
Ultimate vanilla ice cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
284 ml double cream

300 ml milk

115 g brown sugar

1  vanilla pod

3 large egg yolk  free-range 

8 servings ice cubes

Equipment
bowl

READY IN

120 min.

SERVINGS

8

CALORIES

221 kcal

https://whatsheate.com


frying pan

knife

wooden spoon

measuring cup

ice cream machine

Directions
Put the canister from the machine into the freezer a day before you want to make the ice

cream. Next day, pour the cream and milk into a medium heavy-based pan, then tip in half the

sugar. Slit the vanilla pod down its length with a small sharp knife and scoop out as many of

the tiny black seeds as you can into the cream mixture.

Cut the pod into three and drop it into the pan.

Heat the cream and milk over a low heat, stirring occasionally, until it almost boils youll see a

few bubbles at the edge. Take off the heat and set aside for 30 minutes so the vanilla can

infuse.

Put the egg yolks into a bowl with the rest of the sugar and beat with an electric hand beater

for about 2 minutes until the mixture has thickened, is paler in colour and falls in thick ribbons

when you lift the beaters. Using a measuring jug, scoop out about 125ml/4fl oz of the cream

mixture and beat into the egg yolks to slacken them. Reheat the cream until it just comes to

the boil, take off the heat and stir in the egg yolk mixture.

Return the pan to a low heat and cook, stirring all the time with a wooden spoon, for 8-10

minutes, until the custard is thick enough to coat the back of the spoon. Watch that it doesnt

boil as soon as you see any bubbles about to burst to the surface, it should be thick enough,

so take the pan off the heat so the mixture doesnt curdle.

Pour the custard into a heatproof bowl, then sit it in a bigger bowl one third full of iced water

to cool (this takes about 20 minutes). Stir occasionally to stop a skin forming.

Put the bowl of custard in the fridge for 3-4 hours, preferably overnight, so it gets really cold.

Get the ice cream machine running, scoop out the vanilla pod pieces, then slowly pour in the

cold custard. Leave it to churn for 10-30 minutes (depending on your machine). When it

stops, it is probably too soft to eat, so spoon into a plastic container, cover with cling film,

then a lid, and freeze for a minimum of 3 hours. (It will keep in the freezer for 3 months but

dont take it out, then refreeze.)

Remove from the freezer 15 minutes before serving.



To make it by hand: in step 1, heat the milk, vanilla, and half the sugar without the cream (the

custard will be slightly thicker). At the start of step 6, whip the cream so its light and floppy,

not too stiff, and fold it into the cold custard. Freeze for 3-4 hours, stirring once an hour until

almost frozen, then freeze as above.

Nutrition Facts

 PROTEIN 5.87%
  FAT 63.45%

  CARBS 30.68%

Properties
Glycemic Index:4.75, Glycemic Load:0.69, Inflammation Score:-4, Nutrition Score:4.0999999940395%

Nutrients (% of daily need)
Calories: 221.25kcal (11.06%), Fat: 15.91g (24.48%), Saturated Fat: 9.54g (59.64%), Carbohydrates: 17.31g (5.77%),

Net Carbohydrates: 17.31g (6.29%), Sugar: 16.88g (18.76%), Cholesterol: 113.85mg (37.95%), Sodium: 34.22mg

(1.49%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.31g (6.63%), Vitamin A: 679.55IU (13.59%), Calcium:

92.97mg (9.3%), Vitamin B2: 0.15mg (9.07%), Vitamin D: 1.34µg (8.94%), Phosphorus: 85.21mg (8.52%), Selenium:

5.55µg (7.93%), Vitamin B12: 0.39µg (6.5%), Vitamin B5: 0.44mg (4.45%), Vitamin E: 0.51mg (3.42%), Potassium:

118.01mg (3.37%), Vitamin B6: 0.06mg (3.21%), Folate: 10.88µg (2.72%), Vitamin B1: 0.04mg (2.67%), Zinc: 0.4mg

(2.67%), Magnesium: 9.31mg (2.33%), Iron: 0.31mg (1.73%), Copper: 0.02mg (1.25%), Vitamin K: 1.3µg (1.24%)


