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COLFAX, WISCONSIN —- June is Dairy Month and what better way to celebrate than with homemade
ice cream?

When | was growing up on our small family dairy farm in west central Wisconsin 40 years ago, my dad
would make homemade ice cream using cream and milk from our very own cows and a hand-cranked
ice cream freezer.

But you don't need an ice cream freezer to make your own homemade ice cream. You can make ice
cream with your refrigerator. Here's how:

Dad's Favorite Recipe (From the book: Give Me a Home Where the Dairy Cows Roam —— True Stories
from a Wisconsin Farm. Coming Soon —- Fall 2004) 2 eggs 3/4 cup sugar 2 tablespoons cornstarch

1 cup milk 1 pint heavy whipping cream pinch of salt 2 teaspoons vanilla

Using an electric mixer, beat the eggs for several minutes until thick and lemon colored. Add 1 cup of
milk and blend into the eggs. Mix sugar and cornstarch in a large saucepan. Add egg/milk mixture to
the sugar and cornstarch. Cook until thick (about 5 minutes) stirring constantly. Allow the custard
mixture to cool to room temperature.

When the custard is cool, put into a freezer—safe bowl. Blend in cream and salt. Freeze for 2 hours or
until slushy. Add 2 teaspoons vanilla. Whip for 5 to 10 minutes with an electric mixer. Return to freezer
and finish freezing (several hours or overnight).

Variations:
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After you have whipped the ice cream, fold in 1 to 2 cups of fresh or frozen fruit, nuts and/or chocolate
before returning the ice cream to the freezer to finish freezing.

Here are some ideas for additions to your ice cream: Strawberries Blackberries Raspberries
Peaches Cherries (or Maraschino Cherries) Chocolate chips Butterscotch chips Crushed Heath bars

Crushed peppermint candy Chopped walnuts Chopped pistachio nuts Diced bananas Coconut

Chocolate chip cookie dough (drop into the ice cream by small spoonfuls and carefully fold in)
Caramel or chocolate or fudge syrup (drop into the ice cream by small spoonfuls and carefully fold in)
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Choosing The Best Ice Cream Maker
By Sharon Chennault

You can make delicious ice cream at home, as good as any premium store brand, if you choose a
good ice cream maker and follow a few tips. Ice cream makers can range in price from under $100 to
over $500. The more expensive models contain built in freezing compressors. The less expensive
models are perfectly suited for use in the home and come in two basic types. There is the type that
uses rock salt and ice to cool the ice cream mixture and the type that has a canister that is placed in
the freezer. Each of these is equipped with an electric crank or a manual crank. Your particular needs
will determine which is right for you.

If you want to make a large quantity of ice cream, you will need to purchase a model that uses rock salt
and ice. The canister models will only make up to 1.5 quarts at a time. If you would like to turn ice
cream making into a family activity, you can choose the hand-crank model, which will also use rock salt
and ice. The crank must be turned manually for a fairly long period of time, thus allowing each family
member a turn. An electric crank is quite a bit easier than the manual crank models. You will also get
more consistent results due to the bowl turning at a constant speed. Most electric crank ice cream
makers will have an automatic cut off feature that will stop the motor when the ice cream reaches the
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desired consistency. The consistency is judged by the amount of resistance while the bowl is turning.

After you choose which type of ice cream maker is right for you, you will need to find the perfect ice
cream recipe. Remember that the faster the ice cream freezes, the better it will taste and the smoother
the texture will be. It will be best to pre-mix all your ingredients and let them chill for several hours
before placing them in the ice cream maker. When your ice cream is done, it will resemble soft-serve
ice cream. You can place the canister in the freezer for a few hours and you will be much happier with
the results. If your canister is plastic, consider removing the ice cream as soon as it is done, and
placing it in a metal bowl covered with foil. The metal will allow the ice cream to freeze faster and
become firmer more quickly than in a plastic container.

You can purchase a mix that is quite easy to make into ice cream very quickly. While the mixes are
convenient, the best homemade ice cream is made from fresh ingredients. Milk, sugar, eggs, vanilla,
and cocoa if you desire will give you the best results. You can find numerous ice cream recipes, some
which require cooking some which require no cooking. The ice cream recipes that do not require
cooking are generally just as good as the cooked type, and require a lot less time. The best ice cream
recipes usually contain eggs, however there are many recipes that do not use eggs if you or someone
in your family is allergic to eggs.

This article has been provided courtesy of Kitchen Junkie,
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