
INGREDIENTS

2 cups whole milk

1 1/2 tablespoons cornstarch

3 tablespoons softened cream cheese

1/8 teaspoon sea salt

1 1/4 cups heavy cream

2/3 cup sugar

2 tablespoons light corn syrup

2 tablespoons Dark-roast coffee beans, coarsely ground

1/2 cup dark stout beer

INSTRUCTIONS

24 hours in advance – make sure the canister of your ice cream machine is fully frozen.  In the 

smallest stainless steel bowl, use the Beat Whisk to mix the cornstarch with about 2 Tbsp. of the 

whole milk to make a smooth “slurry” – then set aside. In the medium stainless steel bowl, use 

the same Beat Whisk to mix the softened cream cheese with the sea salt until smooth – then 

set aside. Fill the largest stainless steel bowl with ice and water – this will be the chilling “bath” 

later. 

In your saucepan, whisk together the whole milk, cream, sugar, and corn syrup and bring to a 

rolling boil over medium-high heat.  Boil for 4 minutes, then remove from the heat, whisk in the 

ground coffee beans, and let steep for 5 minutes.

Take a sieve, line it with cheesecloth, place it over a bowl, and pour your coffee-infused ice 

cream base in.  Squeeze cheesecloth to extract as much liquid as possible into the bowl and 

then discard coffee grounds.

Once you’ve strained your mixture, pour it back into the saucepan and heat it on 

medium-high.  As it heats, whisk in the cornstarch slurry you prepped earlier.  Once it starts 

boiling, use your Flex-Core All Silicone Spatula to stir the mixture for at least one minute while it 

thickens, then remove from the heat.

Gradually pour and whisk the hot milk mixture from your saucepan into the cream cheese 

mixture in the medium bowl until smooth and creamy.  Then add the beer!  

Pour the (still warm) mixture into your 1-gallon zip-top bag and seal it while pushing out as 

much excess air as possible.  

Place the sealed bag into the ice bath you prepped earlier, making sure the entire mixture is 

submerged beneath the surface of the ice water.  Let it chill for 30 minutes.

Once it has chilled, get out your ice cream machine, assemble it, and turn it on.  Snip a 

bottom corner of the zip-top bag over the canister and let the mixture pour out. 

Let your ice cream spin in the canister for about 25 minutes –  the ice cream will begin to pull 

away from the sides.  Once this happens, use your Flex-Core All Silicone Spatula to scrape the 

blade of the ice cream machine and the contents of the canister into your Glide-A-Scoop Ice 

Cream Tub and smooth out the surface.

Put on the lid, stick the tub in your freezer, and let your ice cream freeze for at least 4 hours.

COFFEE + STOUT ICE CREAM

YIELDS 1 Quart
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