homemade ice cream

(Echols Family Version)

2 cups milk

5 eggs - beaten lightly

1 ½ cups sugar 

1 tsp. salt 

½  gal. milk - approximately

2 pkgs. Instant Vanilla Pudding Mix - reg. size pkgs.

1 pint whipping cream 

1 ½ Tbsp. vanilla

Heat 2 cups milk until scalded (small bubbles form around the outside) but not boiling.  Can be heated in Pyrex measuring cup in microwave. Pour over lightly beaten eggs (all custard type dishes need for the eggs to beaten only until well mixed, not thick).  Pour hot milk over the eggs, mixing while pouring.  Add sugar and salt, mix.  Add ¾ of the ½ gal. cold milk and pudding mix, beating as you add.  Add vanilla and cream.  Pour into 4 qt. freezer can.  If necessary, add enough milk to bring up to line on can.  Freeze according to freezer instructions, using either ice cream salt (rock salt) or table salt layered with ice is needed.  Let cure for a few hours before serving.  Makes 4 qts. of great ice cream.

Mom used to make this with the cooked type pudding before the instant version became available.  Hint: It is best not to use evaporated milk in this recipe.

Other flavors

Chocolate:  Use chocolate pudding mix plus 1 can Hershey's syrup.  Reduce sugar to 1 1/4 cup.

Strawberry:  Reduce vanilla to 1 Tbsp. and add 2 cups pureed strawberries , ½ tsp. red food color.

Peach:  Reduce vanilla to 1 Tbsp., add 1 tsp. almond extract and 2 cups pureed fresh peaches.

Chocolate chip: On large side of grater, grate 1 "large" Hershey bar (do not use chocolate chips, they get too hard).

Butterfinger or Heath Bar: Finely crush in bag or food processor 4 regular size candy bars, reduce sugar to 1 1/4  cup.  Opt. Heath Bar - 3 oz. English Toffee bits.

Hint:  When adding any kind of nuts to ice cream, it is necessary to toast them.

HOT FUDGE SAUCE
12 oz. can evaporated milk, 

½ stick margarine or butter

    regular or skim


2 cups chocolate chips (12 oz.)

1 cup sugar



1 tsp. vanilla

Mix milk and sugar in medium saucepan and cook until it comes to a boil.  Stir in the remaining ingredients and cook until thickened.  Serve while warm:

