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dairy-free date honey caramel vanilla ice cream

yield: about 4 cups
calories: about 395 calories per % cup... whoops

total time: about 9 hours... (prep time: a little over one hour | soak/chill time: 6-8 hours)

special equipment:

ice cream maker (make sure to chill your churning bowl according to the manufacturer's instructions; usually
12-24 hours before you want to make ice cream)

freezer safe container

[other not super special equipment: food processor and high-speed blender]

ingredients:

1% cup raw cashews, soaked for 6 hours (or overnight) in warm water then drained
1 (15 oz) can full fat coconut milk

J cup raw agave nectar

2 teaspoons vanilla extract

3 teaspoons sea salt, divided

3 tablespoons coconut oil, melted

20 pitted medjool dates, soaked for 10 minutes in hot water then drained

2 tablespoons honey

1 tablespoon bourbon (optional - included in calorie count; if not using, add one more tablespoon of water)
2 tablespoons warm water
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directions:

1. prep all things that need chilling and soaking: i recommend soaking your cashews and placing your ice
cream churning bowl in the freezer the night before you want to make the ice cream! note: this step is not
counted in the total time...

2. add cashews (soaked and drained), full fat coconut milk, agave nectar, vanilla extract, one teaspoon sea salt,
and melted coconut oil to a blender then blend on high until completely smooth, creamy, and liquidity.

3. using a rubber spatula, scrape the contents of the blender into a bowl (cover with lid or plastic wrap) and
chill mixture in the fridge for at least 4-6 hours (best option is overnight if you have the time). you want this
mixture to be very firm before churning otherwise it will not churn properly (and not be super ice cream like).

4. during the 4-6 hours while you are waiting for your ice cream base to chill, make the date honey caramel!
soak dates for at least ten minutes in hot water then drain. place soaked and drained dates in the bowl of a food
processor and pulse until only small bits remain. next, add in honey, bourbon, water, and remaining two
teaspoons of sea salt to the food processor bowl then pulse until mixture becomes fully incorporated and looks
gooey — like caramel!!!

5. once the mixture is thoroughly chilled, scoop it into the ice cream churning bowl and churn for at least 45
minutes (or according to manufacturer's recommended time; mine is the Kitchen Aid mixer ice cream maker

attachment). if you find that after 45 minutes the ice cream is not looking like thick and creamy ice cream,
place the ice cream churning bow! (with the ice cream) back into the freezer for about 1-2 hours then churn
again until the ice cream looks like... ice cream!!!! ©

6. pour churned ice cream into a freezer safe container (i use these and they are awesomesauce.). using a butter
knife, scoop some caramel onto the knife then dip it into the ice cream and swirl it around to create a marbled
pattern of ice cream and caramel. make sure to evenly distribute the caramel throughout the ice cream! lastly,
top with a few more pinches of sea salt!

7. place ice cream with swirled caramel in its container in the freezer for 2-4 hours or until ready to eat. i
recommend letting it sit out for about ten minutes before scooping. it will be much easier on your
forearms/biceps ©

8. serve ice cream plain or with delicious toppings like dark chocolate syrup or honey!! enjoy!!

[recipe adapted from minimalist baker]
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