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CHURN 
AFTER 
READING

 E V E R Y T H I N G  Y O U  N E E D  T O  K N O W  T O  

        M A K E  R E A L L Y  G R E A T  I C E  C R E A M  T H I S  S U M M E R  

By MAX FALKOWITZ ❄ Photographs by HEAMI LEE
The beauty of homemade ice cream: any flavor you can imagine and the  texture of your dreams.
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BE YOND COOKIE 
DOUGH
Get creative with the 
extra somethings you add. 
Freeze cookies, nuts, and 
candies so they don’t melt 
your batch down, then  
add them during the last 
minute of churning.

1

STA RC H Y SW EE T S: 
Enrobe cookies, popcorn, 
and flour-based ingredi-

ents in chocolate, or candy 
them in sugar so that they 
don’t turn soggy. Two pre-
enrobed options: Cracker 
Jacks and Pocky.

2

N U T S: Toast nuts in a dry 
pan to boost their flavor. 
Chop them to the desired 
size and shake around in 
a sifter to dislodge any 
shards and skin. 

3

C A N D I E D F R U I T: Cut 
cherries into small pieces 

and macerate them in sugar 
and your favorite liquor for 
a couple of hours as anti-
freeze insurance. Or use a 
reliable premade: Luxardo’s 
maraschino cherries. 

4

S A U C E S : For distinct 
swirls, don’t swirl at all—
layer. As you transfer a 
batch to its container, 
alternate ice cream with 
drizzles of butterscotch, 
caramel, chocolate sauce, 
or pomegranate molasses. 

P R I M E R

THE ACCESSORIES 
YOU NEED
1

T H E SC O O P:  
Disher-style scoops are 
popular for their quick-
release sweeper arms, but 
the old-school aluminum 
kind, like Zeroll makes, is 
still the best for the job. Its 
edge is perfectly angled 
to cut through ice cream 
(twist, don’t dig), and with 
no moving parts it can 
never break. And did you 
know the handle is full of a 
conductive fluid that trans-
fers heat from your hand 
for easier scooping?  
$18; zeroll.com

2

T H E C O N TA I N E R : 
For storage, you want a 
long and shallow plastic 
container, which freezes 
ice cream fast, essen-
tial for preventing iciness. 
Rubbermaid’s 5-cup Dry 
Food containers are stack-
able, completely odorless, 
and conveniently fit a 
quart of ice cream.  
$9; amazon.com

3

T H E T H E R M O M E T E R : 
If you’re making a thicker, 
custard-style batch of ice 
cream, you run the risk of 
overcooking your eggs, 
curdling the base while 
adding unwelcome eggy 
flavors. A quality ther-
mometer (the Thermapen 
is best-in-class for 
accuracy, speed, and read-
ability) will help you locate 
the ice-cream-custard 
sweet spot: 170 degrees.  
$100; thermoworks.com

4

T H E M A N U A L : 
Chicago pastry chef 
Dana Cree is a bona-
fide obsessive. Hello, My 
Name Is Ice Cream is 
her new comprehensive 
guide to understanding 
just how the stuff works 
and includes recipes like 
toasted hay and pineapple-
jasmine that will get you 
itching to churn, too.  
$25; Clarkson Potter

W
hen you think about it, ice cream 
is a miracle. You start with milk, 
one of the most chemically com-
plex foods we eat. Add sugars to 
reduce its freezing point, and egg 

proteins and emulsifiers to obstruct ice 
crystals. Then you stick this gloppy stuff 
in a portable freezer and pump it full 
of air until spinning butterfat globules 
coalesce to give it form. That’s bananas 
but somehow it works. Weirdest of all: 
Making it yourself is actually very easy.

Frozen dessert technology has come 
a long way since the days when Emperor 
Nero would send Roman slaves into the 
mountains to harvest blocks of ice, shave 
it down, and sweeten it with honey. In 
1843, Nancy Johnson of Philadelphia 
patented the first ice cream freezer, 

but it required relentless hand-crank-
ing and relied on rock salt to lower the 
temperature of the ice. Today, affordable 
entry-level ice cream makers can churn 
out a noticeably superior product com-
pared with mass industrial brands, and 
are as simple to operate as a blender.

But you don’t just churn because it’s 
easy. When making ice cream at home, 
you can indulge your inner control freak 
and achieve your own perfect scoop: 
the sweetness, the texture, whether it’s 
light and fluffy or dense and rich. And, 
of course, the flavor. Ice cream is one of 
the few foods that’s truly a blank canvas, 
a base substance equally receptive to 
chocolate, saffron, or caramelized onion 
(if you’re into that kind of thing).  
Prepare to be obsessed.

