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Fresh Mint Chocolate Chip Ice Cream 
 
 Ingredients: 
 
▪ 2 cups half-and-half 
▪ 1 cup heavy cream, divided 
▪ 1 cup packed mint leaves 
▪ 4 large egg yolks 
▪ 2/3 cup sugar 
▪ pinch of salt 
▪ 1/2 cup bittersweet or semisweet chocolate chips 
▪ 2 teaspoons canola oil 
 
In a medium size saucepan, combine the half-and-half and 1/2 cup of the cream.  Add the 
mint leaves and cook over medium heat until bubbles begin to form around the edge of the 
pan (about 5-6 minutes).  Move the pan to a cool burner and let it sit for 20 minutes. 
 
In a separate bowl, whisk together the remaining 1/2 cup cream to the 4 egg yolks.  Then 
whisk in the sugar and the salt.  Take 1/2 cup of the warm cream mixture and slowly whisk it 
into the bowl with the eggs mixture. Don't worry if some mint leaves come with it.  Slowly 
pour the egg and cream mixture back into the sauce pan, whisking the whole time. 
 
Cook this concoction together over low heat stirring with a wooden spoon the whole time and 
taking care not to let it simmer.  It’s done when you can draw your finger through the coating 
on the back of a spoon and it leaves a path.  To remove the mint leaves, pour the hot cream 
through a fine strainer, pressing on the mint leaves to squeeze out all the mintiest cream. 
 
Bring the mixture to room temperature by placing the container with the minty cream in an 
ice bath.  Stir periodically until cool (about 30 minutes).  Cover with plastic wrap directly on 
the surface of the cream to prevent a "skin" from forming and refrigerate for 3-24 hours. 
 
When you are ready to churn the ice cream, first make the Chocolate Chips. 
 
Place 1/2 cup of chocolate chips in a microwave safe bowl.  Microwave for 40 seconds.  Stir 
and microwave again for 5-10 second bursts until they are almost, but not quite completely 
melted. Add the oil and stir until any remaining lumps are made smooth.  By the time you are 
ready to add this to the ice cream, it will be room temperature. 
 
Turn on your machine so that it is running as you pour in the minty cream.  Freezing times 
will vary, 20-30 minutes.  This finished consistency is sometimes described as like thick 
whipped cream.  Dribble in the melted chocolate and let the machine take chunks of it away 
before putting in a little more. The chocolate will begin to freeze almost immediately. 
 
After all the chocolate is added, let it churn for another 30 seconds.  It's delicious right away, 
but more like soft serve than traditional ice cream. Place plastic wrap directly on the surface 
of the ice cream and freeze for 3+ hours to give it the consistency of gourmet ice cream. 


