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Roasted Cherry 
Chocolate Ice Cream  

Adapted from recipe by Jeni's Splendid Ice Creams 
 
§ 3 cups half-and-half, divided (you can play with this 

ratio and use less half-in-half in favor of whole milk, 
or some combo of cream and whole milk) 

§ 4 teaspoons cornstarch 
§ 1 cup plus 1 tablespoon sugar, divided 
§ 2 tablespoons light corn syrup 
§ 1/4 teaspoons kosher salt 
§ 1 1/2 ounce (3 tablespoons) cream cheese, softened 
§ 1/2 cup unsweetened cocoa 
§ 1/2 cup brewed coffee 
§ 1 1/2 ounces bittersweet chocolate 
§ 1 teaspoon vanilla 
§ 1/2 pound cherries, pitted and sliced in half 
 
In a bowl, stir together 1/4 cup half-and-half and the 
cornstarch to make a slurry and set aside. In a 4-qt. saucepan, whisk together 
remaining half-and-half, 1/2 cup sugar, corn syrup and kosher salt. Bring to a boil 
over medium-high heat. Cook for 4 minutes. Stir in slurry. Return to a boil and cook, 
stirring, until slightly thickened, about 2 minutes. Place cream cheese in a bowl and 
pour in 1/2 of the hot half-and-half mixture. Whisk until smooth. Then whisk in 
remaining half-and-half mixture. Set aside. 
 
Bring cocoa, brewed coffee and 1/2 cup sugar to a boil in a 2-qt. saucepan over 
medium high heat; cook for 30 seconds stirring constantly. Remove from heat and 
stir in chocolate and vanilla until smooth. 
 
Whisk chocolate mixture into ice cream base. Bring to room temperature in an ice 
bath and the cover with plastic (so it touches the surface) and chill for 4 hours or 
overnight. 
 
To prepare the cherries, toss the fruit with 1 tablespoon of sugar and roast in a 425 
degree oven for 15-20 minutes until soft and glossy. Leave as halves or chop roughly. 
Chill the cherries at the same time as the ice cream base. 
 
Four hours later (or even better the next day), pour mixture into an ice cream maker 
and process according to manufacturer's instructions. When the ice cream is like firm 
soft serve (it won't get harder than that), add the cherries and process for about 30 
seconds. Then transfer ice cream to a chilled container and freeze until set. 


