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Ice cream is the ultimate sweet treat. While a perennial
summer favourite, it can be enjoyed at any time of year.
What follows is a small collection of my favourite ice
cream recipes, made with love in my kitchen and
thoroughly tested by yours truly.
I hope you have as much fun making these as I did!

c i n namon & h o n ey
First you get a hit of spicy cinnamon on your
palate and then the warm, sweet richness of
honey emerges and lingers.

t he go o d s

•
•
•
•
•
•
•
•

1 cup whole milk
2 cups heavy cream
4 tbsp granulated sugar
10 cinnamon sticks, broken up
Pinch of salt
1/2 cup honey
5 large egg yolks
1/4 tsp ground cinnamon (optional)

th e me t hod
Heat the milk, sugar, 1 cup of heavy cream, cinnamon sticks,
and salt in a medium saucepan until it starts to steam (do not
let it boil). Cover, remove from heat, and let sit for 1 hour at
room temperature.
Pour the remaining 1 cup heavy cream into a large bowl or
container and place a mesh strainer on top. Set aside. In a
small saucepan, warm the honey over low-medium heat.
Heating up the honey will loosen it up, making it easier to
incorporate it into the custard.
Reheat the cinnamon milk mixture until steaming, being
careful not to let it boil. In a medium bowl, whisk together
the egg yolks. Slowly pour tablespoonfuls of the warmed
cinnamon milk mixture into the egg yolks, whisking
constantly. Scrape the mixture back into the saucepan.
Place the saucepan over low heat and stir constantly with a
rubber spatula, being sure to scrape the bottom of the pan as
you stir, until the mixture thickens and coats the back of the
spatula; it should only take a few minutes. Make sure not to
let the mixture boil. Add in the warmed honey and mix well.
Pour the custard through the mesh strainer and discard the
cinnamon sticks. Stir into the cream and place the bowl over
an ice bath. If using the ground cinnamon, place it in a small
bowl with about a tablespoon of the custard and mix until
the cinnamon is incorporated (it’s best to mix it into a bit of
custard before adding it as ground cinnamon tends to clump
when added to liquid; this way, it disperses evenly); add this
into the custard.
Stir occasionally, until the mixture is cool. Cover and transfer
the custard to the refrigerator until completely chilled, at
least 8 hours or overnight. Freeze the mixture in your ice
cream maker according to the manufacturer’s instructions.
Enjoy often and enjoy liberally, because ice cream makes your
taste buds happy.

c o f fe e

The key to
great coffee
ice cream
is patience.
The beans
steep in the
milk mixture
for about an
hour to infuse
their beautiful
flavour.

t h e g o o ds
•
•
•
•
•
•
•
•

1 cup whole milk
2 cups heavy cream
3/4 cup granulated sugar
1 1/2 cups coffee beans
Pinch of salt
5 large egg yolks
1/4 tsp pure vanilla extract
1/4 tsp finely ground coffee
(optional)

th e me t hod
Heat the milk, sugar, 1 cup of heavy cream, coffee beans, and salt in a medium saucepan until it starts to steam (do not let
it boil). Cover, remove from heat, and let sit for 1 hour at room temperature.
Pour the remaining 1 cup heavy cream into a large bowl or container and place a mesh strainer on top. Set aside. Reheat
the coffee milk mixture until steaming, being careful not to let it boil. In a medium bowl, whisk together the egg yolks.
Slowly pour tablespoonfuls of the warmed coffee milk mixture into the egg yolks, whisking constantly. Scrape the mixture
back into the saucepan.
Place the saucepan over low heat and stir constantly with a rubber spatula, being sure to scrape the bottom of the pan as
you stir, until the mixture thickens and coats the back of the spatula; it should only take a few minutes. Make sure not to
let the mixture boil.
Pour the custard through the mesh strainer. Press onto the coffee beans to extract as much flavour as possible. Discard
the beans. Stir in the vanilla extract and ground coffee (if using) and place the bowl over an ice bath. Stir occasionally, until
the mixture is cool. Cover and transfer the custard to the refrigerator until completely chilled, at least 8 hours or overnight.
Freeze the mixture in your ice cream maker according to the manufacturer’s instructions. Enjoy often and enjoy liberally,
because ice cream is awesome.

fres h mint & l i m e
This is not your typical
mint-flavoured ice
cream. This is much more
floral, with the fresh mint
flavour quite prominent
with the first bite that
finishes on the bright
lime note. The flavour
builds with each spoonful
and gets better and
better, especially if you
love the flavour of fresh,
herbaceous mint.

the good s
•
•
•
•
•
•
•
•

1 cup whole milk
2 cups heavy cream
3/4 cup granulated sugar
2 cups packed fresh mint leaves
Pinch of salt
5 large egg yolks
2 tbsp lime zest
6 tbsp fresh lime juice

the m e tho d
Heat the milk, sugar, 1 cup of heavy cream, mint, and salt in a medium
saucepan until it starts to steam (do not let it boil). Cover, remove from
heat, and let sit for 1 hour at room temperature.
Pour the remaining 1 cup heavy cream into a large bowl or container and
place a mesh strainer on top. Set aside. Reheat the mint milk mixture until
steaming, being careful not to let it boil. In a medium bowl, whisk together
the egg yolks. Slowly pour tablespoonfuls of the warmed milk mixture
into the egg yolks, whisking constantly. Scrape the mixture back into the
saucepan.
Place the saucepan over low heat and stir constantly with a rubber spatula,
being sure to scrape the bottom of the pan as you stir, until the mixture
thickens and coats the back of the spatula; it should only take a few
minutes. Make sure not to let the custard boil, otherwise it will curdle.
Pour the custard through the mesh strainer. Press onto the mint to extract
as much flavour as possible. Discard the mint. Place the bowl over an ice
bath. Stir occasionally, until the mixture is cool. Cover and transfer the
custard to the refrigerator until completely chilled, at least 8 hours or
overnight.
Right before churning, gently whisk in the lime zest and lime juice. Mix
thoroughly. Freeze the mixture in your ice cream maker according to the
manufacturer’s instructions. Enjoy often and enjoy liberally, because ice
cream is awesome.

maple
bourbon
&
candied
pe can

My modern twist on a classic flavour. A beautifully golden,
creamy ice cream, with a strong maple taste and a nice,
subtle hint of bourbon.

