

Ice Cream Recipes


Mint Chocolate Chip Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients:


3 ounces of vanilla extract

2 ½ gallons of 14 or 16% ice cream mix

1 ¼ ounces of ground organic peppermint leaves (powder)

1 ounce of pure peppermint extract

2 ¾ pounds of semisweet chocolate flakes

Directions:


1. First, freeze the semisweet chocolate flakes. 


2. Pour the ground peppermint leaves, peppermint extract, vanilla extract and ice cream mix into batch freezer.


3. Follow your batch freezer’s instructions.


4. Then mix chocolate flakes into the batch freezer.


5. Empty ice cream into serving tub.

Oreo Cookie Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

3 ¼ pounds of Oreo cookies (lightly crushed)

2 ½ gallons of 16% ice cream mix

4 ½ ounces of heavy cream

2 ¾ ounces of vanilla extract

Directions:

1. First, freeze the Oreo cookies.


2. Pour the following ingredients into the batch freezer: heavy cream, vanilla extract, and the ice cream mix.


3. Follow your batch freezer’s preparation instructions.


4. When batch freezer is done, pour in crushed Oreo cookies.


5. Empty ice cream into serving tub.

Black Cherry Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 ½ gallons of 16% chocolate ice cream mix

4 ½ ounces of heavy cream

1/3 pound of granulated sugar

3 pounds of ripe black cherries (cut in halves)

Directions:

1. Pour the heavy cream, sugar and the ice cream mix into your batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is ¾ finished, add in black cherries.


4. Empty ice cream into serving tub.

French Vanilla Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

4 ½ ounces of vanilla extract

2 ½ gallons of 16% ice cream mix

13 ounces of pasteurized egg yolks

Directions:

1. Pour vanilla extract, ice cream mix and egg yolks into batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is finished, empty ice cream into serving tub.

Vanilla Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

4 ounces of Indonesian vanilla extract

4 ounces of Madagascar bourbon pure vanilla

½ teaspoon Irish cream extract

¼ pound of malted milk powder

3 ¼ ounces of single-fold Tahitian vanilla extract

2 ½ gallons of 16% ice cream mix

Directions:

1. Pour all ingredients into batch freezer.


2. Follow you batch freezer’s instructions for preparation. 


3. When batch freezer is finished, empty ice cream into serving tub.

Dulce de Leche Ice Cream

Batch Time: Approximately 8 – 12 minutes

Ingredients: 

4 2/3 pounds of Caramel Kremia #1PE – Star Kay White

2 ¼ pounds of Caramel Base 8951 – Star Kay White

3 ¼ ounces of two fold vanilla extract

2 ½ gallons of 16% ice cream mix

Directions:

1. Pour ice cream mix, caramel base, and vanilla extract into batch freezer.


2. Follow your batch freezer’s instructions.


3. When batch is finished, spread the Caramel Kremia throughout the serving tubs.

Chocolate Peppermint Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 ½ gallons of 16% chocolate ice cream mix

4 ½ ounces of heavy cream

1 pound of finely chopped peppermint candy

Directions:

1. Pour the heavy cream and the ice cream mix into your batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is done mix in peppermint candy.


4. Empty ice cream into serving tub.

Ginger Ice Cream

Batch Time: Approximately 8 – 12 minutes

Ingredients: 

2 ¼ pounds of fresh gingerroot (makes 8 ¼ ounces of juice)

2 ¼ ounces of Tahitian vanilla extract

2 ½ pounds of Candied ginger chunks

2 ½ gallons of 16% ice cream mix

Directions:

1. Put the ginger in a fruit juicer and follow juicer instructions.


2. Then pour all ingredients into your batch freezer.


3. Follow you batch freezer’s instructions for preparation. 


4. When the batch is finished, pour in candy ginger chunks.


5. When batch freezer is finished, empty ice cream into serving tub.

Vanilla Almond Chocolate Chunk Ice Cream

Batch Time: Approximately 9 – 12 minutes

Ingredients: 

4 ¼ ounces of two-fold vanilla extract

1 ¼ pounds of roasted, diced almonds

1 ¼ pounds of dark chocolate chunks

1 ¼ pounds of Stracciatella (Fabbri)

2 ½ gallons of 16% ice cream mix

Directions:

