
 

Rum-Raisin Ice Cream 
About 1 quart (1L) 

I like to let the raisins sit overnight, or longer, in the rum. They can really be made even weeks in 
advance, but a day or two is generally all I can wait before making this ice cream.  

1 cup (125g) raisins 

9 tablespoons (140ml) dark rum 

1 cup (250ml) whole milk 

2 cups (500ml) heavy cream 

3/4 cup (150g) sugar 

pinch of salt 

5 large egg yolks 

1. To prepare the raisins, in a small saucepan, warm the raisins with the rum. Let simmer 
gently for 2 minutes. Remove from heat, cover, and let stand overnight. (You can prepare 
the raisins a few days ahead and let them steep at room temperature.) 

2. To make the ice cream, pour the milk and 1/2 cup (125ml) of the heavy cream into a 
medium saucepan and add the sugar and salt. 

3. Pour the remaining cream into a medium bowl. Set the bowl with the cream in a large 
bowl partially filled with ice and some cold water. Set a mesh strainer over the top of the 
bowl with the cream. 

4. Warm the milk and cream mixture in the saucepan. In a separate medium bowl, whisk 
together the egg yolks. When the milk is warm, gradually pour it into the eggs, whisking 
constantly, then scrape the warmed egg yolks back into the saucepan. 

5. Cook, stirring constantly with a heatproof spatula, over medium heat, until the mixture 
begins to thicken. Pour the custard through the strainer, into the heavy cream, and stir 
until cool. Refrigerate the custard overnight.  

6. When ready to churn, strain the raisins, keeping the rum. Measure the rum and add more, 
if necessary, so you have 3 1/2 tablespoons (50ml). Stir the 3 1/2 tablespoons of rum into 
the custard and churn in your ice cream maker according to the manufacturer’s 
instructions. When the ice cream has finished churning, quickly fold in the rum-soaked 
raisins. Transfer the ice cream to a freezer container and freeze until ready to serve.  



 


