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I scream…you scream…we all scream for perfectly silky, creamy, flavourful, foolproof Sous Vide ICE CREAM!

After making gallons and gallons of homemade ice cream over the years, it still amazes me how a few simple, everyday ingredients can be

transformed into such a crowd-pleaser, and using the Anova guarantees fuss-free flavor-infused custards time after time. No more dealing with

stovetop custard cooking, which can lead to scorched cream and dealing with dirty pots and pans.  

To get started, let’s create a basic custard base that you’ll use for years to come and then build a few basic flavors, including vanilla bean, coffee bean,

and fresh mint + dark chocolate.
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Here’s what you’ll need:

(https://cdn.anovaculinary.com/wp-content/uploads/2019/08/IC1-1.jpg)

Anova Precision Cooker – to perfectly cook and infuse your custard at a constant temperature, while you Netflix and chill

Resealable sous vide bag(s) – to contain your custard during its bath. Unless you have a chamber vacuum sealer, a resealable bag is your best

bet. Use the edge of your counter or displacement method to remove excess air from the bag before sealing

Whisk or immersion blender – to combine the ingredients before and sometimes after the cook

Egg yolks – to bind the fat and water for a creamy, rich texture, while adding stability and improved melt rate. We have found pastured eggs

provide much more flavor. Cold eggs separate easier than room temperature, so if you are ever worried about yolks getting into white, separate

while cold

Sugar – to sweeten (obvs) and help lessen freezing (ice crystals), so we don’t get a mouthful of icy ice cream when it’s time to enjoy

Salt – to enhance flavor and freezing. We use kosher salt.

Cream (milkfat) – for richness, flavor, body, smooth texture and good melting properties. I use 35% whipping cream. You could omit the milk and

use all cream, but the additional fat tends to mask any added flavors.

Milk (milk solids) – to balance the flavor by lowering the fat (see cream above), enhance the texture (due to the protein) and air-holding ability of

the end product. You may substitute milk powder.
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Vanilla beans – optional, but highly recommended, as they add loads of flavor and mini polka-dotty aesthetics to ice cream. If you don’t have

access to the real deal pods, use vanilla bean paste. If you find the cost of either prohibitive, use a good quality pure vanilla extract.

Kitchen torch – totally optional, but comes in handy to remove excess air bubbles from the custard’s surface, after whisking.

Ice Cream Churn

So we have our ingredients and a basic understanding of their purpose. Let’s make some yummy magic:

Ingredients – makes 1-1.5 qt

6 large egg yolks pasture run for best flavour

128 grams granulated cane sugar

0.6 gram kosher salt

250 milliliters 2% milk

500 milliliters 35% heavy cream

Instructions

1. Preheat Anova Precision Cooker to 185ºF/85°C. Cover the water bath to speed up heating and minimize evaporation.

2. In a large bowl, whisk together the yolks, milk, sugar and salt, until well combined, then whisk in the cream. Remove any resulting foam or bubbles

with a kitchen torch (see trick in post above).
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3. Pour the ice cream mixture into a resealable sous vide bag and add the vanilla beans and pod. Seal by running the bag along the edge of the

counter, or using the displacement method. A regular household vacuum sealer is not recommended.

4. Submerge the sealed bag into the heated water bath and cook for 1 hour.
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5. Close to the end of the cook, prepare an ice bath (I use ice and cold water in a large stainless steel bowl). Transfer the cooked base to the ice bath

and chill to cool. Once cooled, refrigerate to chill the base in preparation for churning.

At this stage, you may use like a traditional creme anglaise, warm or cold, over fresh fruits, meringue, cakes or tarts. Today, we churn…

Time to churn…

1. Set up your ice cream maker, per the manufacturer’s instructions. Mine requires an overnight chill of the bowl, but I keep two bowls in the freezer

at all times, cause we love our ice cream.

2. With the maker I use, it typically takes about 15-20 minutes, using this type of custard base to get the results in the second photo above.

3. Transfer to a freezer-safe container, cover with parchment paper and freeze overnight.

4. I am impatient, so I usually enjoy a scoop, soft-serve, before I freeze it.
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(https://cdn.anovaculinary.com/wp-content/uploads/2019/08/IC4.jpg) Flavor Combos!

