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ICE CREAM IS FOR EVERYBODY
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Growing up in Australia certainly had its benefits: sunshine, beaches, crinkle-cut chips and, of course, an awesome selection of ice cream. My favourite ice creams played a dreamy role in my childhood – Frosty Fruits, Pine Lime Splice, Golden Gaytime, and my ULTIMATE favourite, the Triple Treat. I used to think about them all the time. Of course I’m going to think Aussie ice creams are the best in the world. That’s how nostalgia works. Forever linked to happy memories, they are always going to have a place in my heart. I’ve spent my life working on the skills to be able to recreate some of that magic. If I’d grown up eating legendary British ice creams like Fab and Twisters instead of Banana Paddle Pops and Bubble O’Bill, I might be making very different ice creams right now.

Ice cream brings joy to moments big and small, and it crosses divides. It might be a Mr Whippy from the ice cream van after school, or smashing down a Maxibon like my mate Roger likes to do. It could be eating a pandan ice cream sandwich like my buddy Ruth when she was a kid in Singapore. Our NZ neighbours love a Jelly Tip, and my buddy Gosia, who grew up in Poland, has fond memories of Sunday family meals ending with cassata, a kind of fruity Neapolitan in the shape of a dome. Recently I quizzed my friends about ice cream nostalgia, and the first people to pipe up were all Italian. Of course! Ice cream is in their DNA. Their childhood faves included Cucciolone (ice cream sandwiches stamped with silly comic strips) and sa carapigna, an ancient Sardinian ice cream akin to lemon sorbet.

I could go on – and on and on – but what I’m getting at is that ice cream is for everybody. It can be a source of personal comfort or a way to bond with your mates after a swim, it can be a celebration of the present or a portal to the past – it’s a universal language of childhood joy. In this book, I’m going to take you on a trip down memory lane – nostalgia is a powerful ingredient after all – but I’m also going to equip you with skills for the future, so you can create your own Happy Endings.








WHY ICE CREAM?

I absolutely love ice cream.

Making it brings together science and intuition, pleasure and skill. It’s complex and technical AF and those who think that’s over the top are WRONG! Ice cream is so much more than the cheap over-aerated stuff you buy in the supermarket. Bad ice cream makes me very sad, and it’s given people the wrong impression: that ice cream should be cheap. Truly great ice cream is all about incredible ingredients, flavours and textures – and a whole lot of serious science cloaked in childlike joy.

Ice cream has the power to conjure memories, offer up comfort, and deliver a taste explosion that stops you in your tracks, flooding you with a cool, creamy, rapidly melting sensory delight. I’m even convinced it’s medicinal. I’ve learnt a lot about ice cream over the years, and I’ve made eating and making it my speciality, so I’m super excited to share what I’ve discovered along the way.

I hope this book will become your trusted guide, walking you through the tips, tricks and techniques to make your own magic at home. I’m going to show you how to make some of our signature Happy Endings ice cream sandwiches, as well as moreish, well-balanced desserts with just the right bite. Baking has been getting all the love for far too long – it’s time ice cream claimed its crown as the ruler of desserts!

I know it’s way easier to go to the shop and pick up a tub of your fave flavour of Ben & Jerry’s. I get it. I love me a pint of Caramel Chew Chew. But I’m here to tell you that making your own ice cream is worth every minute. Once you have a few rules and techniques down, the world is your oyster (the Mr Whippy kind).

The important thing to understand about making ice cream is that, yes, it is technical, and you need time and freezer space, but the results will blow your hair back. Don’t be scared of it. Essentially all you are doing is heating something in a pan, letting it rest in the fridge for a few hours, churning it in a machine, and voilà, ice cream! My job here is to make it so straightforward that anyone can do it. Precision in cooking is nothing to be afraid of, and if you read up on the science, you’ll be able to make your own recipes, too.

