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Chocolate Malted Ice Cream 
  

▪ 1/2 cup sugar 
▪ 2 tablespoons cornstarch 
▪ large pinch of kosher salt 
▪ 1 1/4 cup malted milk powder 
▪ 2 cups half and half (See Note) 
▪ 1 cup whole milk (See Note) 
▪ 1 teaspoon vanilla 
▪ 5 ounces bittersweet chocolate 
▪ 1 1/2 cups chopped malted milk balls (optional) 

 
Note:   One of the advantages of this recipe is that you can make your ice cream 
with dairy that contains a lower fat content.  If you want a healthier version of this 
ice cream, try using 3 cups of whole milk, or a different ratio of whole milk and 
half-and-half.  The more fat in the dairy, the creamier and richer the final product, 
but I promise you that even the entirely whole milk version is delish! 
 
Pour the sugar, cornstarch, salt and malted milk into a medium size saucepan.  
Add the whole milk and whisk the ingredients together until the cornstarch and 
malted milk are dissolved.  Whisk in one cup of half-and-half.  Then continue 
whisking over medium high heat until it comes to a boil, 5-6 minutes.  Turn the 
heat down to low and continue to cook while whisking for an additional minute.  
Turn off the heat and add the chocolate.  Let the hot cream and chocolate sit for a 
minute before whisking it all together until smooth. 
 
Transfer to a different bowl or your trusty pyrex measuring cup and stir in the 
remaining half-and-half and 1/2 teaspoon of vanilla.  Mix until smooth.  Cool all 
this down by placing the container with the chocolatey cream into a bowl of ice 
and water for 20 minutes, stirring occasionally. 
 
When the mixture is cool, cover with plastic wrap directly on the surface of the 
chocolate mixture to prevent a "skin" from forming on the top.  Refrigerate for 2-3 
hours or overnight.  When ready to churn, turn your on ice cream maker and 
freeze the chocolate mixture according to your machine's instructions until it 
resembles a thick soft serve (about 25 minutes in my machine). 
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Transfer to a cold container and freeze for 3 hours or more.   


