
Cherry Garcia Ice Cream

Scan Code To Watch
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Recipe by: Laura Vitale

Serves 8 to 10

Prep Time: 15 minutes
Cook Time: 10 minutes

Ingredients

For the Cherries: 
__1-1/2 cups of Pitted Cherries, halved
__2 Tbsp of Granulated Sugar
__1/4 cup of Water
__1 tsp of Lemon Juice
__1 tsp of Cornstarch mixed with 1 Tbsp of
Water
__

For the Custard: 
__3 cups of Heavy Cream
__1 14oz can of Sweetened Condensed Milk
__1 Tbsp of Vanilla Extract
__1 1/4 cups of Semisweet Chocolate Chunks
or Chips

1) In a saucepan over medium heat, add
the cherries, sugar, lemon and water, bring
to a boil, boil for 2 minutes, then add the
cornstarch mixture and cook for 2 more
minutes or until thickened, remove to a
bowl and allow to cool completely.

2) In the bowl of a standing mixer fitted
with a whisk attachment (or using a
handheld electric whisk) whisk the heavy
cream and vanilla together until it forms
stiff peaks, add the sweetened condensed
milk and mix just for a few seconds to incorporate it.

3) Fold in the chocolate chunks, pour into a large container (make sure
the container has a tight fitting lid) add the cherry mixture on top and
slowly swirl it in, cover and pop in the freezer overnight.

4) When ready to serve, allow it to come to room temperature for about
10 minutes to soften slightly.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