1. Melt the Stracciatella using a double boiler.


2. Pour ice cream mix and vanilla into your batch freezer.


3. Follow you batch freezer’s instructions for preparation.


4. When the batch freezer is almost finished, mix in the almonds, chocolate and the liquid Stracciatella. 


5. When batch freezer is finished, empty ice cream into serving tub.

White Chocolate Chunk Cookie Dough Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

3 ounces of vanilla extract

2 pounds of cookie dough chunks

2 ¼ pounds of white chocolate chunks

2 quarts of butterscotch topping

2 ½ gallons of 16% ice cream mix

Directions:

1. Pour vanilla extract and ice cream mix into batch freezer. 


2. Follow you batch freezer’s instructions for preparation.


3. Mid-way through the batch freezer process, mix in the cookie dough and white chocolate. 


4. When batch freezer is finished, empty ice cream into serving tub while swirling in the butterscotch.

Chocolate Peanut Butter Cup Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 ½ gallons of 16% ice cream mix

4 ½ ounces of heavy cream

1 ½ pounds of peanut butter

1 pound of chopped Reese’s Peanut Butter Cups 

Directions:

1. Warm cream and dissolve peanut butter in it. Then cool.


2. Pour the heavy cream mixture, and the ice cream mix into your batch freezer.


3. Follow your batch freezer’s preparation instructions.


4. When batch freezer is done mix in peanut butter cups.


5. Empty ice cream into serving tub.

Peppermint Patty Ice Cream

Batch Time: Approximately 8 – 11 minutes

Ingredients: 

4 ¼ ounces of vanilla extract

24 ¼ ounces of Fabbri mint paste

2 pounds of Peppermint Mint Patties

1 ¼ pounds of soft dark chocolate chunks

2 ½ gallons of 16% ice cream mix

Directions:

1. Pour vanilla, ice cream mix, and mint paste into your batch freezer.


2. Turn on dasher and let run for 4 minutes.


3. Then set timer for 9 minutes and follow your batch freezer’s instructions for preparation.


4. When batch is almost finished, add peppermint patties and chocolate chunks.


5. Then empty ice cream into serving tub.

Strawberry Ice Cream

Batch Time: Approximately 8 – 11 minutes

Ingredients: 

13 1/3 pounds of fresh strawberries

3 2/3 pounds of sugar

3 ¼ ounces of Tahitian vanilla extract

2/3 teaspoon of Irish cream extract

2 ½ gallons of 16% ice cream mix

Directions:

1. Mix the strawberries and sugar and let marinate for up to 9 hours.


2. Then pour all ingredients (only ½ of strawberry mixture) into batch freezer.


3. Follow you batch freezer’s instructions for preparation and begin batch.


4. When batch is finished, mix in the second ½ of the strawberry mixture. 


5. Then empty ice cream into serving tub.

American Apple Pie Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 ¼ ounces of vanilla extract

2 ½ gallons of 16% ice cream mix

1 #10 can of Lampert Brothers apple pie filling

¾ teaspoon of cinnamon flavor

¾ teaspoon of apple pie flavoring

3 ¼  tablespoons of ground cinnamon

10 1/2 Graham crackers

Directions:

1. Put apple pie filling in blender and pure it.


2. Pour all ingredients into the batch freezer.


3. Follow you batch freezer’s instructions for preparation. 


4. When batch freezer is finished, add in the graham crackers.


5. Then empty ice cream into serving tub.

Toasted Almond Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 ½ gallons of 16% ice cream mix

4 ½ ounces of heavy cream

1 pound of chopped toasted blanched almonds

2 ounces of almond extract

Directions:

1. Pour the heavy cream, almond extract and the ice cream mix into your batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is half way done, add in almonds.


4. Continue with batch freezer until finished.


5. Empty ice cream into serving tub.

Strawberry Cheesecake Delight Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

4 ¼ ounces of vanilla extract

2 ¼ quarts of processed strawberries

3 pounds of Royal Nabisco cheesecake powder

2 quarts of strawberries

½ pound of graham cracker pieces

2 ½ gallons of 16% ice cream mix

Directions:

1. Mix the cheesecake powder, vanilla extract and ½ of the ice cream mix into batch freezer.


2. Turn on dasher and let it run for 4 minutes.


3. Pour the remaining ice cream mix into batch freezer.


4. Set timer for 8 ½ minutes and follow you batch freezer’s instructions for preparation. 


5. When batch freezer is finished, add in the strawberries and graham crackers.


6. Then empty ice cream into serving tub.

Peach Sunrise Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

24 – 29 fresh peaches

3 ¾ pounds of sugar

3 ounces of peach extract

3 ¼ vanilla extract

1 ounce fresh lemon juice

2 ½ gallons of 16% ice cream mix

Directions:

