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Makes: 4-5 servings

1 cup half and half cream

1 teaspoon vanilla extract

¼ cup egg substitute

½ cup white sugar

1 cup milk

1.  In a medium bowl, whisk together the all above ingredients.  Add additional flavorings.  

2.  Pour the liquid into ice-cream maker.  Set timer for 30 minutes and start electric ice-cream maker.  

3.  Wait for ice-cream to harden.  

Flavoring choices:

For caramel toffee:  Add ¼ cup toffee pieces, and 1 T caramel

For Chocolate:  Add 2 T chocolate syrup

For mint chocolate chip:  Add ¼ cup chocolate chips, and 1 tsp. mint extract.

For strawberry:  Add 2 T. Strawberry Jam. 
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1 c. Sugar
Simple Chocolate Ice Cream – ½ recipe
From Cuisinart.com
	Servings

	Makes about seven 1/2-cup servings 

	

	Ingredients

	½ cup unsweetened cocoa powder (Dutch process preferred) 

1/3 cup granulated sugar 

¼ cup firmly packed brown sugar 

¾  cups whole milk 

1 ½ C + 2 T heavy cream  
½  tablespoon pure vanilla extract

	

	Instructions

	1. Place the cocoa and sugars in a medium bowl; stir to combine. Add the whole milk and use a hand mixer on low speed or whisk to combine until the cocoa and sugars are dissolved, about 1 to 2 minutes. Stir in the heavy cream and vanilla. If not freezing immediately, cover and refrigerate until ready to use. 

2. Turn machine on; pour mixture into freezer bowl, and let mix until thickened, about 25 to 35 minutes. The ice cream will have a soft, creamy texture. If a firmer consistency is desired, transfer the ice cream to an airtight container and place in freezer for about 2 hours. Remove from freezer about 15 minutes before serving.

	 

	Nutrition Information per Serving:

	Calories 286 (66% from fat) • carb. 23g • pro. 3g • fat 22g • sat. fat 14g • chol. 79mg • sod. 37mg • calc. 81mg • fiber 2g


1 quart of Half & Half

1 c. Sugar

1 Tbsp. Vanilla (we use the cheap stuff)

Mix and process. It's a soft serve like Dairy Queen.

I have them add chocolate syrup and oreos or fruit in afterwards. 
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>>> Lindsay Shore <jo8585@hotmail.com> 4/14/2010 7:37 AM >>>
Does anyone have an ice cream recipe for ice cream makers?  I can only find ones that you do in a bag or on the stove.
 
Thanks!


Lindsay Shore
Copper Hills High 