Now let’s start with the base recipe above, omit the vanilla beans and split the custard among two sous vide bags to churn up some mint + dark

chocolate and coffee beans.

Fresh Mint + Dark Chocolate Ice Cream
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15 grams mint leaves

64 grams granulated sugar

113 grams grated dark chocolate

If you are a mint choco-chip ice cream fan, this one will give you ALL THE FEELS! Infusing the custard with a paste of fresh, home-grown mint and a

little sugar guarantees a lovely green color and an irresistible minty flavor. Just mash the mint and sugar together to form a rough paste.

(https://cdn.anovaculinary.com/wp-content/uploads/2019/08/IC7.jpg)

Once churned, fold in the chocolate. You can use chocolate chips or chunks, but I prefer to grate it. I want to lick my ice cream, not chew it.

Coffee Bean Ice Cream
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23 grams coffee beans, coarsely ground

Take a pass on the hot cup of coffee, and kick your summer morning routine into gear with a cool cone. I sit proudly in the tea camp, but I was all over

this flavor.

Coarsely ground coffee beans infused in the base during the sous vide cook just took this one over the top, ya’ll! I am already being asked when I plan

to make more.

Simply add the beans to the base above before the sous vide cook.
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This one requires straining, as well, to remove the beans. I wanted to keep the smaller pieces speckled throughout, but if you prefer a cleaner finish,

use a fine sieve or cheesecloth.

Time to enjoy!

I hope my Guide To Sous Vide Ice Cream will get you on the road to preparing your own flavors, using the foolproof, almost hands-off approach of

sous vide cooking. I look forward to hearing from you and seeing your creations! Check out more of my work on Instagram @isugarcoatit!

(https://www.instagram.com/isugarcoatit/)

Comments

https://cdn.anovaculinary.com/wp-content/uploads/2019/08/IC9.jpg
https://www.instagram.com/isugarcoatit/


1/2/2020 The Complete Guide to Sous Vide Ice Cream | Anova Culinary

https://anovaculinary.com/sous-vide-ice-cream/?utm_source=New+Anova+Food+Nerd+Family&utm_campaign=06e95308ee-Happy_New_Year… 11/12

8 Comments Sort by 

Albert Matter
IL EXISTE LA VERSION TRADUITE EN FRANCAIE !
Like · Reply · 21w

Staffan Johansson
Det här är ett engelskt forum, skriv på engelska!

Like · Reply · 1 · 20w

Jaime Puente
Maple & caramelized bacon is the best.

Like · Reply · 1 · 21w

Anova
Ohhhhhh that sounds epic

Like · Reply · 1 · 21w

Drew Ayling
Super excited to try this. Brilliant idea.

Like · Reply · 1 · 21w

Anova
Can’t wait to see your results!
Like · Reply · 20w

Leonardo Mattos de Barcellos
Sugar Replacement?

Like · Reply · 1 · 20w

Adam Joyce
Swerve
Like · Reply · 20w

Anova
Try your choice!
Like · Reply · 20w

Sheri Radomsky
When replacing Sugar in ice cream, try adding a little corn
starch to the mix. It helps keep the size of the ice crystals down,
so you don't lose the creamy texture. It also helps when
reducing fat.

Like · Reply · 1 · 20w

Claudine Drummond
Finally made ice cream without curdling the custard. �  It's in the
freezer finishing up and we can't wait to try it. Thank you for the recipe.
Like · Reply · 20w

Claudine Drummond
It was delicious! Going to try additional flavors next time.
Like · Reply · 20w

Oldest

Load 3 more comments

Add a comment...

