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Brown Butter Ice Cream 
 
With butterscotch overtones, this ice cream has 
something extra that will make your friends and 
family think "what is that?" and mean it in a good 
way. 
 
Here are the ingredients: 
 
▪ 6 tablespoons unsalted butter 
▪ 2 cups heavy cream 
▪ 1¼ cups whole milk, divided 
▪ 5 large egg yolks 
▪ 1/3 cup sugar 
▪ 1/3 cup dark brown sugar 
▪ 1/4 teaspoon kosher salt 
▪ 1 teaspoon vanilla extract 

 
Melt the butter in a small sauté pan.  It will bubble up and then turn a deep amber with get 
dark brown, even black bits in it.  Pour this brown butter through a strainer into a small bowl 
and discard the burned bits. 
 
Meanwhile, place 2 cups heavy cream and 1 cup whole milk in a medium-sized sauce pan and 
heat until bubbles form around the edge. 
 
In a separate bowl, whisk together the 5 egg yolks with 1/4 cup whole milk.  Add the sugar, 
dark brown sugar and salt and whisk until incorporated.  Add the browned butter and keep on 
whisking.  Pour ½ cup of the hot milk and cream and whisk that into the egg and sugar 
mixture.  When it is fully incorporated, add the rest of the hot milky cream, whisking the 
whole time. 
 
Then pour all this back into the original saucepan. 
 
Cook over medium heat until the mixture thickens and coats the back of a spoon. 
WARNING:  Do not let the liquid simmer or boil during this time.  That is the road to 
scrambled ice cream. 
 
Now pour the hot liquid back through the strainer into a bowl or other container.  Place the 
container with the ice cream base into an ice bath. Stir occasionally until it comes to room 
temperature, about 30 minutes. Stir in 1 teaspoon of vanilla. 
 
Cover the ice cream base with plastic wrap directly on the surface to prevent the dreaded 
"skin" and place in the fridge for 3 hours or overnight.  Churn according to your ice cream 
maker instructions.  In my machine, it took about 20 minutes to done. 
 


