
 

 

An absolutely delicious chocolate treat, Keto Chocolate Chip Ice Cream 
will delight everyone. It's really easy to make and even easier to eat. 
Everyone needs a little bit of spoiling. 
 

 

Servings - 8 
 

 

Prep Time - 10 Mins | Chill Time - 30 Mins | Total Time - 40 Mins 

Difficulty - Easy 

 

Cuisine - Italian 

RECIPE 
KETO CHOCOLATE CHIP ICE CREAM 

EQUIPMENT 

Cup and Spoon Measures 

Disc Kitchen Scale 

Ice Cream Machine 

Mixing Bowls 

Hand Mixer Electric 

Non Stick Medium Saucepan 

Large Fine Sieve 

Spatula 
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https://amzn.to/3jIf9ZL
https://amzn.to/3HJ1QQU
https://amzn.to/3KaueOL
https://amzn.to/3RLceff
https://amzn.to/3YePUgt
https://amzn.to/3DN2PhJ
https://amzn.to/3HLHoyx
https://amzn.to/3x5uy9t


 

1 Ltr Airtight Container 

Cookie/Ice Cream Scoop 

Coffee Grinder 

Cling Film 

 

INGREDIENTS 
2 Cups Double/Heavy Cream 

5 Large Egg yolks 

300 g Baker's Unsweetened Baking Chocolate 

1/4 Cup Monk-Fruit/Erythritol blend sweetener 

1/4 Cup Allulose Sweetener (powdered) 

2 Tsp Vanilla Bean Paste 

1/2 Cup Mini Chocolate Chips 

Pinch of Himalayan Salt (Ground) 

 

METHOD 
Place your bowl and paddle of the ice cream maker into the freezer and allow it to 
freeze overnight. Beat the egg yolks and sweetener with an electric hand mixer, and 
set aside. 
 

Add the cream to a medium saucepan and heat on medium until it reaches a gentle 
simmer. 
 

Add 1/2 cup of the cream to the egg mixture, whisking the whole time. Add another 
1/2 cup full of cream. Add the mixture to the saucepan and then add the dark 
chocolate to the cream, stirring constantly. Simmer on medium heat for approx 8-10 
minutes, or until the custard thickens. When ready, the mixture should coat the back 
of a spoon. 
 

Remove the chocolate custard from the heat and pour through a fine-mesh sieve. 
Add the salt and vanilla bean paste and whisk. 
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https://amzn.to/3I49d6M
https://amzn.to/3x7hjFi
https://amzn.to/3HOyZdE
https://amzn.to/3RJ6mDf
https://amzn.to/40wtObb
https://amzn.to/3HFDWpj
https://www.ebay.co.uk/itm/265859983523?hash=item3de67d68a3:g:QoMAAOSwMJNgM7~B&amdata=enc%3AAQAHAAAA4BadrFwxzf4p%2Bss9T9io%2Fap7Wjxl2RLgmfz5x6kWZnw8%2F%2F0a4xkFsTHc3%2Bcxz3Hsq7oOmg6%2BpPr8q4K3WzhdD39V2zriDUGLhSGNDvNWxYim3l2ZfspIA7fZqaczczz%2FjqfCxzeaPhkukrhTiIanagzD6aTSkB67UnMkrKJc5tYYVW7%2BnkN5bNDG0G3da%2Bz4VbHmTMht%2BJdtTyanHNJ%2Fqxyyjwd5cQvqX6ZG6RYGkht9hwjTsk%2Fw3VzlXjT%2FaCwKWrdDzXJkREK6gOKeRWsIIc9rZyDkjuImT691xhuyRbDm%7Ctkp%3ABFBMjvjqt-9g
https://www.ebay.co.uk/itm/133878439561?epid=26047266826&hash=item1f2bc6de89:g:S~wAAOSwqohitwRb&amdata=enc%3AAQAHAAAA4FpBlah6ek5voKcp9juehNgEKQ0%2BVbNFN2E0Oqmz5uuqmRq96N4PU%2FPA6QpFbrvF2JR6WlizCQDLghOQPRmIXLXuZe1HNaSVWtCvi%2B7ky40b8eQ3v2JErnxODKBjUHMy5p10%2BNfQ%2FoKlD0cBKVXuVJaQYnPlpkmoH4hL0lIFySLXvr0DW0Ty1miX5Q6M4%2B6zh39DbGKLD9i9jo6OW29XnMCVT3OAkzG2qAbbbHcJIWA9k5rHDffKSDL9mnymh2B5PPRo00%2FzN1eChH5D3nsKHWlbXSeAOvJdw%2BbNMoP7Yg4y%7Ctkp%3ABFBM7N2Ow-9g
https://amzn.to/3DQ7DD7
https://amzn.to/3HG24rL
https://amzn.to/3YAdrbQ


 

 

Allow the custard to cool. 
 

Cover the custard with plastic wrap, making sure the plastic is touching the top of 
the custard, and chill in the fridge for at least 1 hour or overnight. The film will 
prevent a film of skin from forming on the custard. 
 

Make sure that the custard is very cold before you add it to the ice cream maker. As 
a rule of thumb, the longer it is left to chill, the better. 
 

When chilled, remove the custard from the fridge and pour it into the ice cream 
maker. Churn the custard for 25-30 minutes, according to your ice cream maker 
instructions. 
 

Add the chocolate chips to the mixture during the last 5 minutes of churning. Once it 
reaches soft-serve consistency, it’s ready! 
 

Place the ice cream in an airtight container and place it in the freezer. 
 

STORAGE 
Store in an airproof container in the freezer for up to 45 days. 
 

NUTRITION FACTS 
Per serving : 92 g | Calories 422 | Protein 8.1 g | Fat 34 g | Carbs 8.8 g | Fiber 4.5 g 
Net Carbs : 4.4 g 

 

LOW CARB - KETO - SUGAR FREE - GLUTEN FREE - VEGETARIAN 

 

For more delicious recipes visit the recipe section of our website at: 
https://www.forhealthandlonglife.com/recipes 
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