VANILLA BEAN ICE CREAM

Sinful goodness in a casserole dish These really are so delicious, folks. They’re almost like little “meatloaf balls”, with a lot more flavorful surface area than a big slice of meatloaf. And the sauce is just a classic sweet/sour ketchup concoction and it makes you think of Grandma. My kids love this dish, which is a miracle. And they’re delicious warmed up the next day and placed on a toasted sandwich bun with melted mozzarella on top. Yikes.

*Note that these meatballs are not in the same category of regular Italian meatballs that would go in Spaghetti and Meatballs—those have more of a breadcrumb/parsley/Parmesan flair. These are more in the comfort food/meatloaf category. If you’d like to serve them with pasta, regular egg noodles tossed in a tiny bit of melted butter would be divine.
!
INGREDIENTS:

· 1 whole Vanilla Bean, Split And Scraped 

· 3 cups Half-and-half 

· 2 cups Sugar 

· 8 whole (up To 9) Large Egg Yolks 

· 3 cups Heavy Cream

DIRECTIONS:
Ingredients
Preparation Instructions
Heat half-and-half and 2 cups sugar in a saucepan over low heat, adding vanilla “caviar” to the mixture. (You can also drop in the scraped vanilla bean, just to extract all the flavor. Make sure to discard the bean before moving to the next step.) Turn off heat when mixture is totally heated. 

Beat egg yolks by hand or with an electric mixer until yolks are pale yellow and slightly thick. Temper the egg yolks by slowly drizzling into the 1 1/2 cups of hot half-and-half mixture, whisking constantly. After that, pour the egg yolk/half-and-half mixture into the pan containing the rest of the half-and-half mixture. Cook over low to medium-low heat (depending on how hot your stove gets) until quite thick, stirring constantly. Drain custard using a fine mesh strainer, then pour into a bowl with the heavy cream. Stir to combine.

Chill mixture completely, then freeze in an ice cream maker until thick. Place container in freezer to harden for at least eight hours. 

Serve with something chocolate. Enjoy!

Servings:  6
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