
BAKERS, BICOASTAL                                                                
Mint Cookies-n-Cream Ice Cream 
From Haley, Adapted from David Lebovitz 
 
Makes about 1 quart 

 1 cup whole milk 
 1/3 cup of sugar (less sugar is needed due to added sweetness of the crushed Oreos) 
 2 cups heavy cream 
 pinch of salt 
 2 cups packed fresh mint leaves (about 1-2 bunches), washed and dried 
 5 large egg yolks 
 About 5 Oreos (crushed and crumbled) 
 About 2 large brownies (cut up, crushed and crumbled) 

1. In a medium saucepan, warm the milk, sugar, 1 cup of the heavy cream, salt, and mint. Muddle 
mint with a wooden spoon to enhance the flavor. 

 
2. Once the mixture is hot and steaming, remove from heat, cover, and let stand for at least an 

hour to infuse the mint flavor.  I like to put it in the fridge, leaving the mint in the cream to 
infuse overnight. 

 
3. Remove the mint with a strainer, then press down with a spatula firmly to extract as much mint 

flavor and color as possible.  Once the flavor is squeezed out, discard the mint. 
 

4. Pour the remaining 1 cup of heavy cream into a large bowl and set the strainer over the top. 
 

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

6. Re-warm the infused minty milk mixture in a saucepan over low heat.  Make sure not to boil.  
Then slowly pour some of the warm mint mixture into the yolks, whisking constantly, then 
scrape the warmed yolks back into the saucepan. 

 
7. Cook the custard, stirring constantly with a heatproof spatula, until the mixture thickens and 

coats the spatula. If using an instant read thermometer, it should read around 170 degrees. 
 

8. Immediately strain the mixture into the bowl with your 1 cup of cream.  Allow to cool before 
putting in the fridge. 

 
9. Refrigerate the mixture thoroughly, preferably overnight.  Then freeze it in your ice cream maker 

according to the manufacturer’s instructions. 
 

10. Add the crushed Oreos and brownies to the ice cream when it has become mostly frozen (or 
semifreddo).  Mix in by hand or in machine. 

 
11. When finished, cover and freeze until firm.  Store in a freezer proof container 
 
 
Original post: http://bakersbicoastal.wordpress.com/2011/03/04/mint-amp-chocolate-sf/ 


