MORGENSTER
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SALTED DARK CHOCOLATE OLIVE OIL ICE
CREAM (VEGAN)

RECIPE 93/98

What you will need:

2 cans full fat coconut milk

% cup raw cacao powder, sifted

Y4 cup coconut sugar

Y4 cup coconut nectar

Y% teaspoon fine sea salt

Y4 cup fruity extra virgin olive oil, plus more foewring
1Y% tablespoons vodka

flaky sea salt, for serving

How to prepare:

1. Add the coconut milk, cacao powder, coconut sugzpnut nectar, and teaspoon

sea salt to a medium saucepan and whisk to comBrimgy to a simmer over medium
heat, stirring to dissolve the sugar. Let boilfaninute and continue to stir with the
whisk. Remove from the heat.

Pour the mixture into a medium mixing bowl. Whigkthe olive oil and vodka and
allow it to cool on the counter for 45 minutes, sking occasionally to release steam
and help it cool, and then refrigerate until caddut 1 hour).
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3. Once chilled, pour the mixture into your ice crearaker, and freeze according to
your ice cream maker’s instructions (about 20 nespuntil just frozen. The texture
will resemble soft-serve.

4. Transfer the ice cream to a freezer-safe contaiagng parchment paper along the
top to prevent ice crystals, and allow it to hardethe freezer for 3-4 hours, or until
it reaches your desired consistency.

5. To serve, let the ice cream sit at room temperdturd-4 minutes, then scoop and
serve with a drizzle of olive oil and a sprinklingflaky sea salt.

NOTES

The small amount of vodka helps to keep the icamrrom becoming icy and rock hard
once frozen. The flavour is not at all detectabléhe finished ice cream.
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