
Coffee Ice Cream
Prep Time: 10 minutes
Active Cook Time: 10 minutes
Chill Time: 30 minutes
Churn Time: 30 min
Freeze: overnight
Servings: 8 (½ cup servings)

Ingredients
● 2 cups whole milk
● 1 ½ Tbsp cornstarch
● 1 ½ oz (3 Tbsp) cream cheese, softened
● ⅛ tsp salt
● 1 ¼ cup heavy cream
● ½ cup sugar
● 2 Tbsp light corn syrup
● 2 Tbsp ground coffee beans

Directions
1. Prep and set aside for later:

a. Measure 2 cups of whole milk. In a small bowl, add 2 Tbsp of this milk to 1½ Tbsp
cornstarch. Stir with a fork to make a smooth slurry.

b. Measure cream cheese and salt in a small bowl, mash together with a fork.
c. Fill a large bowl with ice and water.

2. Cook:
a. Combine in a pan to cook: the remaining whole milk + 1¼ cup heavy cream + ½ cup

sugar, 2 Tbsp corn syrup (okay to estimate this so you don’t have to measure it).
b. Bring to a rolling boil over medium-high heat and boil for 4 minutes (set a timer!)
c. Remove from heat and add the 2 Tbsp ground coffee to the hot milk mixture. Let sit for

5 minutes. (Set a timer!)
d. Strain the milk through a strainer to remove the coffee grounds. Stir the grounds to

extract as much milk as possible. Return the milk to the pan for more cooking. Throw
away the used coffee grounds.

e. Stir in the cornstarch/milk slurry to the hot milk mixture.
f. Cook again over medium-high heat for 1 minute until the milk starts to thicken.
g. Remove from heat and stir in the cream cheese/salt mixture. Mix well so no lumps

remain.
h. Pour into bag to chill in the ice bath for 30 minutes
i. Churn in a cold ice cream machine for 30 minutes.
j. Put into freezer-safe container and freeze overnight or at least 4 hours.
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