When I was seventeen and just starting out as a chef, I knew nothing about food. I hadn’t even seen a fresh raspberry, let alone a vanilla pod! Vanilla ice cream was the first thing I learnt to make, and if a kid from the suburbs of Sydney can do it, so can you. Everybody eats ice cream, and I truly believe that everybody can learn to make it.

I really want this book to be a tool for people who love making dessert. I’ve designed it so that you can see the possibilities of what can be made when you put your mind to it. Another important thing to know is that every element of the multi-step recipes is a standalone recipe. You can mix and match these recipes to create your own unique desserts. And if you need a recipe for a standalone ice cream, biscuit, cake or type of pastry, they’re all there. There’s also a section at the back of the book to help you choose your own ice cream adventure.








TOOLS OF THE TRADE

There is nothing as satisfying as using the right tool for the job. The following kit is essential to my job as a pastry chef and ice cream maker. A tip from someone who has learnt the hard way: you get what you pay for. It’s better to save up for high-quality machinery – trust me, it’ll save you on maintenance costs in the long run.

UTENSILS

My ideal pastry toolkit consists of: a whisk; flexible silicone spatulas; fine-mesh sieve (strainer); serrated pastry knife (my favourite is Victorinox); small paring knife; small serrated knife; stepped palette knife (one small, one large); a selection of silicone moulds; round pastry cutter; rectangular metal frames; brownie tin; flat baking sheet; tart ring moulds and metal ring moulds; silicone or fibreglass baking mat; rolling pins; tart tins; various sizes of heavy-based, stainless steel saucepans with lids; stainless steel frying pan (skillet); various mixing bowls; airtight storage containers; piping (pastry) bags and nozzles; a Sharpie, highlighter, scissors, tape, notebook and pen.

SMALL TOOLS

Digital scales – I can’t live without these and you shouldn’t either. I recommend getting one that measures in 1g increments up to 2–5kg. I only ever use metric weights as it’s precise – essential for baking and ice cream making.

Micro scales – a wonderful addition to the tool collection as it makes weighing micro-quantities of ingredients a piece of cake. You only need one that weighs up to 100g. It’s particularly useful for small quantities of ingredients that can have a big impact on the finished result, such as stabilizers.

Digital thermometer – make sure you get one that goes up to 200ºC (400ºF) so you can use it for frying, and to make caramels.

Sugar refractometer – this tool measures the sugar density of a liquid (a sorbet base, for example) by measuring how the light refracts through a water-based, liquid solution. Where the colour separates will indicate the percentage of sugar in the solution in a measure called ºBrix (ºBX). You likely only need one that measures up to 32ºBrix, but I have one that measures up to 85ºBrix so that I can measure pâte de fruit and jams, too. It’s a champ! It has saved me so much heartache, and stopped me worrying if my sorbet is going to work or not.

Blow torch – so fun and useful for dessert making. I prefer the ones you can attach a canister to.

Immersion blender – Bamix is my preferred choice at home. The key is finding one with a good motor, a metal arm and a stainless steel blade.

Electric hand-held whisk – old-school but it does such a good job. It’s particularly useful if you don’t own a stand mixer, but even if you do, it’s useful for recipes where the quantities are too small for a larger mixer.

POWER TOOLS

Stand mixer – I’m a KitchenAid gal all the way! But I won’t begrudge a Kenwood-lover. Get one that suits your style, space, budget and usage-level. You need whisk, paddle, and dough hook attachments as a minimum. Look after your stand mixer and it will last forever.

Food processor – I grew up in kitchens where Robot-Coupe was all the rage. It’s a great workhorse of a machine for a professional kitchen. Thermomix can sub in perfectly here. But I’m mad about the Magimix food processor – it’s simple and does everything you need it to.

High-powered jug blender – the better the motor, the longer it will last. In a professional setting, I use a Thermomix and a Magimix Power Blender. You can also use a Vitamix or Nutribullet.

