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		Salted Crème Fraîche Caramel Ice Cream

		Makes between 1 and 1½ quarts ice cream

		Salted caramel is a new standard, and there is hardly an ice cream shop without their spin on this flavor. This version is finished with crème fraîche, which adds a bright dimension to the wonderfully deep flavor of the caramelized sugars. This recipe also features a dry caramel, whereby the sugar is added to a hot pan bit by bit. The flavor grows deeper and deeper as each successive spoonful of sugar is added, until you have a complex layered caramel.

		Take extra caution when adding liquid to caramelized sugar—caramel can cause really bad burns! (I can show you the divots in my right forearm, where hot caramel landed over ten years ago.) The cream will sputter less if it’s warmed before it’s added to the molten sugar, but just in case, keep a little bowl of ice water at the ready. You can also take precautionary measures and cover your hand with an oven mitt or dish towel as you add the cream.

		Crème fraîche can be purchased from a grocery store, or you can make your own (see this page). The crème fraîche is acidic, and if you cook it with the ice cream base, it will curdle. Instead, wait to add the crème fraîche until the ice cream base has cooled completely. 

		Cream (20%)
 200g | 1 cup 

		Sugar (15%)
 150g | ¾ cup 

		Milk (40%)
 400g | 2 cups 

		Glucose syrup (5%)
 50g | ¼ cup

		Egg yolks (10%)
 100g | 6 large yolks

		Crème fraîche (10%)
 100g | ½ cup

		Sea salt
  10g | 2 teaspoons

		Texture agent of your choice  (see below)

		Make the caramel. Place the cream in a small saucepan and bring it to a boil over medium-high heat, then remove it from the heat. Place a medium heavy-bottomed saucepan over medium heat and sprinkle 2 tablespoons of sugar over the bottom of the pot. When the sugar has started to take on color, sprinkle 2 more spoons of sugar over the bottom of the pot and stir gently with a heatproof spatula. Continue this process, 2 spoonfuls at a time, until all the sugar has been added to the pot and the sugar is a deep amber. To test the color of the caramel, carefully dip the corner of a piece of white paper into it. When the color of the caramel is no lighter than a newborn fawn and no darker than a cup of black tea, remove it from heat and immediately add the warm cream, bit by bit, carefully avoiding any hot splatters that might come from the pot. Place the pot back over medium-high heat, and whisk until the caramel is smooth and even. Remove the pot from heat. 

		Prepare an ice bath. Fill a large bowl two-thirds of the way with very icy ice water and place it in the refrigerator. 

		Boil the dairy and caramel. Whisk the milk [image: Numeral 1] and glucose into the caramel. Cook over medium-high heat, whisking occasionally to discourage the milk from scorching. When the mixture comes to a full rolling boil, [image: Numeral 4] remove the pot from heat.

		Temper the yolks and cook the custard. In a medium bowl, whisk the yolks. Add ½ cup of the hot dairy mixture to the yolks while whisking so the hot milk doesn’t scramble the yolks. Pour the tempered yolks back into the pot of hot milk while whisking. Place the pot over medium-low heat and cook, stirring and scraping the bottom of the pot constantly with a rubber spatula to avoid curdling. 

		Chill. When you notice the custard thickening, or the temperature reaches 180°F on a kitchen thermometer, immediately pour the custard into a shallow metal or glass bowl [image: Numeral 3]. Nest the hot bowl into the ice bath, stirring occasionally until it cools down. 

		Add the crème fraîche and salt, then strain. When the custard is cool to the touch (50°F or below), add the crème fraîche and salt, and stir until evenly combined [image: Numeral 2]. Strain it through a fine-mesh sieve to remove any bits of egg yolk. (Straining is optional, but will help ensure the smoothest ice cream possible.) 

		Cure. Transfer the cooled base to the refrigerator to cure for 4 hours, or preferably overnight. (This step is also optional, but the texture will be much improved with it.) 

		Churn. Place the base into the bowl of an ice cream maker and churn according to the manufacturer’s instructions. The ice cream is ready when it thickens into the texture of soft-serve ice cream and holds its shape, typically 20 to 30 minutes. 

		Harden. To freeze your custard ice cream in the American hard-pack style, immediately transfer it to a container with an airtight lid. Press plastic wrap directly on the surface of the ice cream to prevent ice crystals from forming, cover, and store it in your freezer until it hardens completely, between 4 and 12 hours. Or, feel free to enjoy your ice cream immediately; the texture will be similar to soft-serve. 

		TEXTURE AGENTS

		[image: Numeral 1] Best texture Commercial stabilizer 3g | 1 teaspoon mixed with 5g | 1 teaspoon granulated sugar and added to the milk.

		[image: Numeral 2] Least icy Guar or xanthan gum 1g | ¼ teaspoon whirled in a blender with the ice cream base after it is chilled in the ice bath. 

		[image: Numeral 3] Easiest to use Tapioca starch 5g | 2 teaspoons mixed with 20g | 2 tablespoons of cold milk, whisked into the custard base after it is finished cooking. 

		[image: Numeral 4] Most accessible Cornstarch 10g | 1 tablespoon plus 1 teaspoon, mixed with 20g | 2 tablespoons of cold milk, whisked into the simmering caramel flavored dairy, then cooked for 1 minute.

		
		
		

		Toasted Hay Ice Cream

		Makes between 1 and 1½ quarts ice cream

		Yes, this ice cream is flavored with the same hay we feed horses and cows, an outlandish flavor I first experienced while staging at Noma restaurant in Copenhagen.

