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Cardamom Ice Cream

I created this recipe for my friend Lorna Sass, award-winning cookbook
author and serious jazz enthusiast.  Since she is such of fan of cardamom, I
wanted to offer her a special treat when I invited her over for dinner one
night.  In this recipe, the cardamom is mellowed by the addition of the
bittersweet chocolate chips.

Serves 6

Ingredients
4 cups 2% milk
2 cups light cream
1 vanilla bean, split lengthwise
8 whole green cardamom pods, lightly crushed
1 1/2 cups sugar
8 egg yolks
1/2 tsp ground cardamom
1 12oz bag semi-sweet morsels or chunks, chopped

Directions
Place the milk, cream, vanilla bean and crushed cardamom pods into a
large saucepan.  Bring slowly to a near-boil. Take out the vanilla bean and
scrape the vanilla seeds into the milk mixture. Remove the crushed green
cardamom pods and return the cardamom seeds to the milk mixture.

In a large bowl, beat the egg yolks and sugar until the mixture is pale yellow
and falls in a thick, ribbon-like stream when lifted with the whisk.  Gradually
mix in a small ladleful of the milk into the egg yolks, whisking continuously.
In a slow stream, whisk the remaining milk mixture into the bowl with the
eggs, then return the liquid to the saucepan.

Over low heat, stir until the mixture is thick enough to coat the back of a
spoon, about 5-6 minutes. Do not let it boil, or the mixture will curdle.

Remove the pan from the heat and add the ground cardamom. Allow to cool
completely, then stir in the chopped chocolate.  Freeze in an ice cream
maker following the manufacturer's instructions.


