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Cinnamon Sugar
Donut iCe Cream
IngredIents:

•	 2	cups	whole	milk
•	 1	T	+	1	t	cornstarch
•	 1	1/2	oz	(3	T)	cream	cheese,	softened
•	 1/4	t	fine	sea	salt
•	 1	1/4	cups	heavy	cream
•	 2/3	cup	sugar
•	 2	T	light	corn	syrup
•	 10	cinnamon	sticks,	broken	up
•	 1/4-1/2	t	fresh	grated	nutmeg
•	 1	vanilla	bean
•	 brown	sugar	crunch	(recipe	below)
•	 cinnamon	sugar	donuts,	to	serve	

dIrectIons:

1.	 Mix	about	2	T	of	the	whole	milk	with	the	cornstarch	
in	a	small	bowl	to	make	a	smooth	slurry.	In	a	large	
bowl	whisk	the	cream	cheese	and	salt	together	until	
smooth.

2.	 Combine	the	remaining	milk,	cream,	sugar,	and	
corn	syrup	in	a	4-quart	saucepan.	Bring	to	a	rolling	
boil	over	medium-high	heat,	and	boil	for	4	minutes.	
Remove	from	heat	and	gradually	whisk	in	the	
cornstarch	slurry.	Bring	the	mixture	back	to	a	boil	for	
one	minute,	or	until	thickened	slightly.

3.	 Pour	over	the	cream	cheese	mixture	and	whisk	until	
smooth.	Add	the	broken	up	cinnamon	sticks,	nutmeg,	
and	vanilla	bean,	with	the	seeds	scraped	into	the	
mixture	and	the	pod.	Stir	everything	together.	Cover	
with	plastic	wrap	and	allow	to	steep	in	the	fridge	for	
4-12	hours.	Meanwhile	make	the	brown	sugar	crunch.

4.	 Strain	mixture	through	a	fine	mesh	strainer.	Dispose	
of	vanilla	bean	pod	and	cinnamon	sticks.	Churn	
according	to	your	ice	cream	maker’s	manufacture’s	
instructions.	Layer	in	an	airtight	container	with	the	
brown	sugar	crunch.	Cover	with	plastic	wrap	and	a	lid	
and	freeze	for	at	least	4	hours.	Serve	as	a	sundae	or	
sandwiched	between	mini	donuts.

brown Sugar CrunCh
IngredIents:

•	 1/2	cup	brown	sugar
•	 1/4	cup	flour
•	 1/2	t	cinnamon
•	 4	T	unsalted	butter,	softened

dIrectIons:

1.	 Combine	sugar,	flour,	cinnamon	and	butter	with	a	fork	
until	it	resembles	coarse	crumbs	and	sprinkle	on	top.	
Sprinkle	mixture	over	a	foil	or	parchment	lined	baking	
sheet.	Bake	for	5	minutes	in	a	350F	oven.	It	will	melt	
and	spread	out	over	the	whole	pan.

1.	 Remove	from	the	oven	and	set	aside	to	cool	
completely.	When	cool,	crumble	and	transfer	to	a	
zip-top	bag	and	freeze	until	time	to	disperse	in	the	ice	
cream.


