
Peanut ice cream

Consejo del chef

You can serve the ice cream with chocolate chips, chopped peanuts, or any
other toppings you wish.

Raciones para 1

 400 ml Can of coconut milk

 200 ml Soy milk

 1 Vanilla bean

 60 gr Brown sugar

 50 gr Agave syrup

 180 gr Peanut butter

 3 gr Salt

1 Put the milk in a saucepan. Coconut milk provides
creaminess, and soy milk contains lecithin, which
helps us to emulsify fats better. You can use the
one you prefer, but the texture will be affected.

2 Open the vanilla bean, remove the seeds with the
tip of a knife, and infuse (seeds and pod) with the
milk over low heat. Stir so that nothing sticks to the
bottom of the saucepan. Remove from the heat,
cover the saucepan with clingfilm and let it stand
for 10 minutes.

3 Cook these over medium heat while constantly
stirring. When everything has dissolved, remove it
from heat. Blend the mixture until it is fine and
consistent.

4 Let it cool for a few minutes. From here, there are
3 options:

5 Pour the mixture into pole molds and freeze for 6
to 8 hours.

6 Pour the mixture into a Tupperware box and
freeze it, removing it every half an hour / forty-five
minutes to stir it well in order to avoid the
formation of water crystals as much as possible.

7 Pour the mixture into the ice cream machine. Keep
the ice cream for the time indicated in the
instructions and freeze afterwards. Using this
method, we will obtain a creamier and smooth ice
cream.
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Chef's Notes

https://cookinglovers.teka.com/es/receta/helado-vegano-de-cacahuete/
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