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EASY TO MAKE
BASIC ICE CREAM

INGREDIENTS

1 tin condensed
milk

1 tin evaporated milk
(chilled)

5 ml vanilla
extract

METHOD

Beat the evaporated
milk then add the condensed milk.

Add the vanilla
extract.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture has frozen.

OR

Pour mixture into an
ice cream machine and follow manufacturers instructions to freeze
ice cream mixture.


HONEY AND
LEMON ICE CREAM

INGREDIENTS

2 large eggs
(separated)

75 ml honey

125 ml cream
(whipped)

5 ml vanilla
extract

125 ml lemon juice

Zest of 1 lemon

METHOD

Beat the egg whites
until stiff.

Beat the egg yolks
until creamy then add to the egg white mixture.

Add the honey and
lemon juice stirring all the while.

Fold in the whipped
cream.

Add the lemon
zest.

Place in a
freezer-proof bowl and freeze.


GUAVA AND
CARDAMOM KULFI

INGREDIENTS

16 green cardamom
pods

250 g castor sugar

250 ml milk

12,5 ml rose water

250 g canned
guavas

250 g evaporated
milk

200 ml whipping cream
(chilled)

METHOD

Pound the cardamom
pods with a little sugar, using a pestle and mortar.

Discard the pod
husks.

Heat the milk until
steaming

Add the remaining
sugar, cardamom sugar to the saucepan.

Stir over low heat
until sugar has dissolved.

Cool over ice
water.

Add rose water.

Puree the guavas and
evaporated milk in a blender.

Add the cream to the
milk mixture.

Add the milk mixture
to the guava in the blender, pulse for 30 seconds.

Pour into
freezer-proof cups.

Freeze for 6
hours,

Release from mould and
serve with the whipped cream.


 FROZEN
FIG AND MAPLE YOGURT

INGREDIENTS

12,5 ml gelatine

25 ml water

125 ml milk

1250 g castor
sugar

10 ml maple syrup

375 g Greek
yogurt

150 g pureed fig

1 egg white

300 g instant dried
milk powder

90 ml cold water

METHOD

Sprinkle the gelatine
into the water.

Soak for 10
minutes.

Heat the milk to near
boiling, add the gelatine.

Stir over very low
heat until gelatine has dissolved.

Add the sugar, maple
syrup and yogurt.

Cool over ice.

Whisk egg white, milk
powder and cold water together until stiff peaks form.

Fold in the cool
yogurt mixture.

Whisk briefly.

Add the figs and
stir.

Pour into a
freezer-proof bowl and freeze for 6 hours.


VANILLA ICE CREAM

INGREDIENTS

25 ml gelatine

4 tablespoons cold
water

500 ml milk

125 g castor sugar

2 ml salt

2 ml vanilla pods
(split in half and seeds removed)

500 ml whipping cream
(un-whipped)

METHOD

Sprinkle the gelatine
over the cold water.

Allow the gelatine to
soak for 10 minutes.

Heat the milk to near
boiling, add the sugar, salt and vanilla seeds.

Whisk hard.

Add gelatine and stir
until the gelatine has dissolved.

Remove from heat.

Cool the mixture over
iced water.

Add the un-whipped
cream.

Churn in an ice cream
machine for 25 minutes.

Pour into a
freezer-proof bowl and freeze for 2 hours.

Using an electric
whisk beat ice cream for several minutes

Freeze for 2
hours.

Repeat this
process.


 DOUBLE
CHOCOLATE ICE CREAM

INGREDIENTS

2 1/2 quarts milk

1250 ml sugar

2 ml salt

3 packages
gelatine

37,5 ml flour

250 ml cold water

1 pint milk

1 quart heavy
cream

2 cans evaporated
milk

5 ml vanilla
extract

250 ml chocolate
chips

250 g dark
chocolate

METHOD

Place the milk, sugar
and salt in a saucepan and bring to a boil.

Sprinkle the gelatine
over the cold water and allow soaking.

Mix the flour with a
little milk to make a smooth sauce.

Blend the flour into
hot milk, stirring constantly until mixture comes to a boil.

Add the gelatine.

Remove the milk from
the heat.

Stir in the chocolate
(continuing to stir until the chocolate has melted).

Chill the milk
mixture, stirring occasionally.

Once the mixture
starts to thicken, add the milk (1 pint), cream, evaporated milk,
chocolate chips and vanilla extract.

Cool and then
freeze.


CREAMY
LIQUEUR ICE CREAM

INGREDIENTS

1 vanilla pod (cut
lengthwise and remove seeds)

15 egg yolks

250 g castor sugar

750 ml milk

500 ml fresh cream

375 ml cream based
liqueur

METHOD

Beat the eggs and
sugar together until light and fluffy.

Heat milk, cream,
liqueur and vanilla seeds (DO NOT BOIL).

Strain milk mixture
and remove the vanilla seeds.

Add the milk mixture
to the eggs (stirring constantly).

Place over a double
boiler and stir until you have a custard-like consistency.

NEVER allow the
mixture to BOIL.

Pour into an ice cream
machine and follow manufacturers instructions.


