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BEGINNERS’ TIPS

> To freeze your own ice cream , you need a churn, ice, salt, and 
of course your ice cream mix.

> Use at least a quart of salt in the ice to get a cold enough tem-
perature.

> Crank until it goes hard and then some!

> Never fill your freezer more than 2/
3
 full with the ice cream 

mix. It mixes with air and increases in volume.

> If you don’t eat it right away, you can leave it in the churn for 
several hours, but take out the dasher right away while it comes 
easy. 

> To use the leftover later, you should temper it, which means to 
slowly thaw it until it’s soft enough to scoop.

WHY YOU SHOULD  
MAKE YOUR OWN ICE CREAM

In the olden days when ice cream was made of whole eggs, milk, 
and sugar, and laboriously cranked in the old farm freezer, a serv-
ing of ice cream was only an occasional family “treat” which didn’t 
do much harm. Today, in this mass-producing, synthetic age, it is 
another matter entirely.

Ice cream manufacturers are not required by law to list the additives 
used in the manufacture of their product. Consequently, today most 
ice creams are synthetic from start to finish.

—Taken from Dr. Christopher Newsletter, Volume 2, Number 7



GOOD OLD VANILLA

VANILLA ICE CREAM #1
4 eggs 4 c. heavy cream 
21/4 c. sugar 41/2 tsp. vanilla 
5 c. milk 1/2 tsp. salt

Gradually add sugar to beaten eggs. Continue to beat until mixture is fairly sti�. 
Add remaining ingredients and mix thoroughly. Pour into gallon freezer and freeze. 
Delicious!  Yield: 1 gallon.

VANILLA ICE CREAM #2
21/2 c. sugar 5 eggs 
6 Tbsp. �our, or part cornstarch 4 c. heavy cream, or 2 c. heavy cream and 
1/2 tsp. salt  2 c. regular cream 
5 c. milk 41/2 tsp. vanilla

Combine sugar, �our, and salt in a saucepan. Slowly stir in hot milk. Cook over 
low heat for about 10 minutes, stirring constantly, until mixture is thickened. Mix 
a small amount of hot mixture into beaten eggs. Add this to the hot mixture and 
cook for 1 minute longer. Chill in refrigerator. Add cream and vanilla. Pour into a 
gallon freezer.
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VANILLA ICE CREAM #3
1 qt. milk 1 pkg. Knox gelatine 
1 c. sugar 4 eggs 
1/2 c. honey 1 qt. cream or whole milk 

1/2 c. cornstarch 1 tsp. vanilla 
1/4 tsp. salt

Scald milk. Put sugar, honey, cornstarch, salt, and eggs into blender with 1 cup 
milk. Add to scalded milk and cook until thick. Add gelatine which was dissolved 
in 3 Tbsp. cold milk. Cool. Add cream and vanilla. �is is also very good with part 
brown sugar. Yield: 1 gallon.

PAN-FROZEN VANILLA ICE CREAM
4 quarts cream (may use part milk) 2–3 c. sugar 
4 cups milk, divided 2 Tbsp. vanilla 
5 Tbsp. un�avored gelatine

Pour cream into a large bowl. Heat 2 cups milk, but don't make it very hot. Dis-
solve gelatine in the 2 remaining cups milk. Mix warm milk with gelatine mixture. 
Add to cream. Add sugar and vanilla. Stir well and put into refrigerator freezer 
until �rm. When �rm, put through blender two cups at a time for so� ice cream. If 
it gets too �rm before you get it blended, just add some milk to blend it. 

BEST HOMEMADE ICE CREAM
2 c. brown sugar 4 eggs 
2 lumps butter 2 tsp. vanilla 
2 Tbsp. cream a little milk 
2 qts. milk 11/2 qts. cream or 1 pt. beaten cream 
6 Tbsp. cornstarch  and 1 qt. milk

Caramelize brown sugar, butter, and 2 Tbsp. cream. Add 2 qts. milk. Turn to low-
er heat to dissolve. Don't let milk boil or it will curdle. Mix cornstarch, eggs, vanilla, 
and a little milk. Blend and add to hot caramel milk. Cool until cold. Whip cream. 
Fold into custard. Churn until it begins to freeze. Add 1 cup grapenuts.
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