Tart cherry Cheesecake Ice Cream
Ingredients:
tart cherry compote 2 cups pitted tart cherries (fresh or frozen)
1/2 cup sugar
graham cracker crust 1 1/2 cups graham cracker crumbs (about 20 squares)
1/3 cup butter, melted
3 T granulated sugar
pinch of salt
goat cheese ice cream 2 cups whole milk
1 T + 1 t cornstarch
1/2 cup (about 4 oz.) fresh goat cheese
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
1/4 cup light corn syrup
Directions:
Make compote. Heat sugar and cherries in a small saucepan, and bring to a boil. Mash
gently with the back of a spoon. Stir to dissolve sugar. Remove from heat and set aside to
cool. Cover and chill until time to use.
Make crust. Preheat the oven to 350 degrees F. Stir the butter and sugar into the graham
crackers until all of the crumbs are coated. Press onto a parchment lined baking sheet into
a single layer about 1/4 inch thick. Bake for 10 minutes or until golden brown. Cool completely before crumbling. Once cooled, crumble and place in a zip top bag in the freezer.
Make ice cream. Mix about 2 tablespoons of milk with the cornstarch in a small bowl to create a smooth slurry. In a large bowl, whisk the goat cheese, cream cheese, and salt together.
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 over medium-high heat until
slightly thickened, about 1 minute.
Gradually whisk the hot milk mixture into the cream cheese mixture until smooth. Whisk in
half of the blueberry compote. Cover bowl with plastic wrap and chill over night.
Churn, baby churn. Churn your ice cream according to your ice cream maker’s instructions.
Once churned layer in an air-tight container with the remaining compote and crust. Freeze
overnight. Scoop and serve!
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