
Tin Roof Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
4 large egg yolks

375 ml heavy cream

1 pinch salt

150 g sugar

0.5  vanilla pod  split 

0.3 teaspoon vanilla extract

180 ml milk  whole 

Equipment

READY IN

45 min.

SERVINGS

2

CALORIES

1100 kcal

https://whatsheate.com


bowl

sauce pan

knife

whisk

sieve

spatula

ice cream machine

Directions
Warm the milk, sugar, salt and 1/2 cup (125 ml) of the cream in a medium saucepan. With a

sharp paring knife, scrape the flavorful seeds from the vanilla bean and add them, along with

the pod, to the hot milk mixture. Cover, remove from the heat, and let steep at room

temperature for 30 minutes.

Rewarm the vanilla-infused mixture.

Pour the remaining 1 cup (250 ml) cream into a large bowl and set a mesh strainer on top. In a

separate medium bowl, whisk together the egg yolks. Slowly pour the warm mixture into the

egg yolks, whisking constantly, then scrape the warmed egg yolks back into the saucepan.

Stir the mixture constantly over medium heat with a heatproof spatula, scraping the bottom

as you stir, until the mixture thickens and coats the spatula.

Pour the custard through the strainer and stir it into the cream to cool.

Remove the vanilla bean, wipe it clean of any egg bits, and add it back to the custard. Stir in

the vanilla and stir until cool over an ice bath. Chill thoroughly in the refrigerator.

When ready to churn the ice cream, remove the vanilla bean (it can be rinsed and reused).

Freeze the ice cream in your ice cream maker according to the manufacturer's instructions.

While the ice cream is freezing, chop the peanuts into bite-sized pieces.

Fold the peanut pieces into the frozen ice cream as you remove it from the machine, and

layer it with Fudge Ripple.

Reprinted with permission from The Perfect Scoop: Ice Creams, Sorbets, Granitas, and Sweet

Accompaniments by David Lebovitz, © 2011 Ten Speed Press

David Lebovitz is a pastry chef, author, and creator of the award-winning food blog

www.davidlebovitz.com. Trained as a baker in France and Belgium, he worked for twelve years

in the pastry department at the famed Chez Panisse. Room for Dessert, his first book, was an



International Association of Culinary Professionals award finalist. He is also the author of

Ready for Dessert, The Sweet Life in Paris, a 2010 IACP Award finalist in the Literary Food

Writing category, and The Perfect Scoop. David writes, blogs, and leads culinary tours from his

home in Paris, France.
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Nutrition Facts

 PROTEIN 4.92%
  FAT 64.48%

  CARBS 30.6%

Properties
Glycemic Index:54.05, Glycemic Load:54.01, Inflammation Score:-9, Nutrition Score:17.017826002577%

Nutrients (% of daily need)
Calories: 1099.6kcal (54.98%), Fat: 80.5g (123.85%), Saturated Fat: 48.36g (302.22%), Carbohydrates: 85.99g

(28.66%), Net Carbohydrates: 85.99g (31.27%), Sugar: 85.08g (94.53%), Cholesterol: 591.48mg (197.16%), Sodium:

122.69mg (5.33%), Alcohol: 0.17g (100%), Alcohol %: 0.06% (100%), Protein: 13.81g (27.62%), Vitamin A: 3413.35IU

(68.27%), Vitamin B2: 0.68mg (39.82%), Vitamin D: 5.87µg (39.17%), Selenium: 26.91µg (38.45%), Phosphorus:

335.78mg (33.58%), Calcium: 283.33mg (28.33%), Vitamin B12: 1.47µg (24.43%), Vitamin B5: 1.84mg (18.44%),

Vitamin E: 2.66mg (17.73%), Folate: 57.18µg (14.3%), Vitamin B6: 0.24mg (12.09%), Zinc: 1.62mg (10.82%), Potassium:

357.72mg (10.22%), Vitamin B1: 0.15mg (9.97%), Magnesium: 26.1mg (6.53%), Iron: 1.16mg (6.42%), Vitamin K:

6.55µg (6.24%), Copper: 0.05mg (2.67%), Manganese: 0.03mg (1.42%), Vitamin C: 1.13mg (1.37%), Vitamin B3:

0.23mg (1.14%)


