
Breville Ice Cream Maker Recipes

Breville Ice Cream Maker Recipes are a delightful way to explore the world of homemade frozen treats.

With the Breville Ice Cream Maker, you can whip up a variety of creamy, decadent ice creams,

sorbets, and gelatos right in your kitchen. This versatile machine allows for endless flavor

combinations and customization, making it a favorite among dessert enthusiasts. In this article, we will

explore a range of recipes, tips, and techniques to help you create delicious frozen confections that

are sure to impress family and friends.

Understanding Your Breville Ice Cream Maker

Before diving into the recipes, it's essential to understand how your Breville Ice Cream Maker works.

There are different models available, but most operate on a simple principle: the machine churns the



mixture while it freezes, incorporating air to create a light and fluffy texture. Here are some key points

to consider:

- Pre-Freezing the Bowl: Most Breville models require that the bowl be pre-frozen for several hours (or

overnight) before making ice cream. Always check the manufacturer's instructions for specific

recommendations.

- Churning Time: The churning process usually takes 20-30 minutes, depending on the recipe and the

machine’s features.

- Storage: Once the ice cream reaches a soft-serve consistency, it can be transferred to an airtight

container and placed in the freezer for several hours to firm up.

Classic Ice Cream Recipes

Let's start with some classic ice cream recipes that are perfect for beginners and seasoned users

alike.

Vanilla Bean Ice Cream

Ingredients:

- 2 cups heavy cream

- 1 cup whole milk

- 3/4 cup granulated sugar

- 1 vanilla bean (split and seeds scraped)

- 1 teaspoon vanilla extract

- A pinch of salt

Instructions:



1. In a saucepan over medium heat, combine the heavy cream, whole milk, sugar, and salt. Stir until

the sugar is dissolved.

2. Add the vanilla bean seeds and the split bean to the mixture. Bring to a simmer, then remove from

heat.

3. Let the mixture steep for 30 minutes to enhance the vanilla flavor.

4. Remove the vanilla bean pod and stir in the vanilla extract.

5. Chill the mixture in the refrigerator for at least 4 hours or overnight.

6. Pour the chilled mixture into the Breville Ice Cream Maker and churn according to the

manufacturer's instructions.

Chocolate Ice Cream

Ingredients:

- 2 cups heavy cream

- 1 cup whole milk

- 3/4 cup granulated sugar

- 1 cup unsweetened cocoa powder

- 1 teaspoon vanilla extract

- A pinch of salt

Instructions:

1. In a bowl, whisk together the cocoa powder and sugar.

2. In a saucepan, combine the heavy cream, whole milk, and salt. Heat until warm but not boiling.

3. Gradually whisk in the cocoa powder and sugar mixture until smooth.

4. Allow the mixture to cool, then stir in the vanilla extract.

5. Refrigerate until chilled, then churn in the Breville Ice Cream Maker.



Fruit-Based Sorbets

Sorbets are a refreshing option for those looking for a dairy-free treat. They are made primarily with

fruit and sugar, making them a lighter alternative to traditional ice cream.

Strawberry Sorbet

Ingredients:

- 4 cups fresh strawberries, hulled and sliced

- 1 cup granulated sugar

- 1 cup water

- 1 tablespoon lemon juice

Instructions:

1. In a saucepan, combine the sugar and water. Heat over medium heat until the sugar has dissolved.

2. Remove from heat and let cool.

3. Blend the strawberries and lemon juice in a blender until smooth.

4. Combine the strawberry puree with the cooled sugar syrup, mixing well.

5. Chill the mixture, then pour it into the Breville Ice Cream Maker and churn until it reaches a soft-

serve consistency.

