
Strawberry Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
9  egg yolk  whole 

3 cups half and half

3 cups cup heavy whipping cream

1 pound strawberries  hulled 

2 Tablespoons sugar

1  vanilla extract  whole 

Equipment
bowl

READY IN

260 min.

SERVINGS

16

CALORIES

259 kcal

https://whatsheate.com


frying pan

sauce pan

ladle

whisk

sieve

blender

wooden spoon

ice cream machine

Directions
Stir together the half-and-half and 2 cups sugar in a medium saucepan over medium-low

heat. Split the vanilla bean, scrape out the caviar, and add it to the mixture (or add the vanilla

extract.)

Heat the mixture until it's hot but not simmering or boiling.In a large bowl, beat the egg yolks

vigorously with a whisk until they start to lighten in color, about 2 minutes.Next, grab a ladle of

the hot half-and-half mixture and very slowly drizzle it into the bowl with the egg yolks,

whisking the whole time. (The purpose of this is to temper the egg yolks and bring them to a

good temperature before adding them to the pan.) Repeat with a second ladle of hot half-

and-half mixture, making sure to whisk the whole time.

Pour the tempered yolks into the saucepan with the rest of the half and half mixture and stir

gently with a wooden spoon for 2 to 4 minutes, cooking it slowly until it's thick enough to coat

the spoon.

Pour the thick liquid through a fine mesh strainer and into a clean bowl.

Add the heavy cream to the bowl and stir gently to combine. Refrigerate this mixture for 2

hours, or until chilled. Meanwhile, combine the strawberries and 2 tablespoons of sugar in a

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

Pour the pureed strawberries into the chilled custard mixture and stir.Now pour this mixture

into your ice cream maker and freeze it according to its directions. (You may have to do it in

two batches depending on its size.) After it freezes, transfer it to a freezer-safe container and

freeze it for at least 4 hours, or until frozen firm.

Serve with strawberry garnish!

Nutrition Facts



 PROTEIN 6.8%
  FAT 82.19%

  CARBS 11.01%

Properties
Glycemic Index:6.88, Glycemic Load:1.69, Inflammation Score:-5, Nutrition Score:6.6873913407326%

Flavonoids
Cyanidin: 0.48mg, Cyanidin: 0.48mg, Cyanidin: 0.48mg, Cyanidin: 0.48mg Petunidin: 0.03mg, Petunidin: 0.03mg,

Petunidin: 0.03mg, Petunidin: 0.03mg Delphinidin: 0.09mg, Delphinidin: 0.09mg, Delphinidin: 0.09mg, Delphinidin:

0.09mg Pelargonidin: 7.04mg, Pelargonidin: 7.04mg, Pelargonidin: 7.04mg, Pelargonidin: 7.04mg Peonidin: 0.01mg,

Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg Catechin: 0.88mg, Catechin: 0.88mg, Catechin: 0.88mg,

Catechin: 0.88mg Epigallocatechin: 0.22mg, Epigallocatechin: 0.22mg, Epigallocatechin: 0.22mg, Epigallocatechin:

0.22mg Epicatechin: 0.12mg, Epicatechin: 0.12mg, Epicatechin: 0.12mg, Epicatechin: 0.12mg Epicatechin 3-gallate:

0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg

Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg,

Epigallocatechin 3-gallate: 0.03mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin:

0.07mg Kaempferol: 0.14mg, Kaempferol: 0.14mg, Kaempferol: 0.14mg, Kaempferol: 0.14mg Myricetin: 0.01mg,

Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.31mg, Quercetin: 0.31mg, Quercetin: 0.31mg,

Quercetin: 0.31mg Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg

Nutrients (% of daily need)
Calories: 258.8kcal (12.94%), Fat: 24.1g (37.08%), Saturated Fat: 14.42g (90.16%), Carbohydrates: 7.26g (2.42%),

Net Carbohydrates: 6.69g (2.43%), Sugar: 6.12g (6.81%), Cholesterol: 175.66mg (58.55%), Sodium: 44.89mg

(1.95%), Alcohol: 0.02g (100%), Alcohol %: 0.02% (100%), Protein: 4.49g (8.97%), Vitamin C: 17.35mg (21.03%),

Vitamin A: 966.02IU (19.32%), Vitamin B2: 0.23mg (13.64%), Selenium: 8.58µg (12.26%), Phosphorus: 115.28mg

(11.53%), Calcium: 95.62mg (9.56%), Vitamin D: 1.26µg (8.41%), Folate: 24.73µg (6.18%), Vitamin B12: 0.35µg (5.92%),

Vitamin B5: 0.58mg (5.83%), Manganese: 0.12mg (5.81%), Vitamin E: 0.87mg (5.78%), Potassium: 156.82mg

(4.48%), Vitamin B6: 0.09mg (4.35%), Zinc: 0.56mg (3.71%), Vitamin B1: 0.05mg (3.14%), Magnesium: 11.86mg

(2.97%), Vitamin K: 2.71µg (2.58%), Iron: 0.46mg (2.56%), Fiber: 0.57g (2.27%), Copper: 0.03mg (1.53%)