		It might not sound like a good idea, but don’t let this flavor pass you by. The smell of toasted hay is intoxicating, and chefs have been capitalizing on this for centuries, roasting cuts of meat in nests of the dried grass, and wrapping cheeses to age in the fragrant straw. 

		I know there is no section for hay in your local produce department. Getting your hands on good-quality fresh hay takes some doing. I usually get mine by asking every farmer at the farmers’ market until someone agrees to bring me some the following week. At times I’ve had to dry the hay myself, laying freshly cut grasses out on a sheet pan and tucking them in the oven on its lowest setting until it’s dry and crackly. Once you find yourself with hay in hand, toasting it in the oven unlocks golden, nutty, grassy, green tea notes that are unlike anything else.

		Hay
  50g | 2 ounces (1 large handful)

		Cream (30%)
 300g | 1½ cups 

		Milk (40%)
 400g | 2 cups

		Glucose syrup (5%)
 50g | ¼ cup

		Kosher or sea salt
  2g | ¼ teaspoon 

		Sugar (15%)
 150g | ¾ cup

		Egg yolks (10%)
 100g | about 5 large yolks

		Texture agent of your choice  (see below)

		Prepare an ice bath. Fill a large bowl two-thirds of the way with very icy ice water and place it in the refrigerator. 

		Toast the hay. Preheat the oven to 350°F. Lay the hay on a sheet pan in a single layer, and toast it for 15 minutes, until very fragrant. While the hay is toasting, begin the next step; you’ll want to infuse the dairy and hay while both are hot.

		Boil the dairy and sugars. Put the cream, milk, glucose, salt, and sugar [image: Numeral 1] in a medium heavy-bottomed saucepan, and place it over medium-high heat. Cook, whisking occasionally to discourage the milk from scorching, until the mixture comes to a full rolling boil, then remove the pot from heat. 

		Infuse. When the hay comes out of the oven, immediately stir it into the hot dairy, and allow it to infuse for 30 minutes. 

		Strain and reheat the milk. Pour the mixture through a fine-mesh strainer, discarding the hay. Place the dairy in a clean pot over medium-high heat. Cook until the liquid comes to a full rolling boil [image: Numeral 4], then remove from the heat.

		Temper the yolks and cook the custard. In a medium bowl, whisk the yolks. Add ½ cup of the hot dairy mixture to the yolks while whisking so the hot milk doesn’t scramble the yolks. Pour the tempered yolks back into the pot of hot milk while whisking. Place the pot over medium-low heat and cook, stirring and scraping the bottom of the pot constantly with a rubber spatula to avoid curdling. 

		Chill. When you notice the custard thickening, or the temperature reaches 180°F on a kitchen thermometer, immediately pour the custard into a shallow metal or glass bowl [image: Numeral 3]. Nest the hot bowl into the ice bath, stirring occasionally until it cools down. 

		Strain. When the custard is cool to the touch (50°F or below) [image: Numeral 2], strain it through a fine-mesh sieve to remove any bits of egg yolk. (This step is optional, but will help ensure the smoothest ice cream possible.) 

		Cure. Transfer the cooled base to the refrigerator to cure for 4 hours, or preferably overnight. (This step is also optional, but the texture will be much improved with it.) 

		Churn. Place the base into the bowl of an ice cream maker and churn according to the manufacturer’s instructions. The ice cream is ready when it thickens into the texture of soft-serve ice cream and holds its shape, typically 20 to 30 minutes. 

		Harden. To freeze your custard ice cream in the American hard-pack style, immediately transfer it to a container with an airtight lid. Press plastic wrap directly on the surface of the ice cream to prevent ice crystals from forming, cover, and store it in your freezer until it hardens completely, between 4 and 12 hours. Or, feel free to enjoy your ice cream immediately; the texture will be similar to soft-serve. 



		TEXTURE AGENTS

		[image: Numeral 1] Best texture Commercial stabilizer 3g | 1 teaspoon mixed with the granulated sugar before it is added to the dairy.

		[image: Numeral 2] Least icy Guar or xanthan gum 1g | ¼ teaspoon whirled in a blender with the custard base after it is chilled in the ice bath. 

		[image: Numeral 3] Easiest to use Tapioca starch 5g | 2 teaspoons mixed with 20g | 2 tablespoons of cold milk, whisked into the custard base after it is finished cooking. 

		[image: Numeral 4] Most accessible Cornstarch 10g | 1 tablespoon plus 1 teaspoon, mixed with 20g | 2 tablespoons of cold milk, whisked into the simmering hay-flavored dairy, then cooked for 1 minute.
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		Pumpkin-Sage Ice Cream

		Makes between 1 and 1½ quarts ice cream

		The flavor of pumpkin is deep and earthy, which can also be said of sage, and the marriage makes a wonderful flavor for ice cream. Canned pumpkin or almost any hard orange-fleshed squash can stand in for the pumpkin in this recipe; the texture will be the same.

		If the flavor of sage doesn’t tickle your fancy, swap the sage leaves for 10g | 2 teaspoons of pumpkin pie spice, cooked over the stovetop with the brown sugar and pumpkin.