Mango Sorbet

Ingredients:

- 4 cups ripe mango, peeled and chopped

- 1/2 cup granulated sugar (adjust to taste)

- 1/2 cup water

- 1 tablespoon lime juice



Instructions:

1. Blend the mango, sugar, water, and lime juice until smooth.

2. Taste and adjust sweetness as needed.

3. Chill the mixture in the refrigerator for at least 2 hours.

4. Pour into the Breville Ice Cream Maker and churn according to instructions.

Unique Flavor Combinations

Once you've mastered the basics, you can experiment with unique flavors to impress your taste buds.

Lavender Honey Ice Cream

Ingredients:

- 2 cups heavy cream

- 1 cup whole milk

- 3/4 cup honey

- 1 tablespoon dried culinary lavender

- A pinch of salt

Instructions:

1. In a saucepan, combine the heavy cream, milk, honey, and salt. Add the lavender.

2. Heat until warm and honey is dissolved. Do not boil. Remove from heat and let steep for 30

minutes.

3. Strain the mixture to remove lavender buds, then chill in the refrigerator.

4. Churn the mixture in the Breville Ice Cream Maker until creamy and soft.



Salted Caramel Ice Cream

Ingredients:

- 1 cup granulated sugar

- 6 tablespoons unsalted butter

- 2 cups heavy cream

- 1 cup whole milk

- 1 teaspoon vanilla extract

- 1 teaspoon sea salt

Instructions:

1. In a saucepan, melt the sugar over medium heat until it turns a deep amber color. Carefully add the

butter and stir until melted.

2. Gradually whisk in the heavy cream (the mixture may bubble). Remove from heat and let cool

slightly.

3. Stir in the milk, vanilla extract, and sea salt.

4. Chill the mixture, then churn in the Breville Ice Cream Maker.

Tips for Perfect Ice Cream

To achieve the best results with your Breville Ice Cream Maker, consider the following tips:

- Use Quality Ingredients: The flavor of your ice cream will largely depend on the quality of the

ingredients you use. Opt for organic dairy, fresh fruit, and high-quality chocolate.

- Chill the Base: Always chill your ice cream base thoroughly before pouring it into the machine. This

helps achieve a smoother texture.

- Experiment with Mix-Ins: Add-ins like chocolate chips, nuts, or cookie pieces can add texture and



flavor to your ice cream. Fold them in during the last few minutes of churning.

- Store Properly: For the best texture, store homemade ice cream in an airtight container and press a

piece of plastic wrap directly against the surface to prevent ice crystals from forming.

Conclusion

Creating your own frozen desserts with a Breville Ice Cream Maker is a fun and rewarding experience.

From classic flavors like vanilla and chocolate to refreshing sorbets and unique combinations like

lavender honey and salted caramel, the possibilities are endless. With these recipes and tips, you can

enjoy delicious homemade ice cream all year round. So gather your ingredients, pre-freeze that bowl,

and get churning! Your sweet creations await.

Frequently Asked Questions

What are some popular recipes for the Breville ice cream maker?

Some popular recipes include classic vanilla bean, rich chocolate fudge, strawberry sorbet, and salted

caramel. You can also try unique flavors like lavender honey or matcha green tea.

Can I make dairy-free ice cream with the Breville ice cream maker?

Yes! You can create delicious dairy-free ice creams using coconut milk, almond milk, or cashew cream

as a base, combined with sweeteners and flavorings of your choice.

What ingredients are essential for making ice cream in a Breville ice

cream maker?

Essential ingredients include cream, milk, sugar, and flavorings. You can also add eggs for a custard

base if you prefer a richer texture.



How long does it take to make ice cream in a Breville ice cream

maker?

Typically, it takes about 20 to 40 minutes to churn ice cream in the Breville ice cream maker,

depending on the recipe and the desired consistency.

Are there any tips for achieving a creamy texture in Breville ice cream

maker recipes?

To achieve a creamy texture, ensure your mixture is well-chilled before churning, use a high-fat cream,

and avoid over-churning to prevent ice crystals from forming.

Can I add mix-ins to my ice cream while using the Breville ice cream

maker?

