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Cardamom Spiced Persimmon Ice Cream 

 

1 cup cream 

2 cups whole milk 

6 egg yolks 

2/3 cup sugar 

1/2 tsp crushed cardamom 

1 tsp vanilla extract 

2 cups ripe persimmon pulp 

If you have whole cardamom pods, please see these instructions for crushing them. Crush the pods in a mortar 

and pestle or in between waxed paper. Discard the pod shells. Crush the tiny black seeds slightly to make them 

more aromatic. Heat the milk and the cream with the crushed cardamom and half of the sugar until very hot, 

but not boiling. 

In a medium sized bowl, whisk together the egg yolks and the remaining half of the sugar. 

When the milk is hot, temper the eggs by whisking in a cup of the hot milk and cream into the bowl with the 

eggs and sugar. This keeps the eggs from scrambling when you add them to the hot milk. Then whisk the 

egg/milk mixture back into the pot with the hot cream. Cook until the custard begins to thicken; do not boil or 

the eggs may cook and curdle. 

Pour the custard through a fine mesh strainer and chill until very cold. At least 3 hours or overnight. 

Whisk in the vanilla extract and then stir in the persimmon pulp. Freeze in your ice cream maker according to 

the manufacturer's directions. I use the Cuisinart Ice Cream Maker. 

Recipe Notes; 

• A little cardamom goes a long way! Don't be heavy handed. 

• Persimmons: There are two kinds, Fuyu and Hachiya. My tree is Fuyu which means the persimmons can 

be eaten while still firm, or when fully ripe. Hachiya can only be eaten when totally ripe, otherwise they 

are too astringent. Since this recipe calls for ripe persimmons you can use either. If you have Fuyu, you 

can mix in some small firmer pieces for texture.  

 


