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Vanilyali Dondurma

Ev yapimi vanilyali dondurma tarifi ile kremsi ve lezzetli dondurma yapin. Kolay

adimlar ve profesyonel ipuclari ile mtikemmel sonug.
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HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK
Malzemeler
« 4 yumurta sarisi « 2 cay kasigi vanilya 6z
« 1bardak seker « 1bardak cilek
« 1bardak sut « 1 bardak yaban mersini

« Tbardak krema
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Prepare the custard base

Whisk 4 egg yolks and 1/2 cup sugar in a medium saucepan until the mixture is pale yellow and smooth, about 2

minutes.

Heat 1 cup whole milk in a separate saucepan over medium-low heat until it just begins fo steam and small bubbles

form around the edges, about 4-5 minutes.
Slowly pour the hot milk into the egg mixture while whisking constantly to prevent the eggs from scrambling.

Return the mixture to medium-low heat and stir constantly with a wooden spoon until it coats the back of the

spoon and reaches 165°F (74°C), about 3-5 minutes. Remove from heat immediately.

Cool the base
Strain the custard through a fine-mesh sieve into an airtight container to remove any lumps. Refrigerate until

completely cool and it reaches 65°F (18°C), about 2-3 hours.

Add cream and vanilla

Stir 1 cup heavy cream and 2 teaspoons vanilla extract into the cooled custard base until well combined.

Churn the ice cream
Pour the mixture info your ice cream maker and churn according to manufacturer's instructions until it reaches a

soft-serve consistency, typically 20-25 minutes.



e Freeze and serve

Transfer the churned ice cream to a freezer-safe container and freeze for at least 4 hours until firm. Serve in cones

or bowls.

Besin Degerleri

285 58 228 208 218 35mg

KALORI PROTEIN KARBONHIDRAT YAG SEKER SODYUM

Porsiyon basina
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En kaliteli sonug icin organik sat, krema ve serbest gezen tavuk yumurtalari kullanin. Taze malzemeler

dondurmanin lezzetini 6nemli 6lctde etkiler.

Muhallebi tabanini pisirirken strekli karistirin ve termometre kullanin. 74°C'yi gegmemek icin dikkatli olun, aksi

halde yumurtalar pihtilagir.

Yag oranindan tasarruf etmeyin. Dondurmanin kremsi dokusu igin yuksek yag igeridi kritiktir. Az yagl stt kullanmak

buzlanmaya neden olur.

Dondurma tabanini isleme almadan énce mutlaka 18°C'ye kadar sogutun. Bu, daha purlzstz ve kremsi bir

dondurma saglar.

Tatlandiricilar ve aromalari ancak taban soguduktan sonra ekleyin. Sicak karisima eklenen aromalar kaybolur ve

daha az belirgin olur.

Cikolata parcasi veya findik gibi ilave malzemeleri dondurma donmaya basladiktan sonra ekleyin ve soguk

olduklarindan emin olun.

Dondurucu kaseli makine kullaniyorsaniz, kaseyi 24 saat dnceden dondurun ve motoru galistirdiktan sonra karigimi

dokan.

Dondurmanizi hava gecirmez kaplarda saklayin ve ylzeyi streg film ile értin. Bu, buzlanmayi 6nler ve tazeligini

korur.

petitegourmets.com



