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Pumpkin Ice Cream 
 
 
I continue to be fascinated not only by the endless ice 
cream flavor possibilities, but by how many different 
ice cream making techniques there are.  For instance, 
this ice cream formula doesn’t use eggs yolks, 
substituting cornstarch. 
 
This recipe makes about one quart: 
 
▪ 1½ tablespoons corn starch 
▪ 3½ cups half and half 
▪ 2/3 cup sugar 
▪ 1 tablespoon honey 
▪ 1 teaspoons freshly grated ginger 
▪ ½ teaspoon ground cinnamon 
▪ ½ teaspoon freshly-ground nutmeg 
▪ ¼ teaspoon kosher salt 
▪ ¼ cup dark brown sugar 
▪ ½ teaspoon vanilla 
▪ 1 tablespoon dark rum 
▪ ¾ cup canned pumpkin puree (100% pure) – See Note 
 
NOTE:  Be sure to use the 100% pumpkin puree and NOT the pumpkin pie filling.  Alternatively, 
you could roast your own pumpkin and then puree the hot flesh to make your puree. 
 
Whisk together the cornstarch and ¼ cup of the half-and-half, making sure the cornstarch is 
dissolved.  In a medium saucepan mix rest of the half-and-half, granulated sugar, honey, ginger, 
ground cinnamon, nutmeg, and salt.  Bring the mixture to a boil.  Boil for 4 minutes.  Then add 
the cornstarch mixture and boil for one minute more, stirring or whisking constantly, until the 
mixture is slightly thickened.  Remove from the heat and whisk in the dark brown sugar, 
pumpkin puree, vanilla and rum.  Press the mixture through a fine strainer into a bowl, or 4-cup 
pyrex measure. 
 
Place the pumpkin base in an ice bath until cool.  Then cover with plastic wrap directly on the 
surface of the liquid and refrigerate for at least 3 hours or, preferably, overnight.  Freeze 
according to your ice cream maker’s instructions, 20-30 minutes.  Scrape the ice cream base into 
a chilled container and freeze it for another 3 hours until solid. 
 
The finished flavor is very similar to a frozen pumpkin pie.  At Thanksgiving, consider skipping 
the pumpkin pie and just serve this with Pecan Pie.  It would also be delish with a warm gooey 
chocolate brownie.  Of course, you could stir all sorts of things into this ice cream like chocolate 
bits, gingersnaps, toffee, candied ginger, etc.  Or you can leave it plain and serve with a variety 
of toppings. 


