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Bourbon Cherry Ice Cream
Ingredients

For the custard
4 cups half and half
1⁄2 cup sugar
6 egg yolks
2 tsps vanilla extract
1 TBS bourbon

For the cherry syrup
12 oz bag frozen sweet dark cherries
1⁄2 c sugar
1 TBSP bourbon

For the custard:
1. Heat half and half over med heat in a medium heavy bottomed pot. Stir occasionally.

2. Meanwhile, whisk egg yolks with sugar and vanilla in a large bowl until frothy and light yellow.

3. When the half and half is almost boiling, pour in a thin stream into yolk mixture while whisking to temper the egg yolks. Return to the pot over med- med/low heat, whisking frequently.

4. Bring the heat of the custard up to almost boiling point and keep it there until the custard begins to thicken nicely. Remove from heat and strain through a fine-mesh sieve to remove any clumps of cooked egg. Stir in the bourbon (or your choice of liquor). **

5. Refrigerate for at least 4 hours, preferably overnight.
**Adding a small amount of alcohol will actually help your ice cream have a more velvety texture since it slows down the freezing process somewhat. Be careful, though! If you are feeling free-handed with the booze, your custard may not freeze as well as you want it to! A good rule of thumb is 1-1.5 TBSP per 4 c of cream or half and half. 

For the cherry syrup:

1. Place frozen cherries in a medium saucepan and pour sugar and bourbon over them. Stir occasionally over medium heat, letting the cherries simmer in their juices for 25-35 minutes or till you get a fairly thick syrup. You can test the thickness of the syrup by drizzling a tiny amount onto a frozen plate, or you can wing it and return the sauce to the stove later if it’s not thick enough. It will thicken considerably when cooled, so don’t let it turn into a hard candy!

2. Once it reaches your desired thickness, strain out the cherries and reserve both cherries and syrup. Refrigerate till thoroughly chilled.

For the ice cream:
1. Once the custard and cherries are nice and cold, follow your ice cream maker’s instructions to turn that lovely custard into soft-serve ice cream. At this point, you have some decisions to make: you can combine the cherry syrup with the custard before putting it into the ice cream maker to have an overall cherry-flavored ice cream, or you can begin to freeze the vanilla custard and incorporate the syrup later on to form cherry ribbons inside the vanilla ice cream. That’s the option I want- bursts of cherry flavor cushioned by a deep velvety-bourbon vanilla. 
2. It’s very important to not add the syrup and cherries too soon, because if the ice cream isn’t firm enough, they will just sink to the bottom of the container. Anticlimactic. We want the syrup and cherries to be suspended in the ice cream, so freeze the ice cream for a good hour or two (depending on how cold you keep your freezer) or until it looks like this:
3. The consistency should be slightly firmer than soft-serve but not quite hard enough to where you would need to use a lot of muscle and an ice cream scoop to handle it.

4. Now comes the fun part. Dump in the chilled cherries, and “fold” (or just mush) them in. Use a spoon to make slashes through the ice cream, and drizzle the syrup on top. Make a few more slashes to incorporate it into the ice cream, but be careful to not stir it too much or you will end up with pink ice cream rather than those lovely ribbons of cherry goodness we’re going for. Pop it back in the freezer for a couple of hours and you are ready to enjoy!! 

