
Vanilla Gelato
 Vegetarian   Gluten Free

DESSERT

Ingredients
4 large egg yolks

0.7 cup granulated sugar

1 cup heavy whipping cream

1 pinch salt

0.5  vanilla pod  whole (smokier bean) 

1 teaspoon really vanilla extract

2 cups milk  whole 

Equipment

READY IN

50 min.

SERVINGS

4

CALORIES

463 kcal

https://whatsheate.com


bowl

sauce pan

whisk

mixing bowl

casserole dish

wooden spoon

stove

ice cream machine

Directions
In a saucepan, combine the milk and cream. Scrape in the vanilla bean and throw in the whole

pod.

Heat over medium heat, stirring often, until mixture is 170 degrees F.

Remove from heat and let vanilla bean steep for 20 minutes. Strain out any vanilla bits if you

like.In a mixing bowl, mix the egg yolks with the sugar and salt.

Put the saucepan with the milk mixture back on the stove and heat again to 170 degrees F.

Slowly pour about half the hot milk mixture into the egg mixture, whisking constantly, then

pour it all back into the saucepan.

Heat, stirring constantly with a wooden spoon, until mixture reaches 185F.

Remove from heat and strain into a bowl or for faster cooling, a rectangular casserole dish.

Let cool for about five minutes, then stir in the vanilla extract.

Let cool slightly at room temperature and then chill thoroughly (several hours).

Pour into ice cream maker and churn according to manufacturer’s direction. Freeze for

another hour or so before serving.

Nutrition Facts

 PROTEIN 7.14%
  FAT 57.58%

  CARBS 35.28%

Properties
Glycemic Index:27.02, Glycemic Load:25.44, Inflammation Score:-6, Nutrition Score:9.5391304596611%



Nutrients (% of daily need)
Calories: 462.92kcal (23.15%), Fat: 30.09g (46.29%), Saturated Fat: 17.58g (109.86%), Carbohydrates: 41.48g

(13.83%), Net Carbohydrates: 41.48g (15.08%), Sugar: 41.09g (45.66%), Cholesterol: 265.48mg (88.49%), Sodium:

80.7mg (3.51%), Alcohol: 0.34g (100%), Alcohol %: 0.19% (100%), Protein: 8.4g (16.79%), Vitamin A: 1317.43IU

(26.35%), Phosphorus: 224.09mg (22.41%), Vitamin B2: 0.38mg (22.19%), Vitamin D: 3.21µg (21.41%), Calcium:

211.71mg (21.17%), Selenium: 13.82µg (19.75%), Vitamin B12: 1.09µg (18.09%), Vitamin B5: 1.12mg (11.15%), Vitamin B6:

0.16mg (7.75%), Potassium: 260.2mg (7.43%), Vitamin B1: 0.11mg (7.35%), Vitamin E: 1.05mg (6.98%), Zinc: 1.04mg

(6.92%), Folate: 27.2µg (6.8%), Magnesium: 19.78mg (4.94%), Iron: 0.54mg (3.01%), Vitamin K: 2.39µg (2.28%),

Copper: 0.02mg (1.2%)


