
White Pepper Ice Cream
 Vegetarian   Gluten Free

DESSERT

Ingredients
9  egg yolks

2 cups half-and-half

2 cups heavy cream

0.8 cup sugar

0.5  vanilla pod  split 

0.8 teaspoon pepper  white freshly ground 

Equipment
bowl

READY IN

40 min.

SERVINGS

2

CALORIES

1681 kcal

https://whatsheate.com


sauce pan

whisk

wooden spoon

kitchen thermometer

ice cream machine

Directions
In a saucepan over medium heat, combine the cream, half-and-half, and vanilla bean.

Whisk in the white pepper and stir the mixture occasionally to make sure it does not scorch

on the bottom. When the mixture reaches a simmer (do not let it boil), turn off the heat. Set

aside to infuse for 10 to 15 minutes. In a medium bowl, whisk together the egg yolks and sugar.

Whisking constantly, slowly pour the still-hot cream mixture into the egg yolk mixture. Return

the mixture to the saucepan and cook over medium heat, stirring constantly with a wooden

spoon. At 160 degrees F, the mixture will give off a puff of steam. When the mixture reaches

180 degrees F, it will be thickened and creamy, like eggnog. If you do not have a thermometer,

test it by dipping the wooden spoon into the mixture. Run your finger down the back of the

spoon. If the stripe remains clear, the mixture is ready; if the edges blur, the mixture is not

quite thick enough. When it is ready, quickly remove it from the heat.

Half-fill a large bowl with ice water. Strain the mixture into a smaller bowl to smooth it and

remove the vanilla bean. Rest the smaller bowl in the ice water and let the mixture cool,

stirring often, then continue according to the directions of your ice cream maker.

Nutrition Facts

 PROTEIN 6.37%
  FAT 71.3%

  CARBS 22.33%

Properties
Glycemic Index:35.05, Glycemic Load:52.36, Inflammation Score:-10, Nutrition Score:31.477825727152%

Nutrients (% of daily need)
Calories: 1680.95kcal (84.05%), Fat: 135.66g (208.7%), Saturated Fat: 79.49g (496.83%), Carbohydrates: 95.6g

(31.87%), Net Carbohydrates: 95.4g (34.69%), Sugar: 92.25g (102.5%), Cholesterol: 1228.44mg (409.48%), Sodium:

251.55mg (10.94%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 27.29g (54.58%), Vitamin A: 5523.3IU

(110.47%), Selenium: 60.72µg (86.74%), Vitamin B2: 1.36mg (79.99%), Phosphorus: 685.16mg (68.52%), Vitamin D:

8.18µg (54.55%), Calcium: 523.25mg (52.32%), Vitamin B12: 2.42µg (40.33%), Vitamin B5: 3.73mg (37.28%), Folate:



135.12µg (33.78%), Vitamin E: 4.88mg (32.56%), Vitamin B6: 0.49mg (24.43%), Zinc: 3.39mg (22.63%), Potassium:

635.88mg (18.17%), Vitamin B1: 0.26mg (17.53%), Iron: 2.72mg (15.08%), Magnesium: 45.58mg (11.4%), Vitamin K:

11.33µg (10.79%), Copper: 0.12mg (6.12%), Vitamin C: 3.76mg (4.56%), Manganese: 0.08mg (4.23%), Vitamin B3:

0.44mg (2.19%)


