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Learning to make good ice cream is a lot like learning the guitar. Easy to learn, hard 

to master.   

 

Ice cream is everywhere: on the television, magazines and radio.  It seems like every 

day there’s a new pic on social media of some amazing new flavor. Modern culture 

can’t get enough of the frozen stuff! 

 

There’s a good chance that if you’re here, it’s because you love ice cream. If that’s 

true then you’re in the right place. This guide will cover everything you need to get 

started making ice cream. Tips, hacks, recipes and more in one handy place. 

 

If you have any questions then get in touch! Visit my website or track me down on 

one of the social media links below. 

 

 

View from a lookout in Lorne, VIC. 

Best Wishes 

 

Nate Teague 
Founder of Creamish.  

creamish.com.au 

 

https://creamish.com.au/
https://www.creamish.com.au/
https://www.instagram.com/creamish_icecream
https://twitter.com/CreamishBlog
https://web.facebook.com/creamishicecream
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Ice cream has been around for a long time. For this reason, it’s hard to pinpoint who 

the inventor of ice cream was. The first sightings of ice cream span back to 200 B.C. 

 

An early reference to ice cream was Alexander the Great’s love of mountain top ice. 

It was flavoured with nectar and honey. However, that sounds like a very distant 

dessert when compared to the modern day ice cream. 

  

Historians have linked King Solomon to ice cream. He had a passion for iced drinks: 

once again, not exactly a close match to ice cream. 

 

Claudius Caesar was known to send his runners in search of fresh snow from the 

mountains. It’d then be flavoured with whatever they had at their disposal: usually 

fruit.     

 

In the modern age, the first real account of an ice cream recipe comes from a letter 

written in 1744 by William Bladen. However, it wasn’t until the early 1800’s that 

basic “refrigerators” were invented. That’s when ice cream became more 

mainstream and not just enjoyed by aristocracy and other elite members of society. 

Fun fact: Did you know President George Washington spent 

approximately $200 for ice cream during the summer of 1790? 

That was some serious dosh back in those times. 
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In Australia, ice cream is by far the most popular product sold in the freezer section at supermarkets. 

Although there is gelato and frozen yoghurt available, they are better suited to being sold at gelato and soft 

serve bars where they are served at a warmer temperature. 

In many countries, ice cream, gelato and frozen yoghurt is everywhere. 

How many of us know the difference though? 

 

• Denser mouthfeel 

• Served warmer 

• More intense flavour 

• Less air than ice cream. 

 

• Less dense mouth-feel 

• Served colder than gelato 

• Less intense flavour 

• More air than gelato. 

 

 

• Soft serve texture 

• Yoghurt flavour 

• No cream used 
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I c e  C r y s t a l s  

Freezing the water 

component of your ice cream 

base creates ice crystals. Our 

goal to keep these as small 

as possible. Large ice crystals 

are the enemy. 

F a t  

Plays a role in stabilising the ice 

cream as well as enhancing the 

texture and richness. Fat usually 

derives from milkfat in the dairy 

(milk and cream).  

S w e e t e n e r s  

Sugar, honey, rice syrup and 

many other sweeteners play two 

key roles: sweetening the ice 

cream and providing structure. 

Insufficient sugar can result in 

icy hard ice cream. 

A i r  

When churning, air is whipped 

into the ice cream. It plays a big 

part in giving ice cream it’s 

texture and volume. Air whipped 

into ice cream is known as 

overrun. 

O t h e r  s o l i d s  

Non fat milk solids such 

as protein and add-ins 

like chocolate chips. Too 

much of these solids can 

result in sandy textured 

ice cream. 
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The first question you’ll need to ask yourself is should I churn my ice cream using an ice 

cream machine or use other techniques? Here are the pros and cons of buying a machine. 

 
 

• Can be costly to buy a machine. 

• Machines can be temperamental and break down. 

• They use up a lot of space in the kitchen. 

• Cleaning them can be a hassle. 

 

 

• Make high quality, creamy ice cream. 

• It’s less work to make ice cream if you have a machine. 

• There are lots more recipes that use an ice cream machine. 

• Tossing in add-ins is much easier while it’s churning. 
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Cuisineart ICE-100BCXA 1.5L Yes $499.00 

Cuisineart ICE- 2L No $159.00 

Breville Smartscoop 1L Yes $300.00 

KitchenAid Bowl 1.5L No $199.00 * 

Apuro Ice Cream Maker 1.5L Yes $330.00 

Here is a list of popular ice cream machines available in many 

countries including Australia, U.S and U.K. Prices listed are in AU$. 

* Price is for the freezable ice cream bowl only. You’ll also need a KitchenAid Mixer. 

 



8   

  

   

Getting step 1 right is crucial to 

making good ice cream. 

