
Basil ice cream
Consejo del chef

If you want to surprise your guests, serve them on a plate with black
spaghetti.

Notes:
(*) You do need to whiten the basil leaves to keep the green colour in the ice
cream.
(**) Bain-Marie consists of introducing a food container with the ingredients
inside another bigger container with water. Then, bring it to a boil to cook the
food through hot water, not through a direct source of heat or cooking it in the
oven.
Serving suggestion: this ice cream is a good choice for desserts and salads
too. Serve the ice cream with a Caprese salad, and they’ll love it. A sweet
version goes well with strawberry ice cream or apricots flamed with Cointreau.
Your guests will love it.

Raciones para 2

 500 ml Heavy cream (35 % fat
minimum)

 250 ml Milk

 150 gr Sugar

 75 gr Basil leaves

 6 Egg yolks

 1/2 Teaspoon of vanilla

1 Take the basil leaves from the twig. Whiten the
basil leaves by scalding them in boiling water for
10 seconds. Place them in a bowl with water and
ice to cool them quickly. Drain them and place
them over towel paper to dry.

2 Beat eggs, heavy cream, milk, vanilla, and yolks
with an electric hand mixer until creamy. Cook the
cream in a bain-marie until it thickens.

3 Remove it from the heat, pour it into a bowl, and
set it aside to cool. Put the bowl in the refrigerator,
covered with cling film. The cling film must be in
touch with the surface of the cream to prevent skin
forming.

4 The cream must be chilled for at least 4 hours,
preferably overnight.

5 When the cream is really cold, place it in the ice
cream machine and let the cream thicken. It will
take from 30 to 40 minutes.

6 If you haven't got an ice cream machine, place the
custard in a food container suitable for the freezer
and stir once per hour with a fork to prevent it from
crystallizing. Repeat 4 or 5 times in 4 hours.
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Chef's Notes

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