
 
Gorgonzola Ice-cream 
  
11 egg yolks 
1 Ltr Cream 
200g Castor Sugar 
200g Gorgonzola (or to taste) 
  
1.  Heat cream and Gorgonzola on low heat until cheese melts. 
2.  Whisk yolks and sugar until smooth. 
3.  Slowly incorporate the cream into the yolks stirring continuously. 
4.  Return anglaise to stove and heat on a low temp until it thickens. 
5.  Strain and churn in ice cream machine. 
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