Balancing the content of water, 

sugar, milkfat and non-milk fats 

will impact flavour, mouthfeel, 

stability, texture and more. 

 

Pasteurisation isn’t essential for 

home ice cream making. 

However, it will kill potential 

bacteria in the eggs and 

improve the ice cream’s texture 

and stability.  

 

In step 4, an ice cream 

machine isn’t essential to 

freeze ice cream although it 

does provide better ice cream. 
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Remember to eat a 

balanced diet. One tub of 

ice cream in each hand” 
 

— Creamish 
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If possible, keep your ice cream base below the maximum fill line. Domestic ice 

cream machines can’t deal with the extra volume and you’ll usually end up with 

slushy ice cream which will freeze with extra ice crystals.  

Don’t overfill the machine 

Adding them at room temperature will slightly melt the ice cream 

causing increased iciness. 

Chill the add-ins 

What ice cream container will you use once the ice cream is churned? 

Avoid aluminium containers as they can taint the flavour. I prefer 

plastic but stainless steel is also ok. Whatever you choose, freeze it 

prior to adding the churned ice cream. 

Choose the right container 

If your ice cream machine doesn’t have a compressor, you’ll need to 

freeze the bowl overnight before churning. Adjust the freezer to it’s 

lowest temperature for best results. 

Lower the freezer temperature 
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Consider adding guar 

gum to your ice cream. 

It’s a  very effective 

natural stabiliser that can 

be used instead of eggs” 
— Creamish 
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Try to avoid frequently thawing your ice cream before service then re-

freezing what’s leftover. It creates a horrible ice textured ice cream. 

Try to avoid repeat defrosting 

Adding melted chocolate to ice cream is a fantastic choice. When you 

melt the chocolate, make sure it isn’t overheated or allowed to come 

into contact with steam or moisture; this will cause the chocolate to 

seize.  

Treat chocolate with respect 

Choosing quality ingredients will help your final product hugely. Select 

good quality organic dairy, premium chocolate and in-season fruits. 

Avoid cheap cocoa and table salt as they’ll taint your dessert. 

Go quality all the way 

This will reduce the freezing point, improving the ice cream’s texture 

and stability. Choose an appropriate spirit to pair with your ice cream. 

A 40% Vodka works well with most ice cream. 

Add some booze while churning 
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Place your ice cream at the 

back of the freezer. There is 

a lot more temperature 

fluctuation at the front 

which will encourage ice 

crystal formation.” 
 

— Creamish 
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Ice Cream overrun refers to the amount of air that is incorporated into ice cream during the 

churning process. A higher level of overrun will result in more ice cream being produced at 

the end of churning.  

 

An ice cream with 100% overrun: means air has doubled the quantity of the ice cream from 

when the ice cream base was first added to the machine. 

 

High overrun tends to produce ice cream that’s lighter, warmer and melts more slowly. Ice 

cream with low overrun is a denser, colder texture and melts faster. Manufacturers of 

premium brand ice cream have lower overrun.  

 

Overrun will vary depending on the type and brand of ice cream machine used. A 

commercial machine has dashers that rotate at 100+ rpm and can create a lot of air. The 

end result is ice cream with as high as 150% overrun. Domestic ice cream makers could 

be as low as 20% as their dashers are much smaller and slower. 

 

It’s important to keep overrun in mind when you’re making ice cream at home. The yield 

quantity in recipes may not be the same for you. This is because overrun varies by ice 

cream maker. The more you use your ice cream maker at home, the better you’ll 

understand the overrun you can expect from your finished product. 
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Too much water is your enemy when making ice cream. It’s responsible for iciness. The amount of water content in fruit varies significantly and it can have a big 

impact on your final ice cream. So here’s a quick run-down on some good (and bad) fruit to make ice cream with. To be clear, these aren’t my favourite fruit ice 

creams. They are the fruit I find easiest to work with. Due to their low water content I have better success with creating a creamy textured ice cream. 

 

M a n g o e s  

84% water 

F i g s  

80% water 

B a n a n a s  

76% water 

I rarely have problems making ice cream with these fruit. Although mango isn’t the lowest water 

content fruit around, it tends to make excellent ice cream. It’s also perfect for making sorbet. 
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Listing strawberries in this list feels wrong because I love strawberry ice cream when it’s made right. If you can successfully make strawberry ice cream that 

has good texture, you should be proud. Here’s the issue. You can either blitz the strawberries, in which case you tend to lose that burst of fresh strawberry 

flavour. Or you can have chunks of strawberry which, when frozen, turn into icy bits that no-one enjoys. 

