
VANILLA BEAN ICE CREAM
WITH DULCE DE LECHE & SALTED 
PECANS

1 QUART
4.5 HOURS (MAKING DULCE DE LECHE)
1.5 HOURS (PREPARED DULCE DE LECHE)

INGREDIENTS

DULCE DE LECHE

As learned from Alton Brown’s Good Eats

1 quart whole milk
1.5 cups sugar
1 vanilla bean, split and scraped
1/2 tsp of baking soda

PECANS

1 cup pecans, chopped  
1 tbsp of butter, melted  
1/2 tsp sugar 
1/2 tsp cinnamon  
pinch of salt

ICE CREAM

1 cup whole milk 
3/4 cup sugar 
1 vanilla bean, split and scraped  
pinch of salt 
5 large egg yolks 
2 cups heavy cream

INSTRUCTIONS

DULCE DE LECHE

• Pour milk into a large 3.5+ quart sauce pot, add sugar, vanilla bean 
and seeds, and salt. Stir around a bit before turning on the heat to 
medium low.  Allow sugar to melt but don’t allow the milk to simmer 
or boil.

• Once the sugar has melted, add the baking soda. Doing this before 
the milk hits a simmer will prevent any foam from forming too quickly 
and spilling over. When the baking soda is incorporated, allow a 
slight simmer, and then turn the heat to low to maintain.

• After one hour, remove the vanilla bean but continue to heat the milk 
at a bare simmer for an additional 1.5 to 2 hours. The milk will re-
duce to almost a cup of thick, dark caramel color.  During this 
process, stir occasionally but don’t incorporate the foam that forms 
from the baking soda. However, you can scrape that out from time to 
time with a small mesh strainer or spatula.  I do this so that I can 
keep an eye on the color.

• Remove from heat and allow to cool for 5 minutes before straining 
into a storage bowl or jar.  It will thicken as it cools.  It can be stored 
in the fridge for 2-3 weeks.

PECANS

• Preheat oven to 275 degrees F
• In a small mixing bowl, mix together the pecans with all other ingre-

dients until evenly coated.
• Pour contents onto a parchment lined baking sheet and bake for 45 

minutes. Toss and stir the pecans every 15 minutes to roast evenly.
• Once the roasting has completed, remove and set aside to cool.

ICE CREAM

• In a medium sized sauce pan, heat milk, sugar, vanilla bean and 
seeds, and salt over medium-low heat. Don’t allow to simmer or boil. 
When sugar is melted, remove from heat and cover to infuse for up 
to one hour.

• Pour heavy cream in a medium sized mixing bowl, cover with plastic 
wrap, and keep in the refrigerator while you make the custard.

• In another mixing bowl, whisk together the egg yolk and add about a 
1/4 of the milk mixture as you continue to whisk. Pour the egg mix 
into the sauce pan with the remaining milk and place over a low 
heat. Continue to stir while being careful not to overcook the eggs 
for approximately 20 minutes. Remove from heat once the custard 
can coat the back of the spoon.

• Remove cream from the fridge and strain the custard into its mixing 
bowl using a mesh strainer. This will collect the vanilla bean and any 
cooked egg that formed. Mix together evenly with a spoon or spatu-
la.

• Pour the contents into the stand up mixer’s ice cream attachment 
and churn at the 1st speed for 30 minutes. A little trick I like to use is 
kicking it up to the second speed around the 20-25 minute mark. Be 
careful though, this can cause some spillover if you’re not watching. 
It can almost double the volume.

• Once the mix has churned for 30 minutes, and the consistency is the 
equivalent of soft serve, turn off the mixer and stir in the pecans with 
a spatula. Using the same spatula, scrap the ice cream into an air-
tight storage container a little at a time. You want to add the dulce de 
leche in layers. Do this by drizzling a spoonful over the top of each 
layer of ice cream and blending around with a fork or knife.

• Cover the container and place in the freezer for up to 4 hours but 
preferably overnight. Don’t risk checking on it early or before you 
want to serve it for the first time. Once you open the lid, air gets in, 
and that can create ice crystals.
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