		Roasted Pumpkin Puree (15%)
 150g | ¾ cup

		Dark brown sugar (5%)
 50g | ¼ cup, tightly packed 

		Salt
  1g | ¼ teaspoon

		Cream (30%)
 300 g | 1½ cups 

		Milk (25%)
 250g | 1¼ cups

		Glucose syrup (5%)
 50g | ¼ cup

		Granulated sugar (10%)
 100g | ½ cup 

		Fresh sage
  15 leaves

		Egg yolks (10%)
 100g | about 5 large yolks

		Texture agent of your choice  (see below)

		Prepare the pumpkin. Place the pumpkin puree, brown sugar, and salt in a small saucepan over medium heat. Cook, stirring frequently, until the pumpkin begins to simmer and the brown sugar is dissolved. Transfer the mixture to a heatproof container and place it in the refrigerator. 

		Prepare an ice bath. Fill a large bowl two-thirds of the way with very icy ice water and place it in the refrigerator. 

		Boil the dairy and sugars, and infuse the sage. Put the cream, milk, glucose, and granulated sugar [image: Numeral 1] in a heavy-bottomed saucepan over medium-high heat. Cook, whisking, until the mixture comes to a full boil, then remove from heat. Stir in the sage and leave to infuse for 30 minutes.

		Strain and reheat the milk. Pour the dairy through a fine-mesh strainer, discarding the sage. Place the dairy in a clean pot over medium-high heat until the liquid comes to a full boil [image: Numeral 4]; remove from the heat.

		Temper the yolks and cook the custard. In a medium bowl, whisk the yolks. Add ½ cup of the hot dairy mixture to the yolks while whisking. Pour the tempered yolks back into the pot while whisking. Place the pot over medium-low heat and cook, scraping the bottom of the pot constantly with a rubber spatula to avoid curdling. 

		Chill. When you notice the custard thickening, or the temperature reaches 180°F, immediately pour it into a shallow metal or glass bowl [image: Numeral 3]. Nest the hot bowl into the ice bath, stirring occasionally until it cools down. 

		Strain and mix in the pumpkin. When the custard is cool to the touch (50°F or below) [image: Numeral 2], strain it through a fine-mesh sieve to remove any bits of egg yolk. (This step is optional, but will help ensure the smoothest ice cream possible.) Whisk in the pumpkin. 

		Cure. Transfer the cooled custard to the refrigerator to cure for 4 hours, or preferably overnight. (This step is also optional, but the texture will be much improved.) 

		Churn. Place the base into the bowl of an ice cream maker and churn according to the manufacturer’s instructions. The ice cream is ready when it thickens into the texture of soft-serve ice cream and holds its shape, typically 20 to 30 minutes. 

		Harden. To freeze your custard ice cream in the American hard-pack style, immediately transfer it to a container with an airtight lid. Press plastic wrap directly on the surface of the ice cream to prevent ice crystals from forming, cover, and store it in your freezer until it hardens completely, between 4 and 12 hours. Or, feel free to enjoy your ice cream immediately; the texture will be similar to soft-serve. 

		TEXTURE AGENTS

		[image: Numeral 1] Best texture Commercial stabilizer 3g | 1 teaspoon mixed with the granulated sugar before it is added to the dairy.

		[image: Numeral 2] Least icy Guar or xanthan gum 1g | ¼ teaspoon whirled in a blender with the custard base after it is chilled in the ice bath. 

		[image: Numeral 3] Easiest to use Tapioca starch 5g | 2 teaspoons mixed with 20g | 2 tablespoons of cold milk, whisked into the custard base after it is finished cooking. 

		[image: Numeral 4] Most accessible Cornstarch 10g | 1 tablespoon plus 1 teaspoon, mixed with 20g | 2 tablespoons of cold milk, whisked into the simmering sage-flavored dairy, then cooked for 1 minute.
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		Brooks Headley owns a burger joint, but don’t let that fool you: he’s an amazing pastry chef. He’s got a reputation for being punk rock, possibly from his longstanding career as a drummer in punk rock bands. I have to be honest: I don’t really know what being punk means. I came of age in Seattle in the ’90s, and we had a different kind of angst. If I listen to stereotypes, being punk means, “F*** the man, we do whatever we want, anarchy for everyone!” Which sounds

		
		
		
		
		
		

		



		Lemon Crème Fraîche Ice Cream
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		Makes between 1 and 1½ quarts ice cream

		Pastry chefs prize crème fraîche for its dual richness and acidity, adding it to desserts with great abandon. Ice cream is no exception, though crème fraîche ice cream is something rarely seen. This is really too bad, because it’s one of the most versatile and delicious flavors you can make.

		Crème fraîche is made by inoculating cream with a selective set of live cultures, which convert lactose into lactic acid, thickening the cream and giving it a wonderful, sour cream–like tartness. Many stores sell crème fraîche, but it can be rather expensive. If you have a little time on your hands, crème fraîche can also be made at home (see this page). For a more accessible but no less delicious ice cream, you can substitute sour cream for the crème fraîche.

		I love a hint of lemon in this crème fraîche ice cream. Meyer lemons, a cross between a lemon and a tangerine, would make a wonderful choice for this ice cream. For a plain crème fraîche ice cream, just omit the lemon zest and juice.

		Milk powder (2%)
 20g | 3 tablespoons

		Sugar (15%)
 150g | ¾ cup 

		Cream (10%)
 100g | ½ cup

		Milk (38%)
 380g | 2 cups

		Glucose (5%)
 50g | ¼ cup 

		Grated lemon zest
  10g | 2 teaspoons, tightly packed (from 1 large lemon)

		Crème fraîche (28%)
 280g | 1½ cups

		Fresh lemon juice (strained of flesh or pits) (2%)
 20g | 1 tablespoon

		Texture agent of your choice  (see below)

		Combine the milk powder and sugar. Mix the milk powder and sugar [image: Numeral 1] in a small bowl. 

