
Coconut Ice Cream

Ingredients:

• Batch for ice cream maker of 1.5 ltr/qrt (or more) • Preparation time: 30 mins  • Total time: 10 hrs •

350 gr + 250 gr (total 600 gr) fresh, whole milk (21.2 oz / 2.5 cups)

120 gr heavy cream, cold from the fridge (4.2 oz / 1/2 cup) ³
120 gr virgin coconut oil (4.2 oz. / 1/2 cup and 1 Tbs.) ¹
180 gr white chocolate couverture  (6.4 oz) ²
30 gr corn flour (aka corn starch) (1 oz / 4 Tbs.)

50 gr sugar (1.8 oz / 4 Tbs.)

1/4 tsp sea salt

Step 1 - Make the Coconut Ice Cream Mixture 

Put the white chocolate  in a medium-sized, heatproof bowl and melt over a saucepan with

simmering water, stirring constantly. Take care that the bottom of the bowl does not touch the

water. Remove the bowl from the heat and add the coconut oil; stir well. Set aside.

Pour into a medium saucepan 350 gr of the milk  (12.4 oz; 1.5 cup), the sugar and the salt. Put

the corn flour  in a large bowl and pour a splash or two of the cold milk  from the saucepan,

whisking with a fork to create a thin slurry.

Warm the milk and sugar over low-medium heat, stirring often until the milk is hot and steamy

and the sugar has melted. Increase the heat to medium-high and bring it to a boil. As soon as

it starts boiling, remove from the heat and pour the boiling milk over the corn starch slurry,

while whisking it vigorously. 

Stir thoroughly and then pour everything back into the saucepan. Return the saucepan back

to the heat and cook very briefly  for 10 seconds, scraping the bottom of the saucepan

vigorously as you go. The mixture will bubble up and thicken. Immediately, pour the mixture

back into the bowl.

Add the 250 gr milk (8.8 oz; 1 cup) and the heavy cream; and stir to combine.

Step 2 - Blend and cool 

Pour the melted white chocolate/coconut oil in the blender and start blending on low. 

With the blender running, start pouring the dairy mixture into the white chocolate/coconut oil

in a steady stream.

Blend the coconut ice cream mixture for 2 minutes, then stop. 

The ice cream mixture should be tepid by now. If not, allow it to cool down for 15 minutes.

Pass the coconut ice cream mixture through a fine mesh sieve and into a sealable container.

Refrigerate for 12 hours and up to 3 days.
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Step 3 - Churn the Coconut Ice Cream 

For an extra-smooth ice cream,  blend the ice cream mixture again for one minute, before

churning.

Prepare the ice cream machine according to the manufacturer’s instructions.

With the machine running, pour the chilled ice cream mixture through the canister and into the

ice cream machine. 

Churn until the coconut ice cream is fluffed up and creamy. Depending on your ice cream

maker, this may take up to 40-50 minutes.

Remove the bowl from the ice cream maker and put it directly in the freezer, as per

instructions in step 4.

Step 4 - Put the freshly churned ice cream in the freezer  

Cover the ice cream maker's bowl (with the ice cream in it) with a lid and place it in the freezer.

Leave for 4-5 hours for the coconut ice cream to set.

After that, you can serve it; or transfer to a sealable container for long term storing.

Storage

This coconut ice cream, like all artisanal ice creams, freezes hard in the long term.

To soften it to a scoopable consistency, put it in the refrigerator for one hour. 

Discard after one month of keeping in the freezer.

Notes:
for cup measurements:

1 cup = 235 ml   |.   1 Tbs. = 15 ml.   |   1 tsp. = 5 ml

¹ Virgin coconut oil:

To choose the right kind of coconut oil, look for the words "raw", "cold pressed", "extra virgin"

on the label. It should be in the groceries category.

Avoid any coconut oil labeled as "refined" or "odourless".  If you already have a jar in your

cupboard, make sure that it is fresh and hasn't gone rancid. Even the slightest sign of

rancidness will give a pronounced off-putting flavour to the final ice cream.

A good way to judge the freshness of the coconut oil is by smelling it. It should smell divine.

² White chocolate:

Only real white chocolate will do; this means that it should have the following ingredients

listed on the packaging: cocoa butter  (NOT palm oil or other vegetable oil), sugar  (NOT

sweeteners, stevia, etc), milk powder an emulsifier (such as lecithin)

Also, check the nutrition label on the packaging: the sugars should be around 55 gr per 100 gr

of white chocolate.

³ Heavy cream: 

Use heavy cream with 35-36% percentage; it should be of pourable consistency.

Do not use lower fat versions or any kind of non-dairy cream.


