£Q

/

T -

( Toasted Marshmallow Ice Cream )

@ Gluten Free

CALORIES
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READY IN SERVINGS
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45 min. 8 349 kcal

DESSERT

Ingredients

4 egg yolk

0.5 cup granulated sugar divided

2 cups cup heavy whipping cream

0.1 teaspoon kosher salt

14 marshmallows toasted

1 tablespoon vanilla paste

1.3 cups milk whole

Equipment
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bowl

frying pan
sauce pan
whisk

sieve
plastic wrap
spatula

ice cream machine
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In a heavy bottomed saucepan, heat the milk, salt and 1/4 cup sugar over med-low heat until
steaming but not boiling and the sugar is dissolved.

Remove from heat.
Add the vanilla bean paste and let stand for 1 hour.Fill a large bowl with ice and water.

Place a small bowl in the ice water and add the heavy cream. Top the small bowl with a wire
strainer and set aside.In a small bowl, whisk together the egg yolks and remaining 1/4 cup
sugar until light in color and ribbons begin to form. Reheat the milk mixture over med-low
heat and slowly add to the egg mixture whisking constantly so the eggs do not scramble.
Return the milk/egg mixture to the pan and heat. Stir constantly with a heat-resistant spatula
being sure to scrape the sides and bottom until it begins to thicken (it will coat the back of
the spatula).Strain the milk mixture into the cream, remove the strainer and stir to combine.

Cover with plastic wrap and chill in the refrigerator for 2 hours or overnight.

Pour the mixture into the freezer can of an electric ice cream maker and freeze according to
the manufacturer's instructions. When the mixture reaches soft serve consistency, add the
toasted marshmallows one at a time and continue churning until combined. Use a spatula to
push any marshmallows through that may stick to the churn.

Transfer the ice cream to a freezer safe container and freeze.

Nutrition Facts
.

PROTEIN 5.19% [ FAT 63.93% cARrBS 30.88%

Properties



Glycemic Index:21.07, Glycemic Load:15.42, Inflammation Score:-5, Nutrition Score:5.3926086956522%

Taste
Sweetness: 100%, Saltiness: 28.45%, Sourness: 9.82%, Bitterness: 6.12%, Savoriness: 19.95%, Fattiness: 98.11%,

Spiciness: 0%

Nutrients (% of daily need)

Calories: 348.74kcal (17.44%), Fat: 25.15g (38.69%), Saturated Fat: 15.26g (95.38%), Carbohydrates: 27.33g (9.11%),
Net Carbohydrates: 27.32g (9.93%), Sugar: 24.28g (26.98%), Cholesterol: 169.0Img (56.34%), Sodium: 81.13mg
(3.53%), Protein: 4.59g (9.18%), Vitamin A: 1066.191U (21.32%), Vitamin B2: 0.21Img (12.62%), Vitamin D: 1.86ug
(12.38%), Selenium: 7.83pg (11.19%), Phosphorus: 109.1mg (10.91%), Calcium: 98.29mg (9.83%), Vitamin B12: 0.48ug
(7.94%), Vitamin B5: 0.56mg (5.64%), Vitamin E: 0.8mg (5.32%), Folate: 15.64ug (3.91%), Vitamin B6: 0.08mg
(3.8%), Potassium: 124.39mg (3.55%), Zinc: 0.51mg (3.42%), Vitamin B1: 0.05mg (3.28%), Magnesium: 9.44mg
(2.36%), Vitamin K: 2.08pg (1.98%), Iron: 0.34mg (1.89%), Copper: 0.03mg (1.33%)