Paired with the sweet, toasted
pecans, it’s a delectable
combination.

th e g oods
maple bourb o n
i ce c re am
•
•
•
•
•
•
•
•
•

1 cup whole milk
2 tbsp sugar
2 cups heavy cream
5 large egg yolks
3/4 cup pure maple syrup
1/4 tsp sea salt
1/4 tsp vanilla extract
1-2 tbsp bourbon
Candied Pecans (recipe follows)

the m e th o d
Warm milk, sugar, and half the heavy cream in medium saucepan. Pour
the other half of the heavy cream into a large bowl and set a mesh
strainer on top.
In a separate medium bowl, whisk together the egg yolks. Slowly pour
the warm mixture into the egg yolks, whisking constantly, then scrape
the warmed egg yolks back into the saucepan.
Stir the mixture constantly over medium-low heat with a heatproof
spatula, scraping the bottom as you stir, until the mixture thickens and
coats the spatula. Pour the custard through the strainer and stir it into
the cream to cool. Add the maple syrup, salt, and vanilla, and stir over
until combined. Chill the mixture thoroughly in the refrigerator.
Add the bourbon and mix thoroughly. Freeze according to your ice
cream maker’s instructions. During the last few minutes of churning,
add the Candied Pecans.

th e g oods
candied
p e c a ns
•
•
•
•
•

100g pecan halves
1/2 tbsp unsalted butter
1/4 cup pure maple syrup
1 tsp vanilla extract
1/4 tsp sea salt

the m e th o d
Preheat the oven to 375F and prepare a baking sheet by lining it with
parchment paper.
In a medium saucepan, melt the butter. Stir in the maple syrup, vanilla,
and salt. Bring to a simmer. Add the pecans and toss to coat. Cook
the pecans, stirring frequently, until the syrup has thickened, about 2-3
minutes.
Transfer the pecans to the parchment paper-lined baking sheet. Spread
into one layer. Bake until caramelized, about 8 minutes. Remove from
oven; stir and let cool for 30 minutes to harden. Roughly chop the
pecans into bite-sized pieces.

vi e tname s e c o f fe e
( c a phe sua da)
If you love Vietnamese iced coffee, you will love this
ice cream. Incredibly simple to make with just a few
ingredients.

t he go o d s
•
•
•
•

1 1/2 cups (600g) sweetened condensed milk
1 1/2 cups (375 ml) strongly brewed coffee or brewed espresso
1/2 cup (125 ml) half & half
Big pinch finely ground dark roast coffee or espresso

t he m e th o d
Combine sweetened condensed milk, coffee, half &half, and ground
coffee in a medium bowl and whisk until combined. Chill mixture in the
refrigerator until completely cool, about 2 hours. Freeze in your ice cream
maker according to the manufacturer’s instructions. Enjoy often and enjoy
liberally, because ice cream is awesome.

p e anut
b utte r
A super decadent,
creamy, peanut butter
explosion.

th e g oods
•
•
•
•
•
•
•

1 cup half & half
3/4 cup granulated sugar
1 cup creamy peanut butter
2 cups heavy cream, divided
Pinch of salt
6 egg yolks
2 tsp vanilla extract

th e m e t h o d
Warm the half & half, sugar, peanut butter,
1 cup of the heavy cream and the salt in a
medium saucepan over medium-low heat,
stirring until the sugar is dissolved and the
peanut butter has melted. Continue cooking
until the mixture starts steaming.
Meanwhile, pour the remaining 1 cup heavy
cream into a large bowl or container and
place a mesh strainer on top. Whisk the egg
yolks in a medium bowl.
Slowly pour tablespoonfuls of the warmed
peanut butter mixture into the egg yolks,
whisking constantly. Scrape the mixture back
into the saucepan.
Place the saucepan over low heat and stir
constantly with a rubber spatula, being sure
to scrape the bottom of the pan as you stir,
until the mixture thickens and coats the back
of the spatula, a few minutes.
Pour the custard through the mesh strainer
and stir it into the cream. Stir in the vanilla
extract and place the bowl over an ice bath.
Stir occasionally, until the mixture is cool.
Cover and transfer the custard to the
refrigerator until completely chilled, at least 8
hours or overnight.
Freeze the mixture in your ice cream maker
according to the manufacturer’s instructions.
Enjoy often and enjoy liberally, because ice
cream is awesome.

th e g oods
•
•
•
•

2 cups half & half
1 bag (250g) marshmallows
2 cups heavy cream
2 tsp vanilla extract

th e me t hod
In a large pot, combine half
and half with marshmallows.
Cook over medium heat, stirring
frequently until marshmallows have
completely melted. Remove from
heat and let cool briefly. Then place
in fridge to cool for 2 hours, until
chilled and slightly thickened.
Once the marshmallow mixture has
chilled, whip heavy cream until you
have soft peaks. Fold into cooled
marshmallow mixture and add
vanilla extract. Stir until everything
is combined. Place in ice cream
maker and follow manufacturer’s
directions for making ice cream.
Enjoy often and enjoy liberally,
because ice cream is awesome.

mars hma l l ow
Creamy, rich, yet
surprisingly light,
with a lovely hint
of vanilla and a
subtle marshmallow
flavour.
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