MEET YOUR MAKER
Almost all ice cream 
machines function the  
same: They rapidly chill a 
base while agitating it to 
incorporate air. This keeps 
the ice crystals that are 
forming inside as small as 
possible. Which machine 
you need largely depends 
on how much ice cream you 
plan to make.

1

T H E STA R T ER:  
Cuisinart’s entry-level 
Ice-21 is compact, 
foolproof, and makes 
an excellently textured 
product. The down side 
is prep time. Its freez ing 
power comes from a gel-
filled bowl that must be 
frozen 8 hours in advance 
of churning and re frozen 
after each 1-quart churn.  
$60; cuisinart.com

2

T H E U P G R A D E :  
Breville’s Smart Scoop  
has a built-in cooling ele-
ment so you can spin 
batches back to back 
(though, for best results, 
freeze the churning cham-
ber for five minutes 
between projects). It also 
churns at a slower speed 
and whips less air into the 
base for a subtly denser 
and creamier result.  
$400; breville.com
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The journey begins in Colonial 

Quito and will continue on a 

chef-led tour through food 

markets, tasting fl avors of 

coff ee and chocolate.

Explore the hiking trails in the 

Andes and experience delicious 

home cooking at the renowned 

Hacienda Zuleta.

Visit Ecuador’s rain and cloud 

forest in Tumbez-Choco-Darien 

while indulging in a gourmet 

meal and making chocolate in 

the Amazon.

Note: Subject to availability,

 pricing will vary depending on season

For more information, contact
Eileen Schlichting, Transatlantic
Eileen@transatlantic.travel

ADVERTISEMENT

Exclusive to SAVEUR readers:  
Chocolate tasting paired 

with port and red wine.

EXPLORE 

ECUADOR’S 
CHOCOLATE TRAIL

04.07.2017  11:08    AdID: 58909 SAV0717  

P R I M E R

Meet the secret to making 
the best pistachio gelato 
you’ve ever tasted: luxurious 
100 percent pistachio paste.

E ASY, NO-COOK SAFFRON-
OR ANGE ICE CRE AM
MAKES ABOUT 1 QUART; Photo pg. 29
Active: 5 min. • Total: 5 hr. 35 min.

There’s no faster route to homemade 
ice cream than a no-cook base like 
this one. The absence of egg yolks lets 
the milk and cream shine and makes 
for a light, fluffy ice cream. Vanilla 
extract is eschewed for another infu-
sion: cocktail bitters. Both involve 
potent aromatics steeped in alcohol 
and can lend background flavor to a 
simple base. Here, saffron and orange 
bitters join forces for an ambrosial, can’t-
put-your-finger-on-it deliciousness.

 2  cups cold heavy cream
 1  cup cold whole milk
 ¾  cup sugar
 1  tsp. Angostura orange bitters
 1  tsp. Bar Keep saffron bitters 
  (onlybitters.com) 
 ½  tsp. kosher salt

1 In a large bowl, add the heavy cream, 
milk, sugar, bitters, and salt. Whisk until 
the sugar dissolves completely. 

2 In the bowl of an ice cream maker, churn 
the mixture according to the manufac-
turer’s directions until it’s firm and billowy, 
and a spoon dragged across the top leaves 
a lasting impression, about 30 minutes. 
Transfer to an airtight container and freeze 
until hardened, at least 4–5 hours. 

PISTACHIO GEL ATO
MAKES ABOUT 1 QUART; Photo pg. 24
Active: 15 min. • Total: 5 hr. 45 min., plus 
overnight chilling

Compared to American and French ice 
creams, Italian-style gelato is made with 
less cream. Surprisingly, this translates to 
a denser, richer texture, since cream traps 
more air bubbles than milk when churned. 
(See “Brainfreeze” at right for more.) 
Gelato also melts faster on the tongue, 
and the neutral base intensifies added 
flavors—in this case, pistachio. For a delir-
iously good pistachio gelato, you need 
deliriously good —and accordingly expen-
sive—pistachio paste. Agrimontana’s 
Sicilian paste ($28 for 8 oz.; lepicerie. 
com) is a dark, fragrant, and almost juicy 
expression of the queen of nuts, made 
with nothing more than pistachios and 

added pistachio oil for a silky texture. If 
you can’t swing  the Sicilian stuff, look for 
a paste with only pistachios, oil, and salt, 
and avoid products labeled “pistachio 
cream,” an indicator that the pistachio 
content has been cut with sugars and 
stabilizers. 

