vitamin B3: 0.39mg (1.97%), Iron: 0.32mg (1.78%), Manganese: 0.03mg (1.62%), Vitamin C: 0.96mg (116%)



