
Put the chocolate pieces in a large bowl and set a mesh strainer  
over the top of the bowl.

Warm the milk, sugar, and salt in a medium saucepan (the key word is 
“warm”— do not not boil!)

In a separate medium bowl, whisk together the egg yolks. 

Slowly pour the warm mixture into the egg yolks, whisking constantly, 
then scrape the warmed egg yolks back into the saucepan.

Stir the mixture constantly over medium heat with a heatproof spatula, 
scraping the bottom as you stir, until the mixture thickens and coats the 
spatula. 

Pour the custard through the strainer over the milk chocolate, then stir 
until the chocolate is melted. Once the mixture is smooth, whisk in the 
cream, then the Guinness and vanilla. Stir until cool over an ice bath.

Chill the mixture thoroughly in the refrigerator, then freeze it in your ice 
cream maker according to the manufacturer’s instructions.

Recipe courtesy David Lebovitz / www.DavidLebovitz.com

Milk Chocolate Guinness Ice Cream

7 ounces (just under 1 
cup) milk chocolate, finely 
chopped (you can skip the 
chopping by using milk 
chocolate drops or milk 
chocolate morsels)

1 cup whole milk

1/2 cup sugar

pinch of salt

4 large egg yolks

1 cup heavy cream

3/4 cup Guinness Stout

1 teaspoon vanilla extract

Recipes from Cococo Chocolatiers   |   www.CococoChocolatiers.com

This winning custard-based ice cream recipe from chef 
David Lebovitz pairs the delicious earthy flavours of 
Guinness with the creamy sweetness of milk chocolate.