S t r a w b e r r i e s  

92% water 

W a t e r m e l o n  

93% water 

P e a c h e s  

90% water 

One solution to deal with water content is to roast the fruit before churning. This reduces the 

water and can improve the texture. If it’s summer where you live make the most of the in-

season fruit available to you and don’t be afraid to trial new recipes. 
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S t a r  A n i s e  
This spice has a dominant liquorice aroma and is 

commonly found ground into a powder.  

C h o c o l a t e  
If you’re going to create a delicious ice 

cream then use premium chocolate. 

C i n n a m o n  

Cinnamon works very well in ice cream - it 

imparts a sweet, woody flavour in ice cream. 

Va n i l l a  B e a n  
Scrape out the tiny dark brown seeds inside the 

pod and infuse with your dairy base overnight. 

 
Here are four delicious spices for ice cream that you should try. 
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Have you ever noticed how some ice cream will turn into a runny mess within seconds on a 

warm day? Others will maintain their shape for what seems like forever! When making 

homemade ice cream, a major reason for this is the use of a magical ingredient, egg yolk. 
 

Stabiliser – By adding yolks you extend the shelf life of your ice cream in the freezer as it 

inhibits thawing. 

Emulsifier – The lecithin in egg yolk creates a really rich, creamy textured ice cream. 

Flavour – They add a rich, custard like taste; another depth of flavour. 

Colour – Yolks add a yellow colour to your desserts which may or may not be to your liking. 
 

No. Egg yolks have a distinct flavour that really doesn’t go well with some ingredients. 

However, if you enjoy the richness of ice cream, a great way to achieve this is by using egg 

yolks. Guar gum or corn flour are good substitutes to egg yolks. 
 

It will often come down to personal preference. In general, use between 2-8 eggs in your 

recipe. Using less yolks allows the other ingredients to shine through. On the other hand, if you 

like your ice cream to last in the freezer, and you’re a big fan of rich, creamy textured ice 

cream then use up to 8 eggs.  
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Keep reading to discover some ice cream recipe favourites. 
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If you don’t have an ice 
cream machine it’s not a 

problem. You can still make 
delicious ice cream using 
this super simple method.   
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• 1 can condensed milk (397g) (base ingredient) 

• 1 tsp vanilla (base ingredient) 

• 500ml cream (base ingredient) 

• Food colouring of your choice 

• Extra sprinkles and candy to decorate 

The above ingredients are for rainbow ice cream. However, if you take the 

milk, vanilla and cream, you can use these as your base to make lots of 

different flavours!  

 

• Use only the 3 base ingredients to make vanilla ice cream. 

• Add 2 Tbsp of cocoa to make chocolate ice cream. 

• Add a few drops of mint essence and ½ cup of choc chips to make mint 

choc chip flavour. 
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S t e p  1  
Combine vanilla and condensed milk 

S t e p  2  
Beat cream until stiff peaks form. 

S t e p  3  
Combine cream and condensed milk. 

S t e p  4  

Add cream to 4 even bowls. 

Add colours of your choice. 

S t e p  5  
Add to container and use a  

fork to make patterns. 

S t e p  6  

Cover with sprinkles. 
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Mason jar ice cream. 

When you need dessert 

fast and all you have is a 

jar and a freezer. 
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• A little over half a mason jar of heavy 

cream. 

• 1 Tablespoon of sugar if using a small jar. 

• 1/2 teaspoon of vanilla extract if using a 

small jar. 

1. Add all ingredients to mason jar 

and close lid. 

2. Shake jar for about 3-5 minutes 

until you no longer hear the 

cream shaking. This time will 

vary depending on how hard 

you shake. 

3. Once the cream has thickened, 

wrap with a wet paper towel 

and freeze for about an hour 

until hard. 

 

You can get really creative with your 

flavours. Add 1 tablespoon of cocoa to 

make chocolate ice cream. Add half a 

teaspoon of peppermint essence, a few 

drops of green colouring and chocolate 

to make mint choc chip ice cream. Get 

creative and add your favourite flavour! 
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Philadelphia ice cream, also known 
as American ice cream or New York 
ice cream, is popular in the US for 
good reason. It provides a lighter, 
refreshing ice cream that’s perfect 

for a wide range of add-ins 
including fruit, chocolate or nuts. 

For those that find ice cream made 
with eggs too heavy and “eggy”, 

this is the recipe for you. 
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• 2 Cups thickened cream 

• 1 Cup full cream milk 

• 1/2 Cup sugar 

• 1 teaspoon vanilla 

You can use this recipe as the base to make lots more flavours.  

 

• Add 2 Tbsp of cocoa to make chocolate ice cream. 

• Add a few drops of mint essence and ½ cup of choc chips to make mint choc 

chip flavour. 

• Crumble in chunks of brownie. 