		Boil the dairy. Place the cream, milk, and glucose in a medium heavy-bottomed saucepan over medium-high heat, and cook, whisking occasionally to discourage the milk from scorching, until it comes to a full rolling boil. 

		Add and cook the milk powder. Whisk the milk powder mixture into the pot. Reduce the heat to a low simmer and continue cooking for 2 minutes [image: Numeral 4], whisking to prevent scorching [image: Numeral 3].

		Infuse. Remove the pot from the heat. Stir the lemon zest into the hot dairy, and allow it to infuse for 30 minutes. 

		Strain and chill. Strain the base through a fine-mesh sieve, into a shallow metal or glass bowl, discarding the zest. Fill a large bowl two-thirds of the way with a lot of ice and a little water. Nest the hot bowl into this ice bath, stirring occasionally until it cools down [image: Numeral 2].

		Add the crème fraîche and lemon juice. When the base is cool to the touch (50°F or below), whisk in the crème fraîche and lemon juice. 

		Cure. Transfer the ice cream base to the refrigerator to cure for 4 hours, or preferably overnight. (This step is optional, but the texture will be much improved with it.) 

		Churn. Place the base into the bowl of an ice cream maker and churn according to the manufacturer’s instructions. The ice cream is ready when it thickens into the texture of soft-serve ice cream and holds its shape, typically 20 to 30 minutes. 

		Harden. To freeze your ice cream in the American hard-pack style, immediately transfer it to a container with an airtight lid. Press plastic wrap directly on the surface of the ice cream to prevent ice crystals from forming, cover, and store it in your freezer until it hardens completely, between 4 and 12 hours. Or, feel free to enjoy your ice cream immediately; the texture will be similar to soft-serve. 

		TEXTURE AGENTS

		[image: Numeral 1] Best texture Commercial stabilizer 3g | 1 teaspoon mixed with the sugar before it is added to the dairy.

		[image: Numeral 2] Least icy Guar or xanthan gum 1g | ¼ teaspoon whirled in a blender with the ice cream base after it is chilled in the ice bath. 

		[image: Numeral 3] Easiest to use Tapioca starch 5g | 2 teaspoons mixed with 20g | 2 tablespoons of cold milk, whisked into the ice cream base after it is finished cooking. 

		[image: Numeral 4] Most accessible Cornstarch 10g | 1 tablespoon plus 1 teaspoon, mixed with 20g | 2 tablespoons of cold milk, whisked into the simmering dairy, then cooked for 1 minute.

	
	
	
		Cheesecake Ice Cream

		Makes between 1 and 1½ quarts ice cream

		This ice cream requires a little extra effort on your part, because you’re going to have to bake a cheesecake, sans crust. Then, after you proudly admire the fruits of your labor, you’re going to place it in a blender and puree it into oblivion. It’s a little like stomping on your own sandcastle. I wouldn’t ask you to do this unless it was worth it—and it’s really worth it. This cheesecake ice cream is dense and rich, unlike store-bought cheesecake ice creams, which rely on an artificial cheesecake flavoring. With this ice cream you can make one of my personal favorite scoops ever, the Cheesecake Neapolitan. 

		If making a cheesecake just isn’t happening today, no problem! Go ahead and buy one, I won’t tell. Keep in mind you’ll need to separate the cake from the crust. Buy a cheesecake that weighs at least 1½ pounds, or a few slices from a bakery that total about the same. After you remove the crust, you’ll have just about the right amount. And perhaps that crust can be saved and folded into the cheesecake ice cream when you’ve churned it! I like to add a little lactic acid to make the cheesecake ice cream taste more like cheesecake. If you don’t have it around, the ice cream will still be wonderful.

		Milk (40%)
 400g | 2 cups

		Sugar (10%)
 100g | ½ cup

		Glucose (5%)
 50g | ¼ cup 

		Cheesecake, no crust (45%)
 450g | 2¼ cups, packed

		Lactic acid
  5g | 1 teaspoon (optional)

		Vanilla extract
  5g | 1 teaspoon

		Kosher or sea salt
  2g | ⅓ teaspoon

		Texture agent of your choice  (see below)

		Boil the dairy. Place the milk, sugar [image: Numeral 1], and glucose in a medium heavy-bottomed saucepan over medium-high heat, and cook, whisking occasionally to discourage the milk from scorching, until it comes to a full rolling boil [image: Numeral 4]. 

		Chill. Immediately pour the base into a shallow metal or glass bowl [image: Numeral 3]. Working quickly, fill a large bowl two-thirds of the way with very icy ice water. Nest the hot bowl into this ice bath, stirring occasionally until it cools down [image: Numeral 2]. When cool to the touch (50°F or below), remove the bowl from the ice bath.

		Blend in the cheesecake. Place the cheesecake, lactic acid if using, vanilla, and salt in a blender and add half the base. Blend on high for 1 minute, until it looks like a cheesecake smoothie. Pour the cheesecake mixture into the rest of the dairy and whisk together. 

		Strain. Strain the base through a fine-mesh sieve to remove any particles of cheesecake that may be present. (This step is optional, but will help ensure that you have the smoothest ice cream possible.) 

		Cure. Transfer the base to the refrigerator to cure for 4 hours, or preferably overnight. (This step is also optional, but the texture will be much improved with it.) 

