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This starts with a rich vanilla- and almond-flavored custard 
base made with raw sugar, which has a brown, crystal-like 
appearance. Look for raw sugar at a grocery store, health food 
market, or gourmet shop. Or, substitute granulated sugar.

4 	 cups half-and-half or light cream 

11/4 	cups raw sugar (demerara or turbinado) 

8 	 egg yolks, lightly beaten 

1 	 tsp. vanilla 
1/2 	 tsp. almond extract 

3 	 cups ripe peaches (unpeeled), chopped

In a large saucepan combine half-and-half, raw sugar, and egg yolks. Cook 
and stir over medium heat until the mixture just coats a metal spoon, 
about 10 minutes. Remove from heat. Immediately stir in vanilla and 
almond extract. Transfer mixture to a large bowl. Place bowl in a sink of 
ice water, stirring occasionally, for 15 minutes to cool.

Cover surface of custard mixture with plastic wrap. Chill several hours 
or overnight until completely chilled.

Just before freezing mixture, stir in peaches. Freeze mixture in a 4- or 
5-quart ice-cream freezer according to manufacturer’s directions. Ripen 
4 hours. Makes about 2 1/4 quarts (18 half-cup servings).
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