• Pour a 2 caps of rum and toss in some raisins. 

1. Whisk cream, milk, vanilla and sugar in a medium bowl until the sugar is 

completely dissolved. 

2. Add mixture to your ice cream maker and follow manufacturers instructions to 

churn. 

3. Add ice cream to an air-tight plastic container and put in fridge for 2 hours to 

harden up. 
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A custard based ice cream, also known 
as an Anglaise base, is a commonly 

used method. It involved heating eggs 
and dairy to create a custard base. 

Flavours like fresh mint, vanilla bean or 
coffee can be added to the base during 

the heating process.  



28   

• 1 1/2 cups milk 

• 1 1/2 cups cream 

• 1/2 cup sugar 

• 6 egg yolks 

• 1 pinch salt 

• 1 tsp vanilla essence 

• 1 vanilla bean 

A custard based recipe allows for a lovely rich, creamy ice cream. The eggs are 

also a wonderful natural stabiliser for your ice cream. 

1. Heat milk, cream and sugar in a saucepan 

over a med-high heat until simmering. 

Remove from heat before boiling. 

2. Whisk yolks in a bowl until pale then slowly 

pour in 1 cup of the hot milk, all the while 

whisking. 

3. Pour the yolks back into the saucepan of milk 

and whisk until combined then add salt, vanilla 

essence, scraped vanilla bean and vanilla 

pod. Continue heating on medium heat until 

liquid thickens (about 3 minutes). 

4. Pour liquid into an airtight container and add 

to fridge overnight. 

5. The next day, pour the custard base through a 

strainer and add to ice cream maker. Churn 

according to manufacturers instructions. 

6. Once churned, add to an airtight container and 

freeze for at least 3 hours. 

 



29   

This is another delicious fruit 
ice cream that uses a custard 

base. I don’t recommend 
adding chunks of strawberry 

as it results in hard, bullet-like 
pieces of fruit. 
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• 500g of strawberries (2 punnets) 

• 1 cup caster sugar 

• 2 cups thickened cream 

• 1 cup full cream milk 

• 1 Tbsp skim milk powder 

• Salt and lemon juice to taste 

Strawberries are so good eaten on their own. But this strawberry ice cream recipe 

takes them to a whole new level. You get that massive hit of strawberry flavour 

that no store bought ice cream could ever give you. 

1. Hull strawberries and then blend until a 

smooth pulp then strain to remove any 

bits. 

2. In a clean mixing bowl, whisk together 

strawberry purée with cream, milk, milk 

powder and sugar and a pinch of salt until 

fully combined. Add a squeeze of lemon 

juice if too sweet. 

3. Add ice cream base to your machine and 

churn as per manufacturers instructions. 

Towards the end of churning, you can toss 

in some extra strawberries chopped finely 

if you enjoy some strawberry bits. 

4. When churning is complete, scoop into 

container and freeze for at least 2 hours 

until hardened. 
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Can’t, or won’t, eat dairy and 
eggs? That doesn’t need to stop 
you eating ice cream thanks to 

this lovely chocolate recipe which 
uses coconut milk instead. 
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• 1/2 cup water 

• 1 1/4 cups full fat coconut milk 

• 2/3 cup brown rice syrup 

• 2/3 cup unsweetened cocoa 

powder 

• 1/4 tsp salt 

• 1 cup dark chocolate chopped 

• 1 tsp vanilla extract 

This is a delicious chocolate ice cream recipe. To make a healthier version you 

can cut out the dark chocolate and just use cocoa.   

• In a large saucepan, add the water, rice syrup, 

coconut milk, cocoa powder, and salt. Whisk 

to combine. 

• Heat on a medium heat, all the while whisking, 

until the mixture come to a boil. Continue to 

cook for about 2 minutes, ensuring that you 

continue to keep whisking. 

• Remove from the heat and add the chocolate 

and vanilla. Stir until chocolate is melted. 

• Strain mixture into an airtight container and 

chill for at least 3 hours (preferably overnight). 

• Churn in your ice cream maker then scoop 

into a container and freeze for 2-3 hours until 

hardened. 
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This raspberry ice cream recipe is easy 
to follow and creates an incredibly 

creamy dessert. Best of all, it combines 
with one of the greatest fruits on earth. 
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2 punnets (250g) raspberries 

3/4 cup caster sugar + 2 Tbsp 

4 egg yolks 

2 cups full cream milk 

1 cup thickened cream 

1. Place the raspberries and 2 Tbsp of the sugar in a small pan. Cook on a 

medium heat until sugar dissolves. Simmer for 5 mins until thickened, then 

push through a sieve into a bowl. Refrigerate until completely cooled. 

2. Add yolks and remaining sugar to a medium bowl and whisk until pale then 

set aside. 