1. Blanch peaches in boiling water for 55 seconds for easy peeling.


2. Then peel the peaches


3. Mix peeled peaches with the sugar and marinate for 10 hours.


4. Then puree ¾ of the peach mixture and cut remaining peaches into small chunks.


5. Mix in the pureed peaches and remaining ingredients into batch freezer.


6. Follow you batch freezer’s instructions for preparation. 


7. When batch freezer is finished, add in small peach chunks.


8. Then empty ice cream into serving tub.

Rocky Road Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 pounds of chopped nuts

2 ½ gallons of 16% ice cream mix

4 ½ ounces of heavy cream

1 pound of chopped marshmallows 

Directions:

1. Pour the heavy cream and the ice cream mix into your batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is almost done, add in chopped nuts and marshmallows.


4. Empty ice cream into serving tub.

Lavender – Fig Heaven Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 ½ gallons of 16% ice cream mix

4 ¼ ounces of vanilla extract

1 ¾ of lavender honey

3 1/3 pounds of chopped, dried figs

Directions:

1. Heat 1 quart of ice cream mix with the lavender honey on low heat until honey is dissolved.


2. Mix in figs and continue cooking for approximately 4 - 7 minutes.


3. Then refrigerate mixture.


4. Pour remaining ice cream mix and all remaining ingredients into batch freezer.


5. Follow you batch freezer’s instructions for preparation. 


6. When batch freezer is finished, empty ice cream into serving tub.

Hazelnut Biscotti Ice Cream

Batch Time: Approximately 8 – 12 minutes

Ingredients: 

2 ½ gallons of 16% ice cream mix
4 ounces of vanilla extract

1 ¼ pounds of roasted, diced almonds

1 pound of chocolate chunks

1 pound of Stracciatella (Fabbri)

Directions:

1. Melt the Stracciatella using a double boiler.


2. Then pour vanilla extract and ice cream mix into batch freezer.


3. Follow you batch freezer’s instructions for preparation. 


4. Near the end of the batch, add in the almonds, chocolate and Straciatella.


5. When batch freezer is finished, empty ice cream into serving tub.

Nutella Walnut Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 1/2 pounds of walnuts

2 ½ gallons of 16% ice cream mix

4 ½ ounces of heavy cream

1 ¾ quarts of Nutella

Directions:

1. Pour the heavy cream and the ice cream mix into your batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is almost done, add in walnuts.


4. Empty ice cream into serving tub while swirling in the Nutella.

Caramel Fudge Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

11 quarts of 16% ice cream mix
12 ounces of caramel base

1 ¾ quarts of caramel fudge

Directions:

1. Pour caramel base and ice cream mix into your batch freezer.


2. Follow you batch freezer’s instructions for preparation. 


3. When batch freezer is finished, swirl in the caramel fudge with a pastry bag while emptying the ice cream into a serving tub.

Lemon Custard Delight Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

18 ¼ ounces of lemon curd

3 1/4 gallons of 16% ice cream mix
2 ounces of vanilla extract

1 ½ lemon curd for variegating

Directions:

1. Pour vanilla extract, 18 ¼ ounces of lemon curd and ice cream mix into batch freezer.


2. Follow you batch freezer’s instructions for preparation. 


3. When batch freezer is finished, empty ice cream into serving tub while mixing in the remaining lemon curd.

Macaroon Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

2 1/2 pounds of macaroon crumbs

2 ½ gallons of 16% ice cream mix

4 ½ ounces of heavy cream

Directions:

1. Pour the heavy cream and the ice cream mix into your batch freezer.


2. Follow your batch freezer’s preparation instructions.


3. When batch freezer is almost done, add in macaroon crumbs.


4. Empty ice cream into serving tub.

Traditional Indian Ice Cream

Batch Time: Approximately 7 – 11 minutes

Ingredients: 

7 ounces of rosewater

2 ¼ ounces of ground cardamom

2 ¼ pounds of finely granulated pistachios

2 ½ gallons of 16% ice cream mix

Directions:

1. Mix all ingredients into batch freezer.


2. Follow you batch freezer’s instructions for preparation.


3. When batch freezer is finished, empty ice cream into serving tub.