Yes! You can add mix-ins like chocolate chips, nuts, or fruit pieces during the last few minutes of

churning for an even distribution throughout the ice cream.

What are some advanced flavor combinations to try with the Breville

ice cream maker?

Consider experimenting with flavors like honey lavender with lemon zest, spicy chili chocolate, or

rosemary-infused olive oil ice cream for gourmet options.
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John proposed, though, is what Rachael calls "not a good example." LOL! Of course they can …

How to Cut an Onion — the *Rachael Ray* Way
Jan 8, 2018 · As she demonstrates in the video above, Rachael starts the traditional way — by slicing
the onion in half from top to root, making sure to keep the root (i.e. the part that has …

Red Chili & Ginger Marinated Grilled Shrimp Skewers - Rachael …
Rachael shares her "special" Sunday pasta casserole: cheesy baked rigatoni layered with roasted
eggplant, hot coppa ham + basil. Our lifestyle expert says these are the best tech gadgets for …

Fattoush with Tahini Ranch Dressing | Rachael Ray
Apr 4, 2023 · Rachael shares her quick and easy fattoush salad with tahini ranch dressing + optional
chicken (rotisserie is fine!).

Vegetarian Black Bean Chile Rellenos | Rachael Ray
Mar 21, 2023 · Rachael shares her vegetarian rellenos "beauties," stuffed with black beans + two
kinds of cheese.

Pesto Pantesco | Rachael Ray | Recipe - Rachael Ray Show
Rachael shares her recipe for a creamy, quick and easy pesto made with tomatoes, capers, almonds,
herbs and pecorino + tossed with short-cut pasta. "Pantesco" means in the style of …

How to Transform Your Turkey Day Leftovers Into 14 ... - Rachael …
Nov 10, 2016 · Rachael Ray Show -- In a casserole pan, layer mashed potatoes, chopped turkey,
green bean casserole, pulverized fried stuffing, shallots and salt and pepper to taste.

The Top 10 Recipes of December - Rachael Ray Show
Jan 8, 2016 · Rachael Ray Show For this festive and special dish, Rach cooks and mashes a butternut
squash and adds ricotta, brown butter and sage, to make a wonderful, thick, creamy …

Rachael Ray Show
Rachael - The official website for Rachael Ray's show, is your destination for show clips, videos, easy
recipes, life hacks, makeovers, DIY ideas, health tips, celeb interviews, funny stories and …

How to Make Mozzarella in Carrozza and Bean and Kale Soup
Watch Rachael show you how to make the Italian version of grilled cheese—breaded and fried
mozzarella in carrozza—and Tuscan bean + kale soup.

Hôtels - Pfäffikon SZ | Suisse Tourisme
Hôtel polyvalent au bord du lac de Zurich, en face de Rapperswil. La vue sur le lac et ses couchers
de soleil est extraordinaire. …

Canton de Schwytz : les meilleurs hôtels – Où séjourner dans cette ...
Des réductions incroyables sur des hôtels en Canton de Schwytz, Suisse. Réservez en ligne, payez à
l'hôtel. Consultez les commentaires …

HotelCard | Des remises exceptionnelles dans des centaines …
Nos hôtels ne paient aucune commission. C'est pourquoi ils offrent aux membres d'HotelCard des
tarifs incroyables. Rejoignez notre …

Hotels in Pfäffikon SZ: Book easily & with no fees



Cherchez et réservez des hôtels à Pfäffikon SZ en ligne. Le spécialiste de l’hôtellerie en Suisse vous
propose des offres aussi avantageuses …

un hôtel d'exception à 2112 m - hôtel chetzeron à crans-montana, valais
à 2112 m d’altitude, découvrez un hôtel au design épuré où la simplicité alpine se mêle à un accueil
authentique et chaleureux. au …

Discover delicious Breville ice cream maker recipes that will elevate your dessert game. Dive in and
learn how to create creamy
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