BLACK CHERRY ICE
CREAM

INGREDIENTS

1 tin condensed
milk

1 tin evaporated milk
(chilled)

5 ml vanilla
extract

250 ml black cherries
(mashed)

METHOD

Beat the evaporated
milk then add the condensed milk.

Add the vanilla
extract and the cherries.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture has frozen.

OR

Pour mixture into an
ice cream machine and follow manufacturers instructions to freeze
ice cream mixture.


CARAMEL ICE CREAM

INGREDIENTS

1 tin caramel

1 tin evaporated
milk

5 ml vanilla
extract

METHOD

Beat the evaporated
milk then add the caramel.

Add the vanilla
extract.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture has frozen.

OR

Pour mixture into an
ice cream machine and follow manufacturers instructions to freeze
ice cream mixture.


RUM AND RAISIN
ICE CREAM

INGREDIENTS

25 ml gelatine

4 tablespoons cold
water

500 ml milk

125 g castor sugar

2 ml salt

10 ml rum

500 ml whipping cream
(un-whipped)

125 ml raisins

METHOD

Sprinkle the gelatine
over the cold water.

Allow the gelatine to
soak for 10 minutes.

Heat the milk to near
boiling, add the sugar, salt and rum.

Whisk hard.

Add gelatine and stir
until the gelatine has dissolved.

Remove from heat.

Cool the mixture over
iced water.

Add the un-whipped
cream and the raisins.

Churn in an ice cream
machine for 25 minutes.
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BUTTER PECAN ICE
CREAM

INGREDIENTS

25 ml gelatine

4 tablespoons cold
water

500 ml milk

125 g brown sugar

2 ml salt

500 ml whipping cream
(un-whipped)

250 ml pecan nuts
(finely chopped)

37,5 ml butter

METHOD

Toast pecan nuts in
the oven for 7 to 8 minutes.

Add the butter and
salt to the hot pecans and toss until butter is melted.

Cool pecan nuts
completely (they will absorb butter).

Sprinkle the gelatine
over the cold water.

Allow the gelatine to
soak for 10 minutes.

Heat the milk to near
boiling, add the sugar and salt.

Whisk hard.

Add gelatine and stir
until the gelatine has dissolved.

Remove from heat.

Cool the mixture over
iced water.

Add the un-whipped
cream and the pecan nuts.

Churn in an ice cream
machine for 25 minutes.



STRAWBERRY SWIRL ICE CREAM

INGREDIENTS

1 tin condensed
milk

1 tin evaporated
milk

250 ml fresh
strawberries

METHOD

Blend the strawberries
in a blender until pureed.

Chill for an hour or
two.

Beat the evaporated
milk then add the condensed milk.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture has frozen.

When ice cream is
almost frozen solid drop in the strawberry puree tablespoon by
tablespoon. Draw a skewer through mixture to swirl the strawberry
puree.

Do not stir again.

OR

Pour mixture into an
ice cream machine and follow manufacturers instructions to freeze
ice cream mixture.

When ice cream is
almost frozen solid drop in the strawberry puree tablespoon by
tablespoon. Draw a skewer through mixture to swirl the strawberry
puree.

Do not stir or mix
again.


LEMON COCONUT
ICE CREAM

INGREDIENTS

250 ml evaporated milk
(chilled in a plastic container until crystals form)

75 ml lemon juice

2 eggs

250 ml sugar

15 ml lemon zest

1 ml salt

250 ml desiccated
coconut

30 ml butter

200 ml soft brown
sugar

500 ml cornflakes
(finely crushed)

METHOD

Beat the evaporated
milk for 1 minute until frothy.

Add lemon juice.

Beat for another 2
minutes.

Place in freezer.

Beat the eggs, sugar,
lemon zest and salt for 5 minutes until spongy and thick.

Add the evaporated
milk.

Place in a
freezer-proof bowl.

Mix the coconut, brown
sugar, butter and cornflakes together.

Sprinkle over top of
ice cream.

Place in freezer until
set.


BLACK FOREST ICE
CREAM

INGREDIENTS

1 tin condensed
milk

1 tin evaporated milk
(chilled)

25 ml Cherry
liqueur

100 g Maraschino
cherries (chopped)

50 g almond flakes

100 g chocolate
chips

125 ml cream
(whipped)

METHOD

Beat the evaporated
milk then add the condensed milk.

Fold in the whipped
cream and Cherry liqueur.

Add the cherries,
chocolate chips and almond flakes.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture has frozen.

OR

Pour mixture into an
ice cream machine and follow manufacturers instructions to freeze
ice cream mixture.


 MARSHMALLOW AND
PEPPERMINT CHOCOLATE ICE CREAM

INGREDIENTS

100 g marshmallows
(chopped into pieces)

150 ml milk

150 ml cream
(chilled)

50 g peppermint
chocolate (chopped)

METHOD

Place the marshmallows
and milk in a saucepan and heat until the marshmallows have
melted.

Remove from heat and
chill totally.

Beat the cream until
stiff.

Fold into the milk
mixture.

Add the peppermint
chocolate and mix well.

Place in a
freezer-proof bowl and freeze.

