STRAWBERRY ICE CREAM

Ingredients:
(serves 4-8)

1 ½ cups Half-and-half
1 cup sugar
1 whole vanilla bean
4 whole large egg yolks
1 ½ cups heavy cream
2 cups strawberries, hulled and rinsed
1 tablespoon sugar

Directions:
Stir together the half-and-half and 1 cup sugar in a medium saucepan over mediumlow heat. Split the vanilla bean, scrape out the caviar, and add it to the mixture. (The
insides of a vanilla bean are really weird looking – like ants. So cool!)
Heat the mixture until it's hot but not simmering or boiling. (Takes about 8-10 minutes,
so be patient.)
In a large bowl, beat the egg yolks vigorously with a whisk until they start to lighten in
color, about 2 minutes. (I didn’t really notice them lighten, but I whisked for 2
minutes.)
Next, grab a ladle of the hot half-and-half mixture and very slowly drizzle it into the
bowl with the egg yolks, whisking the whole time. (Per the Pioneer Woman – “the
purpose of this is to temper the egg yolks and bring them to a good temperature
before adding them to the pan.”)
Pour a second ladle of hot half-and-half mixture,
making sure to whisk the whole time.
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Directions:
Pour the tempered yolks into the saucepan with the rest of the half-and-half mixture
and stir gently with a wooden spoon for 2 to 4 minutes, cooking it slowly until it's thick
enough to coat the spoon. (Mine didn’t coat the spoon, but I did cook 4 minutes. I’m
not sure why a wooden spoon is necessary, but I obeyed the direction.)
Pour the thickened liquid through a fine mesh strainer and into a clean bowl. Discard
the vanilla bean husk. Add the heavy cream to the bowl and stir gently to combine.
Refrigerate this mixture for 2 hours, or until chilled.
Just before you’re ready to remove the cooled mixture from the refrigerator, combine
the strawberries and 1 tablespoon of sugar in a blender. Puree until smooth. Pour the
pureed strawberries into the chilled custard mixture and stir. IT’S SO PRETTY!
Now pour this mixture into your ice cream maker (I use a Cuisinart – love it!). My
process takes 25 minutes.
Freeze the ice cream according to directions. (If you make the Pioneer Woman’s
amount, you might have to do it in two batches, depending on the size of your ice
cream maker.)
After it freezes, transfer it to a freezer-safe container and freeze it for at least 4 hours,
or until frozen firm.