		Churn. Place the base into the bowl of an ice cream maker and churn according to the manufacturer’s instructions. The ice cream is ready when it thickens into the texture of soft-serve ice cream and holds its shape, typically 20 to 30 minutes. 

		Harden. To freeze your ice cream in the American hard-pack style, immediately transfer it to a container with an airtight lid. Press plastic wrap directly on the surface of the ice cream to prevent ice crystals from forming, cover, and store it in your freezer until it hardens completely, between 4 and 12 hours. Or, feel free to enjoy your ice cream immediately; the texture will be similar to soft-serve. 

		TEXTURE AGENTS

		[image: Numeral 1] Best texture Commercial stabilizer 3g | 1 teaspoon mixed with the sugar before it is added to the milk.

		[image: Numeral 2] Least icy Guar or xanthan gum 1g | ¼ teaspoon whirled in a blender with the ice cream base after it is chilled in the ice bath. 

		[image: Numeral 3] Easiest to use Tapioca starch 5g | 2 teaspoons mixed with 20g | 2 tablespoons of cold milk, whisked into the ice cream base after it is finished cooking. 

		[image: Numeral 4] Most accessible Cornstarch 10g | 1 tablespoon plus 1 teaspoon, mixed with 20g | 2 tablespoons of cold milk, whisked into the simmering milk, then cooked for 1 minute.
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		Sherbet is a sadly overlooked family of frozen desserts that lives somewhere between a sorbet and an ice cream. Legally speaking, a sherbet can have no less than 2 percent butterfat and no more than 4 percent, which is to say that you can think of them as creamy fruit sorbets—or as I like to see them, as the fruitiest ice creams you’ve ever had. They have just enough richness to add body but not too much to dull the fresh flavors of fruit; I believe that you, too, will agree these sherbets are the best way to make fruit-flavored ice cream. 

		This sherbet base is made in two easy pieces. First, the milk, cream, and sugars are cooked together and cooled, much like a Philadelphia-style ice cream base. To this, you add pureed fruit and a dose of tangy buttermilk—the latter a personal touch I add to all my sherbets to lift the fruit flavors into the spotlight.

		There is one quirk, though, that I insist on with regard to these recipes. They each call for an exact amount of fruit puree, instead of a quantity of fruit; this ensures the ratio of fruit to dairy is correct, which is vital for the intended flavor and texture. If you have access to good-quality fruit purees, you can of course use those, but I usually prefer making the purees myself. See “Fruit Purees” in Fruit Purees and Other Basics for techniques and recipes. 

		Some fruits require you to cook them before they are blended, while others can go directly into the blender raw. And there are fruits that can go either way, like peaches, which I prefer cooked, but you may prefer untouched by heat. Do what your heart and mind tell you! After all, your ice creams belong to you.

		Of course, flavoring a sherbet doesn’t stop at the fruit, and the best way to add a complementary flavor to a sherbet is to infuse it in the milk and cream. In this chapter you’ll find infusions of fresh herbs, teas, citrus zest, spices, and flowers. As you start to experiment with your own sherbets, search your cupboards and spice drawers for friends for the fruits you are using.

		While you’re looking through your cupboards, you might come across one of my secret weapons for enhancing fruit sherbets: almond extract. The flavor is extracted from the kernel inside a bitter almond, but you’ll find a similar kernel at the heart of every stone fruit. A hint of almond extract has a way of making fruits taste fruitier.

		I also call for an ingredient called malic or citric acid. These are powdered acids that allow you to brighten your fruit sherbets with the flavor of lemon without introducing water from the lemon juice. Malic acid, which comes from apples, has a neutral, clean flavor. Citric acid, derived from citrus, also works well and is often sold in grocery stores for jam and jelly making. If you don’t have either, no worries! While the powdered acids will truly make your sherbets pop, you can also use lemon juice to taste, or nothing at all.

		One last thing, for the truly curious. Fruits have varying amounts of sugar, and you might wonder if adjustments should be made to account for this fact. In a professional kitchen, I measure the sugar in each sherbet base with a refractometer, a funny little telescope-like device that reveals the exact amount of sugar in the mixture, thereby telling me if I need to make an adjustment. If you work professionally, or simply geek out on things like this and want to use this tool, the ideal measurement for sherbet is 34° brix. I admit I don’t bring my refractometer home, though, and I think my homemade sherbets are still pretty delicious.



	
		Blank Slate Frozen Yogurt

		Makes between 1 and 1½ quarts sherbet

		This recipe is a blank slate, intentionally created for you to adapt in any way you like. All the recipes in this chapter stem from this basic formula, with adjustments made to both the ingredients and the technique. Armed with this recipe, you can invent any flavor of frozen yogurt you like.

		Full-fat Greek yogurt (40%)
 400g | 2 cups

		Cream (20%)
  200g | 1 cup

		Milk or water (15%)
 150g | ¾ cup

		Sugar (20%)
 200g | 1 cup

		Glucose (5%)
 50g | ¼ cup

		Texture agent of your choice  (see below)

		Mix the yogurt. Place the yogurt in a small bowl and whisk until smooth and even, then set aside in the refrigerator.

		Boil the dairy. Place the cream, milk (or water), sugar [image: Numeral 1], and glucose in a medium heavy-bottomed saucepan over medium-high heat, and cook, whisking occasionally to discourage scorching, until it comes to a full rolling boil [image: Numeral 4]. Reduce the heat to a low simmer and cook the dairy mixture for 2 minutes. Remove the pot from heat [image: Numeral 3].