Enter email for latest news 



(https://www.facebook.com/AnovaSousVide


(https://www.instagram.com/anovaculinary/


https://www.facebook.com/staffan.johansson.3591
https://www.facebook.com/albert.matter
https://www.facebook.com/AnovaSousVideCooking/
https://www.facebook.com/jpuenteb
https://www.facebook.com/AnovaSousVideCooking/
https://www.facebook.com/drew.ayling
https://www.facebook.com/adam.joyce.3388
https://www.facebook.com/AnovaSousVideCooking/
https://www.facebook.com/sradomsky
https://www.facebook.com/lmdebarcellos
https://www.facebook.com/photogclaudine
https://www.facebook.com/photogclaudine
https://www.facebook.com/albert.matter
https://anovaculinary.com/sous-vide-ice-cream/?fb_comment_id=2299682263463749_2301029349995707
https://www.facebook.com/staffan.johansson.3591
https://www.facebook.com/jpuenteb
https://anovaculinary.com/sous-vide-ice-cream/?fb_comment_id=2299682263463749_2301605959938046
https://www.facebook.com/AnovaSousVideCooking/
https://www.facebook.com/drew.ayling
https://anovaculinary.com/sous-vide-ice-cream/?fb_comment_id=2299682263463749_2301725326592776
https://www.facebook.com/AnovaSousVideCooking/
https://www.facebook.com/lmdebarcellos
https://anovaculinary.com/sous-vide-ice-cream/?fb_comment_id=2299682263463749_2302197466545562
https://www.facebook.com/adam.joyce.3388
https://www.facebook.com/AnovaSousVideCooking/
https://www.facebook.com/sradomsky
https://www.facebook.com/photogclaudine
https://anovaculinary.com/sous-vide-ice-cream/?fb_comment_id=2299682263463749_2312465558852086
https://www.facebook.com/photogclaudine
https://www.facebook.com/robert.raszuk
https://www.facebook.com/AnovaSousVideCooking
https://www.instagram.com/anovaculinary/
https://twitter.com/anovaculinary


1/2/2020 The Complete Guide to Sous Vide Ice Cream | Anova Culinary

https://anovaculinary.com/sous-vide-ice-cream/?utm_source=New+Anova+Food+Nerd+Family&utm_campaign=06e95308ee-Happy_New_Yea… 12/12

Terms of Use (https://anovaculinary.com/terms/) Privacy Policy (https://anovaculinary.com/privacy/)

(https://twitter.com/anovaculinary)


(https://www.pinterest.com/anovaculinary/)


(https://www.linkedin.com/company/380988
ABOUT

About Us (https://anovaculinary.com/about-us/)

Careers (https://anovaculinary.com/careers/)

Affiliate Program (https://anovaculinary.com/affiliate-program/)

Press (https://anovaculinary.com/anova-press/)

Blog (https://anovaculinary.com/blog/)

GET HELP

Support (https://support.anovaculinary.com/hc/en-us)

Community (https://community.anovaculinary.com)

Contact (https://anovaculinary.com/contact-2/)

Order Lookup (https://anovaculinary.com/pages/order-lookup/)

SHOP

Products (https://anovaculinary.com/products/)

Sous Vide Accessories (https://anovaculinary.com/sous-vide-accessories/)

Warranty Policy (https://support.anovaculinary.com/hc/en-us/articles/204269040-Warranty-Provision)

Return Policy (https://support.anovaculinary.com/hc/en-us/articles/201710434-What-is-your-Returns-Refunds-and-Warranty-Policies-)

RESOURCES

Recipes (https://recipes.anovaculinary.com)

What is Sous Vide (https://anovaculinary.com/what-is-sous-vide/)

Anova App (https://anovaculinary.com/app/)

Reviews (https://anovaculinary.com/anova-precision-cooker/reviews/)

Charity Partner (https://anovaculinary.com/anova-cares/)

© 2013 - 2020 Anova Applied Electronics, Inc.

https://anovaculinary.com/terms/
https://anovaculinary.com/privacy/
https://twitter.com/anovaculinary
https://www.pinterest.com/anovaculinary/
https://www.linkedin.com/company/3809887
https://anovaculinary.com/about-us/
https://anovaculinary.com/careers/
https://anovaculinary.com/affiliate-program/
https://anovaculinary.com/anova-press/
https://anovaculinary.com/blog/
https://support.anovaculinary.com/hc/en-us
https://community.anovaculinary.com/
https://anovaculinary.com/contact-2/
https://anovaculinary.com/pages/order-lookup/
https://anovaculinary.com/products/
https://anovaculinary.com/sous-vide-accessories/
https://support.anovaculinary.com/hc/en-us/articles/204269040-Warranty-Provision
https://support.anovaculinary.com/hc/en-us/articles/201710434-What-is-your-Returns-Refunds-and-Warranty-Policies-
https://recipes.anovaculinary.com/
https://anovaculinary.com/what-is-sous-vide/
https://anovaculinary.com/app/
https://anovaculinary.com/anova-precision-cooker/reviews/
https://anovaculinary.com/anova-cares/

