
C H E R R Y  R I P E  H A V E - A - H E A R T  I C E  C R E A M  { D F , G F }

Method:

Ingredients: 

Ice Cream Base 
400ml can coconut cream 
400 ml can coconut milk 
4 egg yolks 
2/3 cup sugar 
1 tsp vanilla 
1 tbsp arrowroot flour 
680g jar morello cherries, roughly chopped 
Cherry Ripe Jelly 
1 1/4 cup cherry juice (reserved from morello 
cherries) 
1/2 cup cherries, roughly chopped (from jar 
above) 
2 tsp gelatin powder 
2 tbsp sugar 
2 tbsp arrowroot powder, dissolved in 3 tbsp 
water 
Chocolate Glaze 
300g lindt dark cooking chocolate (This is 
dairy free) 
1/4 cup coconut oil 
pinch salt 
6-8 popsicle sticks

Ice Cream Base 
Line a 22cm x 18cm slice pan with two layers of clingwrap. Set aside. 

In a large bowl whisk the egg yolks, sugar, arrowroot flour and vanilla
together until the yolks are pale and thick. Set aside until required. 

Add the coconut milk and cream to a large saucepan and bring to the boil.
Cool slightly before adding to the egg yolk mixture whisking it in gently as
you go. Add the rest of the coconut milk/cream mix to the eggs and whisk to
completely combine. 

Add the egg yolk and coconut mix back to the saucepan and whisk over a
medium heat until a custard forms and the mix coats the back of a spoon. 

Remove from heat. Stir in the morello cherries into the custard mix leaving
aside the 1/2 cup for the cherry ripe jelly. 

Pour the custard and cherries into the lined slice pan and carefully place
into the freezer. 

Cherry Ripe Jelly 
Meanwhile into a small saucepan add the cherry juice, sugar, gelatin
powder, and dissolved arrowroot powder. Place over a medium heat and
bring to the boil. Stir until the mixture has thickened. Set aside to cool
completely. 

Remove the ice cream base and gently swirl the cherry ripe jelly through the
custard. Place back into the freezer overnight. 

Remove the frozen ice cream and using a large heart-shaped cookie cutter
press out love heart shaped icecreams. Gently place the popsicle sticks
through the centre of the heats starting at the bottom point of the ice cream. 

Place onto a lined baking tray and place back into the freezer until needed. 

Chocolate Glaze 
In a large microwave-safe bowl break the dark chocolate up into pieces and
heat for 30-second increments until the chocolate has melted. Add the
coconut oil to the chocolate and stir to combine. 

Assembly 
Remove the have-a-heart ice creams from the freezer and dip into the
chocolate mixture making sure to coat the entire thing before letting the
excess drizzle off. Repeat this process with all of the ice creams before
placing back onto the tray and back into the freezer to chill down. Remove
the icecreams from the freezer about 5-10 minutes before serving. 

Cooks Notes 
If you don't feel like pressing out the ice cream into heart shapes simple cut
into bar shapes and drizzle the chocolate mixture over. 

For an extra garnish, you can sprinkle over toasted coconut flakes onto the
wet glaze before placing back into the freezer.
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