
Homemade Blueberry Ice Cream with Blueberry Syrup 

By Angie Ouellette-Tower                                      http://www.godsgrowinggarden.com/ 
 
1 cup blueberries (rinsed, patted dry & mashed)(set aside) 
1/3 cup corn starch 
2 cups milk 
2 cups heavy whipping cream 
1 cup sugar 
1 teaspoon vanilla extract 
3 egg yolks 
dash of sea salt 
 
In a large mixing bowl combine the egg yolks & half of the sugar (1/2 cup sugar) - whisk 
together until the sugar is combined & the yolks are a little frothy - set aside until later.  
In a saucepan combine the other half of the sugar (1/2 cup sugar), and the corn starch.  Stir 
until mixed.  Now add the milk, whipping cream, vanilla extract & dash of salt.  Stir gently with a 
whisk making sure that there are no sugar/starch clumps.   Place this full saucepan on medium 
heat and stir gently all the time while cooking.  Continue cooking until this mixture starts to 
thicken.  Once it starts to thicken add the blueberries & continue stirring for 1 minute - remove 
from heat.  
 
It is time to temper the egg yolk mixture.  Pour about 1/3 of the hot milk/cream mixture into the 
egg yolk/sugar mixture and whisk when adding the hot mixture.  
Your eggs have now been tempered.  Now add the tempered egg mixture into the remaining hot 
milk/cream mixture (stirring all the time) (see picture above).  Place back on medium/low heat 
and cook (stirring all the time) for about 2 to 3 minutes.  Remove the pan from the heat. 
Chill the blueberry custard in the fridge for about 2 to 3 hours.  Remove from the fridge & add to 
your ice cream maker (see picture above) (follow the manufacturers instructions). 
 

Serve plain 
Or 

Top with blueberry syrup 
ENJOY!!! 
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