3. Add milk and cream to a medium saucepan and heat on high until simmering 

then remove from heat. 

4. Scoop out around a cup of milk from the saucepan and slowly pour into the 

yolks - all the while whisking. Once combined, pour yolks into the saucepan of 

milk and continue heating on a low heat until it thickens enough to coat the 

back of a spoon. Pour into an airtight container and refrigerate overnight or 

until completely cooled. 

5. Pour into an ice cream maker and churn as per manufacturers instructions. As 

the ice creams nears hardening, swirl in the raspberry. 

6. Scoop ice cream into an airtight container and freeze for 2-3 hours. 
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Impress your guests with this 

inspiring ice cream bombe 

recipe. A magical mix of ice 

cream, chocolate, meringue 

and  so much more. 
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• 1 box of brownie mix 

• 2L vanilla ice cream 

• 1 cup marshmallows, halved 

• 1/2 cup roasted peanuts, chopped 

• 1/3 cup morello cherries (drained) 

• 100g melted dark cooking chocolate 

• Rocky road, sliced 

• Fresh cherries, to decorate 

Impress your guests with this inspiring ice cream bombe recipe. A magical mix of ice cream, chocolate, 

meringue and  so much more 

1. Grease and line a 12 x 27cm loaf pan. The pan needs to be a deep pan to allow for the multiple layers 

you’ll be adding. 

2. Make the brownie following the packet instructions then pour mixture into the prepared pan. Bake as 

instructed on the pack then turn out onto a wire rack and allow to cool. 

3. Line the loaf pan with new baking paper, allowing the sides to overhang. Place the cooked brownie in the 

base of the pan. 

4. Add the ice cream to a bowl and allow to soften slightly. Mix in the marshmallow and peanuts then spoon 

two thirds of the mixture over the brownie. Make small holes in the ice cream and place the cherries in 

them then top with the remaining ice cream mixture. Smooth out the ice cream. Place in the freezer for 2 

hours or until firm and set. 

5. To make the chocolate sauce add the chocolate, condensed milk and butter in a saucepan over low-med 

heat and stir until melted. Add the cream and mix until combined. Set the sauce aside to cool. 

6. Give the sauce a stir then pour over ice cream. Smooth the surface. Freeze overnight until firm. 

7. Remove the cake from the pan and place on a plate for serving. While you make the meringue, place the 

ice cream in the freezer. 

8. For the meringue, mix the sugar and 1/4 cup water in a saucepan over low heat until sugar dissolves. 

Increase heat to medium-high and cook, without stirring, for about 3 minutes. The mixture needs to reach 

115°C on a thermometer. While the syrup continues to cook, whisk egg whites and cream of tartar in a 

mixer until soft peaks form. When the syrup reaches 120°C, gradually add the syrup with beater on low 

speed. Be sure to add the syrup slowly, not all in one quick pour. Increase the speed to high and whisk for 

about 15 minutes or until thick and glossy. 

9. Spread meringue over the cake and then blowtorch the meringue. Drizzle with the melted chocolate then 

add rocky road and cherries to the top. 

 

 
• 200g dark cooking chocolate, 

chopped 

• 1/2 cup sweetened condensed 

milk 

• 50g butter 

• 2 Tbsp thickened cream 

• 1 1/2 cups caster sugar 

• 4 egg whites, at room temperature 

• Pinch of cream of tartar 
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This mojito ice cream recipe is simple, 
which is why it works so well as an ice 
cream. Rum, mint and lime: they’re all 

perfect for ice cream. The rum 
creates a creamier textured ice 

cream. The lime and mint provide 
flavour without overpowering the 

delicious, fresh dairy flavour. 
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• 2/3 cup lime juice 

• 3/4 cup white sugar 

• 1/2 cup rum 

• 2 cups cream 

• 1 cup full cream milk 

• 3 egg yolks 

• zest of a lime 

• 1/4 cup fresh mint 

leaves, chopped very 

fine 

Strawberries are so good eaten on their own. But this strawberry ice cream recipe 

takes them to a whole new level. You get that massive hit of strawberry flavour 

that no store bought ice cream could ever give you. 

1. Add lime, sugar and rum to a saucepan and bring to boil. 

Allow to simmer for 15 minutes until reaches a syrupy 

consistency. Remove from heat and allow to cool. 

2. Add cream and milk to a large saucepan on medium heat. 

3. Meanwhile, whisk egg yolks and lime zest until yolks are 

pale. 

4. As the milk starts to simmer, remove from heat and pour 

half a cup of the liquid into the yolks, all the while 

whisking. 

5. Pour the yolks back into the milk and whisk until 

combined. 

6. Continue stirring the milk on a medium heat until it 

thickens enough to coat the back of a spoon. 

