Blackberry Ice Cream

http://userealbutter.com/2008/06/17/blackberry-ice-cream-recipe/
adapted from Raspberry Ice Cream in The Perfect Scoop by David Lebovitz

1 1/2 cups half-and-half

1 cup sugar

1 1/2 cups heavy cream

4 large egg yolks

1 1/2 cups strained blackberry purée (from 4 cups whole blackberries)
1 tbsp fresh lemon juice

Warm half-and-half and sugar in medium saucepan. Pour cream into large bowl and set
mesh strainer over top. In separate medium bowl, whisk together egg yolks. Slowly pour
warm milk into the egg yolks, whisking constantly, then scrape the warmed egg yolks
back into saucepan. Stir mixture constantly over med heat with heatproof spatula,
scraping bottom as you stir until mixture thickens and coats spatula. Pour custard
through the strainer and stir into cream. Mix in purée and lemon juice then stir until cool
over ice bath. Chill thoroughly in fridge and churn ice cream according to ice cream
maker’s instructions within 4 hours after making mixture (to preserve the fresh berry
taste). Makes 1 liter.
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