		Chill. Immediately pour the dairy base into a shallow metal or glass bowl. Working quickly, fill a large bowl two-thirds of the way with very icy ice water. Nest the hot bowl into this ice bath, stirring occasionally until it cools down. It will be quite thick.

		Mix the base with the yogurt. When the base is cool to the touch (50°F or below), remove the bowl from the ice bath [image: Numeral 2]. Add the reserved yogurt to the base, whisking until evenly combined.

		Strain. Strain the base through a fine-mesh sieve to remove any particles that may be present. (This step is optional, but will help ensure the smoothest frozen yogurt possible.)

		Cure. Transfer the base to the refrigerator to cure for 4 hours, or preferably overnight. (This step is also optional, but the texture will be much improved with it.)

		Churn. Place the base into the bowl of an ice cream maker and churn according to the manufacturer’s instructions. The frozen yogurt is ready when it thickens into the texture of soft-serve ice cream and holds its shape, typically 20 to 30 minutes.

		Harden. To freeze your frozen yogurt in the American hard-pack style, immediately transfer it to a container with an airtight lid. Press plastic wrap directly on the surface of the yogurt to prevent ice crystals from forming, cover, and store it in your freezer until it hardens completely, between 4 and 12 hours. Or, feel free to enjoy your yogurt immediately; the texture will be similar to soft-serve.

		TEXTURE AGENTS

		[image: Numeral 1] Best texture Commercial stabilizer 3g | 1 teaspoon mixed with the sugar before it is added to the dairy.

		[image: Numeral 2] Least icy Guar or xanthan gum 1g | ¼ teaspoon whirled in a blender with the frozen yogurt base after it is chilled in the ice bath.

		[image: Numeral 3] Easiest to use Tapioca starch 5g | 2 teaspoons mixed with 20g | 2 tablespoons of cold milk or water, whisked into the dairy after it is finished cooking.

		[image: Numeral 4] Most accessible Cornstarch 10g | 1 tablespoon plus 1 teaspoon, mixed with 20g | 2 tablespoons of cold milk, whisked into the simmering dairy, then cooked for 1 minute.



		
		
			[image: ]


		fig. 1: Boil the dairy.

		fig. 2: Chill the base.
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		fig. 3: Add the yogurt to the base.

		fig. 4: Combine the yogurt and the base.
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		Carnival Corn 

		Top-Notch Donut Ice Cream 

		Rainbow Sherbet 

		Bourbon Butter Pecan Supreme 

		Elementary School Swirl 

		Gooey Butter Cake with Candied Lemon 

		Mint Chocolate Chip Cookie Dough 

		Cookies, Cookies, and Cream 

		Lemony Lemon Crème Fraîche 

		Portofino Cherry Chunk 

		Cheesecake Neapolitan 

		Kid’s Play 

		Cardamom, Plum, and Marzipan 

		Haystack Ice Cream 

		Nutterbuddy Ice Cream 

		Chocolate Peanut Butter Brownie Crunch 

		Strawberry Bubblemallow 

		Blueberry-Basil Crumble Ice Cream 

		Tangerine Dreams 

		That’s My Jam 

		Ricky’s Coffee Pretzel Toffee 

		

		



		
		

		This chapter has the kind of ice creams I most love to eat—complex scoops so packed with different textures and flavors that it’s like eating an entire composed dessert in a single bite. I came of age during the reign of Ben and Jerry, who made their mark on the world by packing their pints full of crazy add-ins. At one time, cookie dough ice cream was revolutionary, and these two guys changed the landscape of ice cream for good.

		Inspiration for a great scoop can come from anywhere. Some of the flavor and add-in combinations here are spun off from the classic ice creams I grew up on, like Cheesecake Neapolitan or Rainbow Sherbet, made with raspberry, orange, and pineapple. (You’ll also learn my technique for combining flavors without them bleeding into each other.)

		Some of the scoops are updates of nostalgic Americana, like Chocolate Peanut Butter Brownie Crunch, which pushes that classic combination over the edge with chunks of brownie, candied Rice Krispies, and a ribbon of peanut butter. Or Strawberry Bubblemallow, which will capture the heart of anyone who loved bubblegum as a kid, with a ribbon of strawberry and chewy marshmallows packed into a bubblegum ice cream fit for adults.

		Some scoops are inspired by the places I’ve traveled or the people I’ve met, and many are inspired by desserts from the menus from the restaurants I’ve worked at. Blueberry-Basil Crumble Ice Cream was inspired by the mixed-berry crumbles we served warm at Poppy, with scoops of ice cream infused with the cinnamon basil leaves growing in our garden.

		My hope for this chapter is to inspire you. Each of these scoops tells you a little about me, and I know you’ve got stories to tell, too. Let the people around you, your travels, your childhood memories, the desserts you’ve eaten, and the flavors you love inspire your own creations. The scoops in this chapter should help you understand how to conceive a composed ice cream, and the recipes in the earlier chapters of this book should help you build any scoop you can dream of.

		A couple things, though, before you start. Composed scoops take a little planning on your part, and so I suggest starting these scoops two days before you want to eat these ice creams. It’s a long time to wait, I know. But you can make the ice cream base one day, then while it cures in the refrigerator, you can make the add-ins. By the time the ice cream base has cured, the add-ins will be ready, and you can churn your ice cream, layer it, and put it in the freezer to harden. (Note that these scoops require the ice creams to be freshly churned, but not yet frozen solid, to layer in the add-ins. Recipes that swirl two or more flavors together require even more days of planning, churning, and hardening before they are combined.)

