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Vanilla Bean Ice Cream 

Ingredients: 

 1 ½ cups heavy cream 

 1 ½ cups whole milk 

 ¾ cup granulated sugar 

 1 vanilla bean split in half, seeds scraped out 

 8 large egg yolks 

 

Directions: 

 Pour the cream, milk and sugar into a medium-sized heavy-bottomed saucepan 

 Whisk the egg yolks in a heatproof medium bowl 

 Heat the cream mixture over medium heat, stirring very frequently with a silicone spatula  

to dissolve the sugar. Heat until it is very hot but not quite simmering 

 Temper the beaten eggs with a ladle full of the hot cream mixture, whisking constantly to  

combine. Add a couple more ladles of hot cream mixture, one at a time, whisking each  

time 

 Pour the tempered egg mixture into the saucepan and immediately reduce the heat to  

medium low 

 Add in the vanilla bean pods and seeds 

 Heat the mixture, stirring constantly, until the custard is thick enough to coat the spatula  

and thick enough so when a line is drawn through the custard, the line holds its shape.  

The temperature should be 180 degrees F 

 Immediately pour the custard through a sieve positioned above a large bowl (this is the  

bowl you will store the custard in). 

 Discard the Vanilla Pods 

 Let cool on the counter for about a half hour before covering and placing in the  

refrigerator to chill at least 4 hours (overnight is better) 

 Transfer the chilled custard to your ice-cream maker and process according to  

manufacturer’s directions (should take about 20 minutes and the ice cream will still be  

slightly soft even when it’s done churning) 

 Transfer the ice cream to a covered freezer-safe container and freeze for at least 4 hours  

before serving to allow it to firm up (or serve it at soft-serve consistency right out of the 

machine) 
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