4  large egg yolks
 ¾  cup sugar
 2  cups milk
 1  cup heavy cream
 ¾  tsp. kosher salt
 6   Tbsp. pure pistachio paste (not 

pistachio cream)

1 In a heavy-bottomed saucepan, whisk 
the egg yolks and sugar until well com-
bined. Whisk in the milk, cream, and salt 
until combined.

2 Set the saucepan over medium heat 
and cook, whisking frequently, until a ther-
mometer inserted into the mixture reads 
170°. Remove from the heat and whisk in 
the pistachio paste until well combined.

3 Set a fine strainer over an airtight con-
tainer and pour the mixture through. 
Cover and refrigerate overnight or up to 
3 days (this helps cooked custard bases 
achieve a stable consistency).

4 In the bowl of an ice cream maker, 
churn the mixture according to the 

manu fac turer’s directions until it’s firm and 
billowy, and a spoon dragged across the 
top leaves a lasting impression, about  
30 minutes. Transfer to an airtight con-
tainer and freeze until hardened, at least 
4–5 hours. Later on, if it’s too firm, thaw it 
in the refrigerator for 10–15 minutes before 
scooping and serving. For best results, eat 
within 2 days of freezing.

R ASPBERRY ICE CRE AM
MAKES ABOUT 1 QUART; Photo pg. 25
Active: 15 min. • Total: 5 hr. 45 min. 

Ice creams with a high water content, such 
as fruit flavors, will freeze icy. To improve 
the texture, add light corn syrup—not the 
maligned high-fructose variety, but rather 
the bottled supermarket stuff that’s only 
one-third as sweet as table sugar. If you 
can’t abide by corn syrup, glucose or tapi-
oca syrup fill similar roles. Just avoid honey, 
maple, and agave nectar, which are all 
sweeter than table sugar and won’t bring 
the viscosity you need. For the fruit, buy 
the finest peak-season raspberries you can 
find and leave them raw to preserve their 
fresh, ripe flavor. Don’t shy away from salt 
either, which will help keep the raspberry 
essence from being lost in the cream. An 
equal weight of blueberries or strawberries 
works just as well.

FE AR NOT CORN SYRUP:The smoothness and body of fruity ice creams can be improved by sub-stituting a fraction of the sugar for light corn syrup.

18   oz. fresh raspberries  
(about 3 cups)

 ¾  cup sugar
 1  cup heavy cream
 1  cup whole milk
 ½  cup light corn syrup
 ½  tsp. kosher salt, or to taste

1 In a blender, purée the raspberries and 
sugar until very smooth, about 30 sec-
onds. Strain through a fine sieve to filter 
out any seeds or remaining fibers. (You 
should have about 2 cups of purée.)

2 In a medium bowl, whisk the raspberry 
purée with the cream, milk, and corn syrup 
until fully combined. Add salt to taste. 

3 Cover and refrigerate the ice cream 
base until very cold, 45° or lower. (The 
mixture can be made up to 2 days ahead 
of churning.)

4 In the bowl of an ice cream maker, churn 
the mixture according to the manu fac-
turer’s directions until it’s firm and billowy, 
and a spoon dragged across the top 
leaves a lasting impression, about 30 min-
utes. Transfer to an airtight container and 
freeze until hardened, 4–5 hours.

Structurally speaking, ice 
cream is a lot like bread. 
They’re both foams—
networks of compounds 
connecting millions of 
tiny air bubbles—and 
as you’d do with a bread 
dough, you can tweak an 
ice cream’s formula to 
adjust its texture. Enrich-
ing a bread dough with 
butter will make the loaf 
more tender. The same 
is true for ice cream; the 
more butterfat you add 
(i.e., the more cream as 
opposed to milk), the 

richer the ice cream will 
be. (Paradoxically, more 
butterfat also trans-
lates to a lighter, fluffier 
ice cream, which is why 
super dense gelato relies 
more heavily on milk than 
cream.) And as bakers add 
sugar to bread to keep it 
soft and moist, ice cream 
makers alter consistency 
with sugar. By binding 
with liquids, sugar mole-
cules prevent an ice 
cream base from fully 
freezing into crunchy ice. 
That is, the more sugar 
you add, the softer and 
less icy your batch will be.

BRAINFREEZE:DEEP THOUGHTS ON ICE CREAM

YOUR BAR WILL SERVE YOU WELL:

In any ice cream recipe that calls for 

flavored extracts like vanilla or mint, 

try substituting an equal amount of 

your favorite cocktail bitters.

BUT TERFAT BRINGS VOLUME:
Because of its high butterfat content, 
heavy cream traps more air than 
milk when churned. For a denser, 
gelato-style batch, use a recipe with a 
high ratio of milk to cream.