ICE CREAM MACHINES

There are so many ice cream machines on the market. I’ve been testing my recipes on the following three styles to make sure they all work well, specifically a Magimix Le Glacier, Magimix Gelato Expert, and the Carpigiani Labo 14 20 XPL P commercial batch freezer.

Type 1 – a pre-frozen bowl, such as the Magimix Le Glacier or the KitchenAid Ice Cream Maker attachment – you need to place the bowl in the freezer for a minimum of 12 hours so that the freezing solution around the bowl drops to sub-zero temperatures. The upside is that it does churn quite quickly if it’s properly chilled, but the downside is you have to chill it again for 12 hours between batches.

Type 2 – domestic compressor – I’ve been using the Magimix Gelato Expert while testing recipes for this book. It self-cools and has different settings for different styles of frozen dessert. It also has two bowls so you can churn flavours back-to-back, and it takes about 25–45 minutes to churn. I suggest pre-chilling the machine and making sure your ice cream or sorbet base is around 4ºC (40ºF) before you start.

Type 3 – batch freezer – you’ll come across these in a commercial kitchen. They churn in roughly 7–10 minutes, ideal for keeping the ice crystal size LOW. Again, you get what you pay for in this department. Invest well, look after your kit, and you will have a long partnership.

FREEZERS

Keeping ice cream frozen is half the battle. As a rule, ice cream should be stored in an airtight container away from strong odours, though I realize this may be tricky in a home freezer. Freezers function optimally when they are regularly defrosted. For long-term storage, and less ice movement, use a chest freezer, ideally at a temperature of -18ºC (0ºF) or below. In our kitchen, we have freezers that go down to -50ºC (-60ºF). In a professional context, I highly suggest below -25ºC (-15ºF).

Blast freezer – in a professional setting, you really need one of these. They are a game changer, saving hours, if not weeks, of time in the long run. We have five of them in constant use. They are amazing for freezing ice cream quickly, helping to prevent any free water movement and the creation of larger ice crystals. Ours freeze to between -25ºC (-15ºF) and -50ºC (-60ºF) in 30–90 minutes.








Making the most of vanilla

Let’s get super pumped about vanilla!

When someone describes something as ‘vanilla’, I’m left wondering what vanilla ever did to them. This unbelievably cool tropical fruit is anything but boring. I blame the industrialization of ice cream and the use of cheap synthetic substances for turning vanilla into a beige manila folder, instead of celebrating the sleek, sexy, seedy, perfumed, elegant fruit and spice that it is. It’s the seed pod of the only fruiting orchid in the world for goodness’ sake! Let’s give vanilla the platform it deserves.



WHAT IS VANILLA?

Latin name: Vanilla planifolia

Origin: Mesoamerica, including parts of modern-day Mexico and Guatemala.

Where it grows: within 10–20 degrees of the equator. Madagascar is the biggest producer, but it’s also grown in Mexico, Tahiti, Papua New Guinea and Uganda. We use vanilla from Tonga at Happy Endings.

My measure of a great ice cream maker is how good their vanilla is. If someone can make a truly exceptional vanilla, there’s hope for the rest of the flavours on their menu.

It’s important to note that proper vanilla is expensive, so you need to rinse each pod for all it’s worth (and it’s worth a lot!). Gone are the days when you can split and scrape ten vanilla pods for an ice cream base. The price of vanilla has increased dramatically, so make sure you use every last bit – from infusing ice cream bases overnight to using the spent pods to make vanilla sugar.

The following recipes are designed to teach you some of the basics of ice cream and dessert making. Hopefully they’ll also remind you how incredible vanilla is! At Happy Endings, we use myriad methods to produce our sammies, from custard and milk-based ice creams to parfaits and semifreddos. Nail these recipes and you’ll have a great foundation from which to start your ice cream journey.

VANILLA PASTE

10 vanilla pods

100g water

100g golden caster (superfine) sugar

Chop the vanilla pods into small pieces and place in a blender.

