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author:  C I N DY  @ M YC O U N T R Y TA B L E

prep time:  1 5  M I N U T E S  cook time:  1 0  M I N U T E S

total time:  2 5  M I N U T E S  yield:  1  1 / 2  Q U A R T S  1 X

category:  F R O Z E N  D E S S E R T S  method:  F R E E Z E

cuisine:  A M E R I C A N

DESCRIPTION

This Lemon Custard Ice Cream is velvety smooth with a perfectly tart lemon flavor, and it’s super easy to make at home.

INGREDIENTS
UNITS US M SCALE 1x 2x 3x

Get ingredients with

INSTRUCTIONS

4 large egg yolks

1 1/2 cups whole milk

1 cup granulated sugar

1 tablespoon cornstarch

2 tablespoons fresh lemon zest

1 1/2 cups heavy whipping cream

3/4 cup freshly squeezed lemon juice

1/2 teaspoon pure vanilla extract

Prepare your ice cream maker by freezing the bowl for at least 1 day ahead of time. I keep mine in my big freezer at all times.
1

Add the egg yolks to a medium bowl or large 2-cup measuring cup. Lightly whisk them with a fork and set aside.
2

Add the milk, sugar, cornstarch, and lemon zest to a medium saucepan. Whisk the mixture over medium heat until it comes to a boil.

Continue whisking for a minute or so until it begins to slightly thicken. Remove the pan from the heat. Pour about 1/2 of the milk

mixture into the egg yolks, while beating vigorously with a whisk or fork, until the egg yolks and milk are combined. Pour the mixture

back into the saucepan. (This is called tempering the eggs. If you were to simply add the egg yolks to the pan of hot mixture, they

3
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NOTES

Find it online: https://mycountrytable.com/lemon-custard-ice-cream/

would cook up into scrambled pieces of egg). Return the saucepan to medium heat. Bring the mixture back to a boil while whisking

constantly. Cook until the mixture starts to thicken and remove from the heat, 2 to 3 minutes.

 Strain the cooked mixture through a sieve over a medium bowl. This will remove any possible pieces of cooked egg and also the

lemon zest. The zest has already done its job, so it doesn’t matter if it’s removed.
4

Add the heavy cream, lemon juice, and vanilla to the cooked mixture and whisk to thoroughly combine. Place a piece of plastic wrap

directly onto the surface of the custard, to prevent a skin from forming on top, and refrigerate for at least 4 hours.
5

Place the frozen ice cream maker bowl in the ice cream maker. Pour the chilled ice cream mixture into the ice cream maker. Churn

until the ice cream is thick and a soft-serve consistency. I ran mine for the auto max time on my Cuisinart Ice Cream maker, and it

was the perfect consistency.

6

Transfer the ice cream to a loaf pan. Place a piece of plastic wrap directly on the surface, then wrap another piece around the pan.

Place in the freezer for 3 1/2 to 4 hours until it reaches the desired firmness you want. I took mine out at 3 1/2 hours and it was perfect.
7

Serve and enjoy!
8

If you freeze the ice cream for over 4 hours, allow it to sit for at least 5 minutes before trying to scoop.
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