7. Remove from heat and stir in the lime syrup. 

8. Add chopped mint then add to fridge and allow to cool for 

at least 2 hours. If you leave it overnight it will allow the 

mint flavour to infuse better. 

9. Strain the custard base then add to your ice cream 

machine and churn as per the instructions. Scoop into an 

airtight container and freeze for at least 2 hours until 

hardened. 
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• 1 cup unsalted pistachios (shelled) 

• 1 1/2 cup thickened cream 

• 1 1/2 cups full cream milk 

• 3/4 cup sugar 

• 4 egg yolks 

• Pinch kosher salt 

1. Blitz pistachios and 1/2 cup sugar in processor until very finely ground. 

2. Add cream, milk and pistachio mixture to a large saucepan and heat until 

simmering. 

3. Whisk egg yolks, salt and leftover sugar in a bowl. 

4. Slowly add 1 cup of hot milk mixture to the yolks, all the while whisking as fast 

as possible. 

5. Pour custard back into the saucepan and continue cooking over low heat until it 

thickens and coats the back of a spoon. This usually takes a few minutes and 

it's important you don't let it boil as you'll cook the eggs. 

6. Strain custard base to remove any pistachio bits. 

7. Add custard to an airtight container and chill for about two hours. 

8. Churn in ice cream maker as per manufacturer's instructions. 

9. Transfer to container and freeze for another two hours until hardened. 
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• 2 cups thickened cream 

• 1 cup full cream milk 

• 1 cup sugar 

• 1 tsp vanilla essence 

• A few drops of blue food colour 

• 137g Oreo cookies (1 pack) 

1. Add cream, milk, sugar and vanilla to a large bowl and whisk until combined. 

2. Add to fridge for 2 hours to chill. 

3. Churn as per manufacturers instructions. 

4. Add cookies in the last minute of churning. 

5. Freeze for 2 hours in an airtight container until hardened. 
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• 5 egg yolks 

• 1/2 cup caster sugar 

• 1 1/2 cups full cream milk 

• 2 cups thickened cream 

• 1 tsp vanilla extract 

• 1/2 cup Nestle Caramel Top’n’Fill 

• 1/3 cup honey 

1. Whisk yolks and sugar until pale. 

2. Heat milk and cream in medium saucepan on high heat until simmering then 

remove from heat. 

3. Slowly pour a cup of the milk into the yolks while whisking as quickly as 

possible. Then pour yolks back into saucepan of milk. 

4. Continue heating mixture on a medium heat until it thickens and coats the back 

of a spoon then remove from heat. 

5. Stir in the honey, vanilla and caramel until combined then add to an airtight 

container and chill in fridge for at least 3 hours. 

6. Churn in ice cream machine as per manufacturers instructions then add to 

airtight container and freeze for about 2 hours until hardened. 
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• 1 Cup thickened cream 

• 1 Cup full cream milk 

• 3/4 cup sugar 

• 1/2 cup coffee of your 

choice 

• 4 egg yolks 

1. Add cream, milk, sugar and coffee to a medium 

saucepan and, stirring frequently, heat until 

simmering. Don’t allow to boil. 

2. Whisk eggs in a separate bowl until pale in colour. 

3. Slowly pour 1 cup of the heated milk mixture into the 

yolks all the while whisking; then pour back into the 

milk mixture while whisking. 

4. Continue heating and stirring the milk mixture on a 

medium heat until it thickens and can coat the back 

of a spoon (do not allow to boil). 

5. Remove from the heat and allow to cool for 5 

minutes then pour through a strainer into an airtight 

container and refrigerate for at least 3 hours.  

6. Add ice cream base to your ice cream maker and 

churn following the manufacturer’s instructions. 

7. Once churned, freeze for at least 3 hours until 

hardened. 

8. Once your ice cream is ready to go make a batch of 

coffee.  

9. Scoop a few balls of ice cream into a glass then 

cover in coffee. 
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• 1 cup thickened cream 

• 1 cup full cream milk 

• 1/2 cup sugar 

• 6 egg yolks 

• 1 cup fresh mint 

(chopped roughly) 

• 1 chilli (diced finely) 

• Kosher salt to taste 

• 100 grams dark 

chocolate (chopped 

finely) or chocolate chips 

1. Combine milk, cream and sugar in a saucepan and 

heat on medium-high until the liquid is simmering. 

2. Remove from heat and whisk the yolks in a large 

bowl until pale. 

3. Slowly add 1 cup of the hot milk to the yolks all the 

while whisking. Once combined, whisk back into the 

hot milk and continue heating until the custard base 

thickens. It take about 3 minutes and you’ll know it’s 

ready when the milk coats the back of a spoon. Don’t 

allow the custard base to boil. 