Mix once while the ice
cream is setting to break up the ice crystals.


MOCHA ICE CREAM

INGREDIENTS

1 tin condensed
milk

1 tin evaporated milk
(chilled)

20 ml espresso
(chilled)

100 g dark bitter
chocolate (melted)

125 ml cream
(whipped)

METHOD

Beat the evaporated
milk then add the condensed milk.

Fold in the whipped
cream.

Add the melted
chocolate and the espresso.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture has frozen.

OR

Pour mixture into an
ice cream machine and follow manufacturers instructions to freeze
ice cream mixture.



BUTTERSCOTCH AND PEAR ICE CREAM

INGREDIENTS

12,5 ml gelatine

25 ml water

125 ml milk

1250 g castor
sugar

10 ml butterscotch
syrup

375 g Greek
yogurt

150 g pureed pears

1 egg white

300 g instant dried
milk powder

90 ml cold water

METHOD

Sprinkle the gelatine
into the water.

Soak for 10
minutes.

Heat the milk to near
boiling, add the gelatine.

Stir over very low
heat until gelatine has dissolved.

Add the sugar,
butterscotch syrup and yogurt.

Cool over ice.

Whisk egg white, milk
powder and cold water together until stiff peaks form.

Fold in the cool
yogurt mixture.

Whisk briefly.

Add the pureed pears
and stir.

Pour into a
freezer-proof bowl and freeze for 6 hours.


BRANDY PEACH ICE
CREAM

INGREDIENTS

4 large eggs
(separated)

200 ml icing sugar

250 ml cream
(whipped)

30 ml brandy

250 ml pureed
peaches

METHOD

Beat the egg whites
until stiff then add the icing sugar.

Beat well.

Beat the egg yolks
until creamy then add to the egg white mixture.

Fold in the whipped
cream.

Add the brandy and the
peaches.

Place in a
freezer-proof bowl and freeze.


NOUGAT ICE CREAM

INGREDIENTS

2 large eggs
(separated)

100 ml icing sugar

125 ml cream
(whipped)

5 ml vanilla
extract

100 g nougat (chopped
into small pieces)

METHOD

Beat the egg whites
until stiff then add the icing sugar.

Beat well.

Beat the egg yolks
until creamy then add to the egg white mixture.

Fold in the whipped
cream.

Add the vanilla
extract.

Add the nougat
pieces.

Place in a
freezer-proof bowl and freeze.


FRUIT SALAD ICE
CREAM

INGREDIENTS

Lemon juice (3
lemons)

Orange juice (3
oranges)

375 ml water

750 ml sugar

2 ml salt

3 ripe bananas
(mashed)

375 ml cream
(chilled)

METHOD

Heat the fruit juice
and sugar until the sugar has melted.

Boil for 1 minute.

Remove from heat and
cool the mixture.

Add the banana.

Whip the cream and add
to the fruit mixture.

Mix well.

Place in a
freezer-proof bowl and freeze.

Stir a few times while
the ice cream is setting to break up the ice crystals.
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CARAMEL
GINGER ICE CREAM

INGREDIENTS

200 g ginger cookies
(broken into small pieces)

100 g cashew nuts
(chopped)

375 g caramel

1 tin condensed
milk

1 tin evaporated milk
(chilled)

5 ml vanilla
extract

METHOD

Beat the evaporated
milk then add the condensed milk.

Add the vanilla
extract.

Mix thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir occasionally
until mixture is frozen.

Place ginger cookie
pieces into a freezer-proof bowl.

Sprinkle half the
cashew nuts onto the ginger cookies.

Scoop the ice cream
and the caramel on top of the cookies. Try to keep the 2 mixtures
slightly separate.

Press down firmly.

Sprinkle the rest of
the cashew nuts on top.

Put back in the
freezer and freeze.


 APRICOT AND BRANDY YOGURT ICE
CREAM

INGREDIENTS

250 ml cream
(chilled)

225 g condensed
milk

500 ml apricot
yogurt

10 ml brandy

METHOD

Whip the cream until
stiff.

Add the condensed milk
and beat well.

Add the yogurt and
brandy.

Mix well.

Place in a
freezer-proof bowl and freeze.

Stir a few times while
the ice cream is setting to break up the ice crystals.


CASSATA

INGREDIENTS

6 egg whites

125 ml castor
sugar

500 ml cream

250 ml assorted nuts
(chopped)

400 ml assorted glace
fruit

METHOD

Beat the egg whites
and half the white sugar together.

Whip the cream and the
remaining sugar together.

Fold the egg whites
into the cream.

Add the nuts and glace
fruit.

Mix well.

Place in a
freezer-proof bowl and freeze.

Stir a few times while
the ice cream is setting to break up the ice crystals.


LEMON THYME ICE
CREAM

INGREDIENTS

570 ml cream

275 ml milk

40 g lemon thyme

9 egg yolks

200 g caster sugar

METHOD

Heat the cream, milk
and lemon thyme. Do not allow the mixture to boil.

Allow mixture to stand
for an hour or two.

Reheat the milk
mixture.

Remove the lemon
thyme.

Beat the egg yolks and
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