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TO MY DAD

Thank you for teaching me the value of working
hard and playing hard, for being my biggest
supporter, a wonderful father, and for always
being willing to taste test my goodies. Thank
you for not being too angry when I dumped the
salt water from the ice cream machine out on
your lawn and killed your grass. And last but
not least, thank you for being a wonderful
grandpa to my children. I am the luckiest girl in
the world!
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WHAT GOES BETTER with cupcakes, cookies, and cake bites?

YOU GUESSED IT. Ice cream.

A PERFECT TREAT that will cool you down on a hot summer day—even
on the coldest, wintry day, ice cream will hit the spot. It's a comfort treat
that is soothing, refreshing, and satisfying. Some of my fondest childhood
memories involve making—and, of course, eating—homemade ice cream.

ICE CREAM HAS BEEN an American tradition for centuries. Even
Thomas Jefferson enjoyed homemade ice cream with friends after a good
meal. It is a tradition that is timeless. Once you try homemade ice cream, it
will be hard to purchase a half-gallon at the store. Its fresh and rich taste is
captivating and rather addicting. There's nothing better than good food,
good family and friends, and good traditions.

FROM COOKIES AND CREAM, to Chocolate Raspberry Trifle, Key
Lime Pie, and roasted Strawberry, inside this book there's a recipe for every
craving. It always has been, and what will be, that matters: It's what's on the
inside that counts. Fresh cream, fresh ingredients, pure cane sugar.

YOU CAN'T BUY HAPPINESS, but you can make ice cream. That's the
same kind of thing.

ENJOY YOUR ICE CREAM JOURNEY!





ALONG THE WAY in my ice cream journey, I learned a few valuable tips.
I'd like to share them with you because we all deserve to have wonderful
successes making homemade ice cream.

WHEN MAKING FRUIT ICE CREAM, it's best to have a higher fat
recipe. The natural water in the fruit tends to lessen the rich creams, making
your ice cream less creamy and less tasty. Also, when you add the fruit to
the recipe, make sure you take the time to dice and sugar your fruit, add the
lemon juice, and put it in the fridge. The sugar will help lower the freezing
point of the fruit, making it less icy when you freeze it; also the natural
juices that come out of the fruit will help flavor your ice cream perfectly.

REFRIGERATE OR FREEZE THE GOODIES. When adding goodies and
candies to your ice cream, do so in the last few minutes just before your ice
cream is done. Fold in the candies or goodies just before freezing. That
way, the goodies will stay mixed throughout the ice cream and not sink to
the bottom. Also, for your additions, whether fruit, chocolate, or candies,
refrigerate or have the goodies already frozen. This is a great tip—works
every time. Follow the recipe directions, of course. You never want to add
warm or hot goodies to ice cream.

EGG-BASE RECIPES VERSUS CREAM-BASE RECIPES. The eggs add
a richness and texture to your ice cream. Period. If you don't want to put
raw eggs in your ice cream, you can cook the eggs, cream, and sugar



mixture over low heat until 160 degrees, stirring constantly, forming a
custard. Remove the custard from the heat and refrigerate until cold.

Then follow the recipe's directions and process in your ice cream maker. Or
you can choose from the other ice cream recipes I have in the Basics
section. These egg-based ice creams will freeze better and longer than your
cream-based ice creams. If you make your cream-based ice cream and then
know that you are going to eat the entire batch immediately, this is no
problem. I can think of worse things than this, darn it!

FREEZE AHEAD YOUR INDIVIDUAL ICE CREAM SCOOPS. This is a
great tip when you are serving ice cream to a large crowd—whether for
birthday parties, BBQ's, or family gatherings. It allows each premade scoop
to be placed rather quickly on top of your cake, pie, cupcake, or beside your
cookies or cake bites. Use a paper liner and cupcake pan, scooping one
generous ice cream scoop into each liner. Repeat until all liners are filled.
Place in the freezer until ready to serve. Toss your paper liners in the
garbage when you are done.

EACH RECIPE IN THIS BOOK makes about one quart of ice cream. If
you want less, you can reduce each recipe by half, which will make about
one pint—the perfect single serving if you are my brother-in-law Mark or
his father, Bob. Or if it was me, it would still be a double serving. Some



larger homemade ice cream machines allow you to make more than one
quart at a time. In that case, you can double the recipes in this book, but
make sure you still have at least 20–30 percent airflow through your
machines, or only fill your canisters ¾ full. This will ensure a thick, heavy
ice cream for your end result.

HOMEMADE ICE CREAM MACHINES. There is a wide variety of ice
cream machines on the market. Some range from $200–400. But don't be
alarmed—I have found that you don't need a machine that is large or
expensive. Some stand mixers have ice cream machine attachments, and
there are some great machines for under $100. Or you can use a recipe for
ice cream in a bag. You will still be able to enjoy a wonderful bowl of
homemade ice cream even if you don't have an ice cream machine. But I
highly recommend purchasing a nice ice cream machine, especially if you
are going to be making a lot of ice cream.

MIX IT UP, HAVE FUN, AND COMBINE flavors and recipes to make
your “perfect” ice cream creation.

LAST BUT NOT LEAST: anyone can make homemade ice cream.





Rich and Creamy Vanilla
This recipe will stand the test of time. It's perfect in every way.

2 egg yolks
¾ cup sugar
2 cups heavy cream
1 cup 2 % milk
1 tsp. pure vanilla extract

WHISK together egg yolks and ¼ cup sugar until eggs are light yellow in
color and fluffy. Whisk in the rest of the sugar.

COMBINE cream, milk, and vanilla extract, and whisk together until
completely combined. (If raw eggs in your ice cream makes you
uncomfortable, go to pages ix-x to learn how to cook this mixture.) Then
chill in your fridge until cold, best if overnight.

TRANSFER your chilled cream liquid into your ice cream machine and
make according to manufacturer's directions.





Creamy Vanilla
This recipe contains less fat than Rich and Creamy Vanilla and does not
have any eggs in it. Perfect for specific dietary needs, but still has the
heavy, creamy texture you desire.

½–¾ cup sugar
2 cups cream
1 cup 2% milk
1 tsp. pure vanilla extract

WHISK together all ingredients until combined.

TRANSFER your cream liquid into your ice cream machine and make
according to manufacturer's directions.





Skinny Vanilla
In this recipe, though light in the cream department, there is no compromise
on taste and texture. It's simply delicious. This recipe is for my mom—she
has been urging me to create a lower fat dessert. Love you, Mom!

½ cup sugar
2 cups light cream
1 cup 2% milk
1 tsp. pure vanilla extract

WHISK together all ingredients until combined.

TRANSFER your cream liquid into your ice cream machine and make
according to manufacturer's directions.





Cancún Coconut
An alternative base—non-dairy and simply delicious.

2 cups coconut cream or cream of coconut 2 cups coconut milk (whole or
light)
1 tsp. vanilla

WHIP your coconut cream or cream of coconut until thick.

FOLD in your coconut milk and vanilla.

TRANSFER your cream liquid into your ice cream machine and make
according to manufacturer's directions.
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