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Enjoy! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Ingredients:    Directions: 
 
300 ml Dolce de Leche  1. In a medium saucepan, over low-medium heat, bring milk and dolce de  

300 ml 2% Milk    leche to a simmer and remove from heat. 

5 Large egg yolks   2. In a separate bowl, whisk together the egg yolks and 1/2 cup  

1 Litre of 35 % cream   of granulated sugar. 

3/4 Cup granulated sugar   3. While continuing to whisk, pour 1/4 cup of hot milk mixture into the  

(1/2 for egg mixture    egg mixture until fully incorporated.   

& 1/4 for cream mixture)  4. While continuing to whisk, pour an additional 1/2 cup of hot milk  

1 Pinch of salt    mixture into the egg mixture until fully incorporated. 

5. While continuing to whisk, pour the remaining hot milk mixture into the 

egg mixture until fully incorporated. 

 

*Note: If you add the hot milk mixture into the egg mixture too quickly, your eggs will curdle, and your ice-

cream will not turn out. 

6. Pour the entire mixture back into a medium saucepan and cook over low 

heat until mixture reaches 174 degrees Fahrenheit. 

7. Remove mixture from heat and set aside to cool completely.  

8. Using a stand mixer (hand-mixer and whisk works as well), beat 

together the cream and 1/4 cup of granulated sugar to form stiff peaks 

(approximately 3-5 minutes). 

9. Gently fold 1/2 of the whipped cream into your mixture until lightly 

incorporated then gently fold in the remaining 1/2 of the whipped cream 

into the mixture until fully incorporated.  

10. Divide ice-cream mixture into 2 loaf pans. Cover with plastic wrap and 

allow to chill in the freezer for a minimum of 8 hours. 

11. Remove from freezer and enjoy! 

 

*Ice-cream may be stored in the freezer for up to a week in a storage container.  

 

DOLCE DE LECHE  

ICE-CREAM 
Easy At-home Recipe 

Recipe created and developed by: Clay Smith www.claycooks.com 

Serves: 8 - 10 

 

Prep Time:  

 

Cook Time:  45 Minutes 

 

Difficulty Level: Novice 

 

 