4. Remove custard base from heat and add mint, chilli 

and a touch of salt to taste. 

5. Add custard base to an airtight container and chill in 

fridge overnight to allow mint and chilli to infuse. 

6. Once chilled, strain then add to ice cream machine 

and churn following manufacturer’s instructions. 

7. As the ice cream is ready to be removed from the 

machine, add your chocolate chips. 

8. Add ice cream to an airtight container and freeze for 

at least 2 hours or until desired hardness has been 

reached. 
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• 5 egg yolks 

• 1/2 cup sugar 

• 20g matcha powder 

• 1 1/2 cups thickened 

cream 

• 2 cups full cream milk 

1. Whisk egg yolks and sugar in a medium bowl until 

pale in colour then whisk in matcha powder until well 

combined. Set aside. 

2. Heat milk and cream in a large saucepan until 

simmering then remove from heat. 

3. Slowly pour a cup of the milk into the yolks while 

whisking as quickly as possible. Then pour yolks 

back into saucepan of milk. 

4. Continue heating mixture on a medium heat until it 

thickens and coats the back of a spoon then remove 

from heat. 

5. Strain ice cream base then pour into an airtight 

container and refrigerate for at least 3 hours. 

6. Churn in ice cream machine as per manufacturers 

instructions then add to airtight container and freeze 

for about 2 hours until hardened. 

7. Serve with a sprinkle of sumac or grated white 

chocolate. 

 

It’s important to note that the matcha tea bags you can buy in the 

supermarket won’t work in this recipe. It needs to be the matcha 

powder which is sold at Asian grocers and specialty stores. 
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• 5 egg yolks 

• 1 1/2 cups full cream milk 

• 1/2 cup thickened cream 

• 1/2 cup sugar 

• 1/4 tsp kosher salt 

• 1/4 cup extra virgin olive oil 

1. Whisk egg yolks in a small bowl until pale then set aside. 

2. Heat milk, cream, sugar and salt in a medium saucepan on a medium to high heat 

until simmering then remove from heat. 

3. Slowly pour 1 cup of the milk into the egg yolks all the while whisking at a fast pace. 

4. Whisk the yolks into the saucepan of milk and continue heating on a medium heat 

until it coats the back of a spoon. This usually takes a few minutes. Do not allow to 

boil. 

5. Pour the milk through a fine strainer into a bowl and then mix in the olive oil. 

6. Add to an airtight container and freeze for at least 3 hours, preferably overnight. 

7. Add to ice cream machine and churn as per manufacturers instructions. 

8. Add to an airtight container and freeze for at least 2 hours or until you're happy with 

the hardness. 

 



46   

• 8 rashers bacon 

• 1/2 cup brown sugar 

• 1 cup thickened cream 

• 1 cup full cream milk 

• 1 tsp vanilla essence 

• 3/4 cup chilled maple syrup. 

• 1 cup caster sugar 

• 1/2 cup chilled chopped dates 

1. Preheat oven to 180 C 

2. Place bacon on a lined oven tray and cover with brown sugar. 

3. Bake bacon for about 15 minutes or until nicely browned. Turn bacon half way 

through cooking. 

4. Allow bacon to cool and chop into small pieces. Place in fridge for an hour to cool 

further. 

5. Add milk, cream, sugar, maple syrup and vanilla to a large bowl and whisk for 

about a minute until well combined and sugar has dissolved. 

6. Pour mixture into ice cream maker and follow manufacturers instructions to churn. 

7. When the ice cream is almost churned, add the chopped bacon and dates and 

allow to churn for a further minute until combined. 

8. Place ice cream in an airtight container and freeze for at least 3 hours. 

9. When serving, it tastes great topped with more maple syrup. 
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• 1 1/2 cups thickened cream 

• 1 1/2 cups full cream milk 

• 1 cup sugar 

• 1 Tbsp skim milk powder 

• 2 star anise 

• 2 cinnamon sticks 

• 2 Tbsp pepper Sichuan 

• 1 tsp ground cloves 

• 1 tsp nutmeg 

• 1 tsp salt 

• 4 egg yolks 

• 1 tsp vanilla 

1. Add milk, cream, milk powder, sugar, salt and 

spices to a medium saucepan and heat on 

medium-high, stirring constantly, until milk is 

simmering. 

2. Remove liquid from heat and allow to cool 

then add to an airtight container and place in 

fridge over night to allow flavours to infuse. 

3. The next day, strain the liquid into a 

saucepan and cook on a medium heat until 

simmering. 

4. Meanwhile whisk yolks until light in colour 

then slowly pour 1 cup of the milk into the 

yolks while whisking. 

5. Pour egg mixture back into the milk whilst 

stirring constantly. 