		You’ll see a few recipes with larger yields—specifically, the scoops that swirl more than one flavor of ice cream together. When we tested half-batches of ice creams, we found the slow-churning home machines froze the ice cream before it could be properly whipped, and the results were overly dense and brittle. You’ll always get the best results when you fill your ice cream machine with the amount of ice cream recommended by the manufacturer, and for most home machines, this is a quart. For this reason, a few of the recipes make multiple quarts, and I recommend you find a few friends to help you polish off the additional yield. A little extra ice cream rarely goes to waste.

		Also, I highly recommend stabilizing your ice cream using one of the “texture agents” for composed scoops. The stabilizer reduces the water activity in the ice cream, which helps keep the add-ins from absorbing the moisture and losing their integrity. This keeps the add-ins fresh inside the ice cream in the freezer for up to two weeks, making the extra effort a more lasting investment.

		

		

		
		The Methods

		Layering Ribbons or Ripples

		Chill the container. Place a storage container in the freezer; you’ll want it very cold before you fill it.

		Layer the ice cream with the add-ins. Remove the container from the freezer, drizzle a couple spoonfuls of the ribbon over the bottom. Spread one-third of the just-churned ice cream in the container. Drizzle one-third of the ribbon over the ice cream. Repeat this layering two more times. Plunge a spatula through the layers four or five times to distribute the ribbon. (If mixing in multiple ribbons, simply add both or all of the ribbons at the same time, with the same method described above.)

		Freeze. Press a piece of plastic wrap directly on the surface of the ice cream, cover the container with a lid, and place it in your freezer for 4 to 12 hours, until completely firm.

		Layering Bits

		Chill the container. Place a storage container in the freezer; you’ll want it very cold before you fill it.

		Layer the ice cream with the add-ins. Remove the chilled container from the freezer and scatter a few of the bits on the bottom. Spread one-third of the just-churned ice cream into the container. Sprinkle one-third of the bits over the ice cream. Repeat the layers two more times. Plunge a spatula through the layers four or five times to distribute the bits.

		Freeze the ice cream. Press a piece of plastic wrap directly on the surface of the ice cream, cover the container with a lid, and place in the freezer for 4 to 12 hours, until completely firm.
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		Layering Bits and Ripples

		Chill the container. Place a storage container in the freezer; you’ll want it very cold before you fill it.

		Layer the ice cream with the add-ins. Remove the chilled container from the freezer, drizzle a couple spoonfuls of the ripple, and scatter a few pieces of the bits over the bottom. Spread one-third of the just-churned ice cream into the container. Drizzle one-third of the ripple over the ice cream and sprinkle one-third of the bits over as well. Repeat the layers two more times. Plunge a spatula through the layers four or five times to distribute the add-ins.

		Freeze. Press a piece of plastic wrap directly on the surface of the ice cream, cover the container with a lid, and place it in the freezer for 4 to 12 hours, until completely firm.


		
		
			[image: ]

		fig. 1: Layering bits.

		fig. 2: Layering in ice cream.
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		fig. 3: Layering in ripples.

		fig. 4: Layering in more bits.

		


		Swirling Flavors

		Chill the container. Place a large storage container in the freezer; you’ll want it very cold before you fill it.

		Layer the ingredients. Remove the container from the freezer and place one-third of the freshly churned, soft ice cream into it. Scoop half of the hardened ice cream, in big chunks, into the soft ice cream, floating them like icebergs and spacing them evenly. Cover with half the remaining soft ice cream, making sure to fill in the cracks between the scoops. Add the remaining hardened ice cream in scoops again, then cover with the remaining soft ice cream, making sure every bit of the two flavors is in the container. (If you’re swirling 3 flavors, keep one “base” flavor just-churned, and fully harden the other two. Simply add scoops of both frozen flavors, rather than just one, as described above.)

		Freeze. Press a piece of plastic wrap directly on the surface of the ice cream, cover the container with a lid, and place it in your freezer for 4 to 12 hours, until completely firm.
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		fig. 1: Spreading just-churned ice cream.

		fig. 2: Adding scoops of hardened ice cream.
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		fig. 3: Covering with soft ice cream.

		fig. 4: Adding more hardened ice cream.

		






		Lemony Lemon Crème Fraîche
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		Makes between 1½ and 2 quarts ice cream

		My Aunt Mary is a bona fide lemonhead. She will choose a lemon dessert over all others 100% of the time, and she is constantly asking me for new lemon dessert recipes. She even bought herself a special Microplane just for zesting lemons for making cookies! This ice cream is for people like Aunt Mary who absolutely love-love-love lemon. It’s puckery enough to come with a warning label, but for any true lemon lover, it’s a badge of honor.

		200g | 1 cup Lemon Curd

		50g | ⅓ cup Candied Citrus Bits, made with lemon
 or store bought

		1 batch Lemon Crème Fraîche Ice Cream, just churned

		Follow the method for layering bits and ripples on this page.

	
	
	

		Portofino Cherry Chunk
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		Makes between 1½ and 2 quarts ice cream

		When I visit my sister Libby in Freiburg, Germany, we always go to her local shop, Portofino’s, for ice cream. She gets dark chocolate, and I get “kirsch yogurt,” which is flavored with candied Amarena cherries. This scoop is like what would happen if we mashed together our standard orders; I love the combination of tangy yogurt, bittersweet chocolate, and cherries.

