
Strawberry Ice Cream
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Recipe by: Laura Vitale

Makes 1 Quart

Prep Time: minutes
Cook Time: minutes

Ingredients
__3/4 cup of Granulated Sugar
__1 cup of Whole Milk
__1 cups of Heavy Cream
__5 Egg Yolks
__1 lb of Fresh Strawberries, cleaned and
quartered
__¼ tsp of Salt
__1/4 tsp of Vanilla Extract

1) In a small saucepan, add the cream and
milk and bring to a simmer.

2) In a large bowl, whisk together the egg
yolks and sugar for 3 to 4 minutes or until it
turns a pale color and thickens in
consistency.

3) Pour 1 cup of the hot milk mixture into
the egg yolk mixture while whisking, then
pour the egg yolk mixture back into the
saucepan with the remaining milk mixture
and cook over low heat for about 5 to 7 minutes or until the custard
thickens and coats the back of a wooden spoon.

4) Strain through a fine sieve in a clean bowl, add the vanilla and salt,
stir to combine and chill for 4 hours minimum or up to overnight.

5) Once your custard has chilled, (make sure you read the instructions
on your ice cream machine in case you have to place the insert in the
freezer overnight) add the strawberries in a blender and blend until
smooth.

6) Strain the berry puree through a fine sieve in the same bowl as the
custard. Give everything a good whisk to combine it all together, place it
in your ice cream machine and freeze according to manufactures
instructions.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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