6. Continue cooking until the liquid coats the 

back of a spoon. Don't allow it to boil. 

7. Remove from heat, stir in vanilla, then allow 

to cool. Strain into an airtight container and 

place in fridge at least 3 hours. 

8. Churn as per manufacturers instructions then 

pour into container and freeze for 3 hours or 

until hardened. 
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• 2 cups fresh (or frozen) 

mango 

• 3/4 cup sugar 

• 2 cups whipping cream 

• 1 cup full cream milk 

1. Blend mango and set aside 

in fridge for at least an hour. 

2. Add sugar, cream and milk to 

a large bowl and whisk until 

well combined. 

3. Add mixture to an ice cream 

maker and churn as per 

manufacturers instructions. 

4. As the ice cream hardens, 

add the mango. 

5. Once the ice cream is ready, 

add to an airtight container 

and freeze for at least 2 

hours until hardened. 

 

If you don’t have access to 

cheap mangos, or they 

aren’t in season, the frozen 

version works really well in 

this ice cream too. 
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C h o c o l a t e  
Perfect as chips, chunks or stracciatella. 

C a n d y  
So much candy, so little time. 

C o o k i e  D o u g h  
Very popular. Dough is lovely frozen. 

N u t s  
They’re all good. Try candied nuts. 

S p r i n k l e s  
A favourite with many kids. 

S a u c e  
Choc or caramel, it’s all good. 
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• 2 Cups thickened cream 

• 1 Cup full cream milk 

• 1/2 Cup sugar 

• 1 teaspoon vanilla 

1. Whisk cream, milk, vanilla and sugar in a medium 

bowl until the sugar is completely dissolved. 

2. Add mixture to your ice cream maker and follow 

manufacturers instructions to churn. 

3. Add ice cream to an air-tight plastic container and put 

in fridge for 2 hours to harden up. 

 
Discover the simple secret to making heavenly caramel sauce the quick way 

using a microwave and 4 ingredients. 
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Did you know that ice cream testers use gold spoons when testing flavours. This 

allows them to taste the product without the slight after-taste from normal spoons. 
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Check out some of these amazing ice cream world records that are currently 

held around the globe. Feeling motivated? Why not try to beat one? 
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Never stop learning. Whether it’s a new technique or a new recipe, you can always learn 
more. Visit www.creamish.com.au for new recipes. 

 
Here are some more excellent resources to help you improve your ice cream making skills. 

I n f o r m a t i o n  i s  

k n o w l e d g e  

K e e p  l e a r n i n g !  

I c e  c r e a m !  

Y u m !  

http://www.creamish.com.au/
https://www.escoffieronline.com/programs/baking-pastry/
https://www.foodpairing.com/en/home
https://www.amazon.com/gp/product/1579654363/ref=as_li_tl?ie=UTF8&tag=creamish-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=1579654363&linkId=54c4c3eebdc4fdefc25f9d0ec6807f79
https://www.amazon.com/Ample-Hills-Creamery-Brooklyn%C2%92s-Favorite/dp/1617690767/ref=pd_sim_14_2?_encoding=UTF8&pd_rd_i=1617690767&pd_rd_r=CRD5RMWBAKWCJ8P0QAZZ&pd_rd_w=zIIN4&pd_rd_wg=wk6UL&psc=1&refRID=CRD5RMWBAKWCJ8P0QAZZ
https://www.amazon.com/gp/product/B01B9DUCV8/ref=as_li_tl?ie=UTF8&tag=creamish-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01B9DUCV8&linkId=8d61414ca1d7a31bf4356a8cf27c5851
https://www.gelatouniversity.com/en/home
https://www.amazon.com/gp/product/B010WFKK34/ref=as_li_tl?ie=UTF8&tag=creamish-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B010WFKK34&linkId=43b7d693cd41c050f9138682aaf37505
https://www.amazon.com/gp/product/158008219X/ref=as_li_tl?ie=UTF8&tag=creamish-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=158008219X&linkId=08c9939ec353165968fce53c64917151
http://icecreamforums.com/
https://dairyfoods.wisc.edu/
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Get the latest recipes for ice 

cream, gelato, sorbet and other 

yummy desserts. 

Loads of ice cream tips, hacks 

and other useful content to 

help improve your ice cream. 

Find out the good and bad 

features of ice cream machines, 

scoops, recipe books and more. 

Ask questions and get 

responses to anything about 

ice cream. 

Visit Creamish to stay in the ice cream loop. 

www.creamish.com.au 

https://www.creamish.com.au/
https://www.creamish.com.au/
https://www.instagram.com/creamish_icecream
https://twitter.com/CreamishBlog
https://web.facebook.com/creamishicecream