		150g | 1 cup Classic Chocolate Chunks

		100g | ½ cup chopped jarred Amarena cherries, or other candied cherry


		1 batch Blank Slate Frozen Yogurt, just churned

		Follow the method for layering bits on this page.




		Chocolate Peanut Butter Brownie Crunch
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		Makes between 1½ and 2 quarts ice cream

		This is a bomb of an ice cream; it takes the friendly flavor combination of chocolate and peanut butter and blows it up beyond a chocolate-peanut butter lover’s wildest dreams. Chocolate ice cream is layered with a ribbon of peanut butter that hardens as it freezes, with chunks of dark chocolate brownie, and the crackle of caramelized Rice Krispies. You could make it with vanilla ice cream, too, if the chocolate seems like it’s too much. But really, is chocolate ever too much?

		150g | ¾ cup Peanut Butter Ribbon

		100g | 1 cup Caramelized Rice Krispies

		200g | 1½ cups Brownie cubes

		1 batch Blue Ribbon Chocolate Ice Cream, just churned

		Follow the method for layering bits and ripples on this page.

	
	
	

		Strawberry Bubblemallow
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		Makes between 1½ and 2 quarts ice cream

		Bubblegum Ice Cream is the perfect setting for a ribbon of strawberry and big fluffy pieces of marshmallow. Anyone who loved bubblegum as a kid will find this suits their inner child and their adult taste buds at the same time. And it’s a perfect ice cream to make for any little ones running around your life!

		150g | ¾ cup Strawberry Ripple

		100g | 2 cups Marshmallows

		1 batch Bubblegum Ice Cream, just churned

		Follow the method for layering bits and ripples on this page.

	
	
	

		That’s My Jam
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		Makes between 1½ and 2 quarts ice cream

		Krystle Swendson, a Hawaii native and my former sous chef at Blackbird, is obsessed with milk jam, also known as dulce de leche. She stirs it into her coffee (do it!) and spreads it on toast. She once created a dessert with the flavors of parsnip, milk jam, cranberries, and cookie butter that was so impressive it was quickly turned into an ice cream we all dubbed “That’s My Jam.” If you are feeling adventurous, you can follow in Krystle’s footsteps and infuse a large sliced-up parsnip into the Blank Slate Custard Ice Cream. You’ll find the flavor combination bold and familiar at the same time.

		100g | ¾ cup Cookie Butter Bits

		150g | ¾ cup Cranberry-Vanilla Compote

		100g | ½ cup Milk Jam

		1 batch Vanilla Ice Cream, just churned 

		Follow the method for layering bits and ripples on this page.

	
	
	


		Melted Ice Cream Cake


		
			[image: ]


		Makes one 9-inch double layer cake

		If our ice cream–making adventures only had happily-ever-afters, we’d live in an enchanted kingdom and get to ride Pegasus to work and eat all the ice cream we wanted and never get tummy aches. Sadly, no matter how long I wait with sugar cubes in hand for my winged chauffeur to arrive, I still live in a world where even my best attempts at ice cream don’t always make the cut.

		After a few years of hurriedly pouring buttered, soggy, bland, or icy ice creams down the drain before anyone could see my failures, I realized I could capitalize on my less than stellar scoops. With a couple eggs and a little flour, a melted ice cream can be baked into a cake! The texture is dense and moist, as if a cupcake and a muffin had a baby.

		Melted ice cream cake can be baked with just about any flavor and come out A-okay. You can bake the batter as cupcakes or in rounds, and layer ice cream between them for a literal ice cream cake. One of my favorite ways to bake melted ice cream cake is inside ice cream cones. As a child my mother would make these for me to bring to school for my birthday, a treat to share with the kids in my class. Use the flat-bottomed cake cones, balanced carefully on a sheet pan, and reduce the bake time to 15–20 minutes.

		After the melted ice cream cakes are baked and cooled, you can layer them with some of the components of a banana split for a truly spectacular, ice cream–inspired cake.

		Melted ice cream (any flavor)
  800g | 1 quart

		Eggs
  100g | 2 large

		Sugar
  50g | ¼ cup

		Flour
  260g | 2 cups

		Baking powder
  10g | 2 teaspoons

		Salt
  2g | ¼ teaspoon

		Fudge Ripple
  250g | 1 cup

		Cream
  500g | 1 pint, whipped (can be sweetened with 50g | ¼ cup sugar)

		Candied cherries
  24

		Bananas
  2 medium, peeled and sliced

		Preheat the oven and prepare the pans. Preheat the oven to 350°F. Lightly spray two 9-inch round cake pans with cooking spray or a light coating of oil. Line the pans with 9-inch circles of parchment paper.

		Mix the cake batter. Place the melted ice cream in a large bowl and whisk until smooth. Add the eggs, and whisk until well combined. Sift the flour, baking powder, and salt into the bowl, and fold the cake batter together with a spatula until smooth.

		Bake. Divide the batter between the two pans and use a spatula to spread evenly. Bake for 20 to 25 minutes, until a toothpick inserted in the center comes out clean or the cake springs back to the touch. Remove the cakes from the oven and let cool in the pans.

		Make the layers. Carefully run a knife around the edge of each pan and invert the cakes onto a plate. Peel the parchment off the bottoms. Transfer one cake to a cake plate and top with half the Fudge Ripple, then the whipped cream. Distribute half the cherries and bananas across the whipped cream. Gently place the second layer on top, and cover with the ripple and whipped cream. Neatly arrange the remaining bananas and cherries in a ring around the top edge of the cake. Keep the cake chilled until you are ready to serve it. 
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