
Taro Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
14 ounce coconut milk  canned 

2 cups cup heavy whipping cream

0.8 teaspoon kosher salt

0.8 cup sugar

2 tablespoons butter  unsalted 

Equipment
paper towels

sauce pan

READY IN

480 min.

SERVINGS

2

CALORIES

1655 kcal

https://whatsheate.com


sieve

blender

wooden spoon

ice cream machine

Directions
In a heavy-bottomed medium saucepan, melt butter on medium heat. When butter has

melted completely and foam has subsided, increase heat to high and add taro. Stir to coat

with butter and cook until the taro turns slightly translucent, begins to color at the edges, and

reduces in volume to a soft, starchy lump, about 5 minutes.

Use a wooden spoon to scrape any starchy bits off the bottom of the saucepan, then stir in

cream, coconut milk, and sugar. Bring to a simmer and then reduce to very low heat. Cover

and cook until taro is completely soft, about 20 minutes.

Transfer dairy mixture to a blender and carefully puree on high speed until very smooth,

about 30 seconds. (To keep blender top from popping off, remove the plastic knob in the

center of the lid and cover with a paper towel folded over several times.)

Pour through a strainer into an airtight container, add salt to taste, and chill in refrigerator

until very cold, at least 4 hours.

When ice cream base is cold, transfer to ice cream maker and churn according to

manufacturer's instructions.

Transfer ice cream to airtight container and chill in freezer at least 6 hours before serving.

Let ice cream sit on counter for 5 minutes before scooping.

Nutrition Facts

 PROTEIN 2.66%
  FAT 75.82%

  CARBS 21.52%

Properties
Glycemic Index:35.05, Glycemic Load:52.36, Inflammation Score:-9, Nutrition Score:22.247391617816%

Nutrients (% of daily need)
Calories: 1654.76kcal (82.74%), Fat: 144.74g (222.68%), Saturated Fat: 103.8g (648.77%), Carbohydrates: 92.46g

(30.82%), Net Carbohydrates: 88.1g (32.03%), Sugar: 88.44g (98.26%), Cholesterol: 299.04mg (99.68%), Sodium:

968.37mg (42.1%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.42g (22.85%), Manganese: 1.83mg (91.3%),



Vitamin A: 3848.46IU (76.97%), Phosphorus: 339.85mg (33.98%), Selenium: 20.04µg (28.62%), Copper: 0.56mg

(28.11%), Vitamin B2: 0.47mg (27.44%), Vitamin D: 4.02µg (26.79%), Magnesium: 90.39mg (22.6%), Potassium:

753.05mg (21.52%), Iron: 3.54mg (19.67%), Calcium: 193.48mg (19.35%), Vitamin E: 2.81mg (18.75%), Fiber: 4.37g

(17.46%), Zinc: 1.92mg (12.82%), Folate: 41.69µg (10.42%), Vitamin B5: 0.99mg (9.85%), Vitamin C: 6.98mg (8.47%),

Vitamin K: 8.79µg (8.38%), Vitamin B3: 1.67mg (8.33%), Vitamin B6: 0.15mg (7.46%), Vitamin B12: 0.4µg (6.74%),

Vitamin B1: 0.1mg (6.66%)