Put the water and sugar in a small saucepan over a high heat and bring to the boil. Boil for 30 seconds, then pour into the blender with the vanilla. Blitz until it forms a smooth paste. Pass through a sieve (strainer), place in an airtight container and store in the fridge for 1 month.

VANILLA SUGAR

I highly recommend having a jar of this in your pantry for when you want to add an extra layer of flavour to your bakes. All you need to do is fill a jar with sugar and add spent vanilla pods as you use them (if they’re left over from infusions, make sure to dry them completely first). When the sugar gets low, simply replenish and give the jar a little shake.

VANILLA CUSTARD

Vanilla custard (aka crème anglaise) was one of the first dishes I learnt to make as an apprentice chef. I like to take it to the edge, allowing it to thicken as much as possible without curdling the eggs. This requires laser focus, no interruptions, but it makes the best custard.

250g whole milk

205g double (heavy) cream

100g egg yolks (approx. 2 eggs)

75g caster (superfine) sugar

1 vanilla pod, split lengthways and seeds scraped out

In a medium saucepan, heat the milk, cream, vanilla seeds and pod to just before the boil. Turn off the heat and set aside for an hour to infuse.

Meanwhile, set up a stainless steel bowl over a bowl of ice with a fine-mesh sieve (strainer).

Whisk the egg yolks and sugar in a mixing bowl until pale.

Heat the vanilla-infused milk mixture to just before the boil again. Temper the eggs by whisking in a splash of the hot milk mixture, then slowly pour the egg mixture into the pan. Reduce the heat to low and stir continuously with a silicone spatula or wooden spoon. I like to stir in a figure of eight and then around the sides of the pan – it’s quite mesmerizing! – so I can feel the resistance as the egg yolks cook. Continue until the mixture has thickened and it coats the back of a spoon. If you want to use a thermometer to check the temperature, it should be around 82ºC (180ºF).

Remove from the heat and pass through the sieve into the bowl set over ice. Serve immediately, or leave to cool for an hour, then transfer to a container and refrigerate. You can serve the custard hot or cold, or you can even churn it into ice cream.

VANILLA ICE CREAM

The glorious and much-loved vanilla ice cream. This is an egg-based ice cream, which is very similar to crème anglaise (vanilla custard). It’s important to infuse the milk and cream overnight for MAXIMUM vanilla flavour, so remember to prep the day before.

500g whole milk

2 vanilla pods, split lengthways and seeds scraped out

250g double (heavy) cream

75g caster (superfine) sugar (this would be a good place to bust out that vanilla sugar in your pantry)

60g dextrose

60g skimmed milk powder

1g sea salt

60g egg yolks (approx. 3 eggs)

In a medium saucepan, heat the milk, vanilla seeds and pods to just before the boil – around 82ºC (180ºF). Turn off the heat, pour into a heatproof container with a lid, and leave to cool at room temperature for 25 minutes before placing in the fridge overnight.

The next day, measure out the rest of your ingredients and set up a stainless steel bowl over a bowl of ice with a fine-mesh sieve (strainer).

In a bowl, combine the caster sugar, dextrose, skimmed milk powder and salt.

Remove the infused milk from the fridge, pour it into a medium saucepan over a medium to high heat and bring to 40ºC (105ºF). Whisk in the sugar mix, pouring it in a steady stream to avoid lumps. When the mixture reaches 60ºC (140ºF), add the cream and heat to 85ºC (185ºF), stirring constantly, then immediately turn off the heat. Temper the eggs with a little of the hot milk, then pour into the pan and continue whisking.

Remove from the heat and pass through the sieve into the bowl set over ice. Allow to cool, then place in the fridge to mature for a minimum of 4 hours, or overnight.

Prep your ice cream machine 30 minutes before churning and place a suitable container in the freezer to chill. Remove the ice cream mixture from the fridge and churn until it has the texture of soft serve – with a temperature of approximately -5ºC (23ºF). It should look silky, full and creamy.

Transfer to your chilled container and pop in the freezer. Defo have a taste – there is nothing like freshly churned ice cream.

