
Honey & Thyme Ice Cream
Source: Bon Appetit, Jan. 2007

Ingredients

• 2 cups Heavy Whipping Cream
• 1 cup Whole Milk
• 15 large Fresh Thyme Sprigs
• 8 (2-inch) strips Lemon Peel, Yellow Part Only
• 2 large Eggs
• ¼ cup Sugar
• ½ cup Honey
• ¼ teaspoon Vanilla
• 1 large Egg White
• Sugar
• 10 large Fresh Thyme Sprigs

Method

For Ice Cream
Bring first 4 ingredients to boil in medium saucepan. Remove from heat. Cover and let steep 2 
hours.

Whisk eggs and sugar in medium bowl. Add honey to cream mixture. Simmer over medium heat, 
stirring until honey dissolves. Gradually whisk cream mixture into egg mixture. Return custard 
to same pan. Stir over medium heat until custard thickens enough to coat spoon and 
thermometer reads 170 to 175°F, about 4 minutes (do not boil). Strain into clean bowl; whisk in 
vanilla. Cover; chill until cold, at least 3 hours and up to 1 day.

Process custard in ice cream maker according to manufacturer’s instructions. Transfer to bowl, 
cover, and freeze until firm, at least 3 hours and up to 3 days.

For Candied Thyme Garnish
Whisk egg white in medium bowl until frothy. Place sugar in shallow bowl. Dip thyme springs, 1 
at a time, into egg white to coat, then shake off excess. Add to sugar and turn to coat. Place on 
paper towels to dry.

Let stand at room temperature at least 1 hour and up to 8 hours before using.

Scoop ice cream into bowls or goblets. Garnish with candied thyme.

Serves 7 people with 2 scoops each. Recipe says it makes 3½ cups.


