
Frozen Chocolate Custard


2 cups heavy cream + 1/8th cup for the chocolate 
6 oz. dark chocolate (preferably 86%) — broken into pieces 
1 teaspoon vanilla extract 
pinch of salt 
3/4 cup sweetened, condensed milk*


Place the cream in a pot - preferably a heavy one - and start heating it. 


Place the pieces of chocolate in a microwave safe container. Add the 1/8th cup of cream and 
microwave for 30 seconds. Remove it and stir. If the chocolate is not mostly melted, repeat for 
another 30 seconds. However, it is ok to have some pieces of chocolate left as we will stir it 
with the cream for quite a bit. If you do not have a microwave, go ahead and do this in a 
double boiler. 


Once you see tiny bubbles starting to form on the sides of the cream remove the pot from the 
heat. Fill a ladle with the hot cream and start slowly drizzling it onto the egg yolks, whilst 
whisking. Whisk constantly and as you slowly add the cream. Take your time. Repeat with a 
second ladle. You are tempering the egg yolks so that they do not scramble when you start 
cooking them. 


Return the pot with the cream to the stove. Turn the heat on to medium. Slowly start adding 
the tempered yolks into the cream. Mix constantly. Add the vanilla, salt and melted chocolate. 
Mix well. Add the condensed milk or sweetener and continue to mix. 


Stir the cream for a good 20 to 30 minutes until it is smooth and thick. Control your heat. Do 
not let it get too hot. Remove the pot from the heat when your mixture is smooth and thick. 


If you are making pops, fill the molds as per instructions. Otherwise, fill a mold with your 
cream. Let it cool, cover it and freeze it overnight. 


Remove the ice cream from the freezer and allow it to sit for a few minutes to soften. Serve and 
enjoy!


*if you want to keep this sugar free add allulose instead of condensed milk. Make sure the 
cream is sweet because it will lose some of the sweetness when it freezes. 
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