VANILLA SEMIFREDDO

This is a great way to use up the egg whites left over from making custard or ice cream. And you don’t need an ice cream machine for this recipe. I like to fold in honeycomb or praline before freezing for a crunchy affair.

200g double (heavy) cream

50g soured cream

125g caster (superfine) sugar

50g water

3g vanilla paste (or seeds from 1 vanilla pod)

80g egg whites (approx. 2–3 eggs)

1g sea salt

Whisk the cream and soured cream together until soft peaks form, then place in the fridge to set while you make the meringue.

Put the sugar, water and vanilla in a small saucepan and bring to the boil. As soon as the syrup is boiling, start whisking the egg whites with a hand-held electric whisk (the quantities are a little too small for a stand mixer). By the time the syrup reaches 116ºC (240ºF), the egg whites need to be at soft peaks.

Remove the syrup from the heat and slowly pour into the egg whites in a steady stream, whisking continuously. Whisk until cool, luxurious and glossy – this will take about 15 minutes, so be patient. Fold in the cream mixture, then add the salt.

Pour into a 1-litre container and freeze for 4 hours, or overnight.

VANILLA PARFAIT

This recipe is where it all began. I was nineteen the first time I made it – a treasured recipe from Janni Kyritsis when I worked with him at Bennelong in the Sydney Opera House. It’s the perfect foundation for messing around, so feel free to riff on this recipe and create your own parfait.

120g egg yolks (approx. 6 eggs)

100g caster (superfine) sugar

25g liquid glucose

75g water

1 vanilla pod, split lengthways and seeds scraped out

150g whipping cream (you can also use double (heavy) cream for a more decadent result)

First, start whisking the egg yolks in a stand mixer on medium speed until light and fluffy.

Meanwhile, put the sugars, water, vanilla seeds and pod in a small saucepan over a high heat and bring to 116°C (240ºF).

Remove from the heat and slowly pour the sugar syrup down the side of the mixing bowl, whisking continuously on medium speed until cool and holding ribbons – the temperature should be around 35°C (95ºF).

Whisk the cream by hand to soft peaks, then fold into the egg yolk mixture. Remove the vanilla pod, rinse and leave to dry so it can be used to make vanilla sugar.

Decant into a pre-chilled, 1-litre container and freeze overnight.

VANILLA MILK ICE CREAM

This is known as a white base. There are no eggs in this recipe, but it still has 12 per cent fat from the dairy to give it a creamy texture. Removing the eggs makes this ice cream base lighter and a little more refreshing than a custard-based ice cream.

600g whole milk

1 vanilla pod, split lengthways and seeds scraped out

70g caster (superfine) sugar (or you can use your homemade vanilla sugar)

70g dextrose

50g skimmed milk powder

1g sea salt

200g double (heavy) cream

In a medium saucepan, heat the milk, vanilla seeds and pod to just before the boil – around 82ºC (180ºF). Turn off the heat, pour into a heatproof container with a lid, and leave to cool at room temperature for 25 minutes before placing in the fridge overnight.

The next day, measure out the rest of your ingredients. In a bowl, combine the caster sugar, dextrose, skimmed milk powder and salt.

Remove the infused milk from the fridge, pour it into a medium saucepan over a medium to high heat and bring to 40ºC (105ºF). Whisk in the sugar mixture, pouring it in a steady stream to avoid lumps. Heat to 85ºC (185ºF), stirring constantly, then immediately remove from the heat and pass through a fine-mesh sieve (strainer) into a stainless steel bowl set over ice. Allow to cool, then place in the fridge to mature for a minimum of 4 hours.

Prep your ice cream machine 30 minutes before churning and place a suitable container in the freezer to chill. Remove the ice cream mixture from the fridge and churn until it has the texture of soft serve – approximately -5ºC (23ºF).

Scoop into your chilled container and place in the freezer for 4 hours, or overnight.
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