Lavender Vanilla Sassenach Wild Scottish
Gin Ice Cream
Ingredients:
e 3 cups heavy cream
1 tablespoon vanilla bean paste
2 tablespoons culinary lavender
large pinch of salt
Y2 cup sugar
6 egg yolks
1 teaspoon xanthan gum
2 tablespoons The Sassenach Wild Scottish Gin

Heat cream to a simmer. Add lavender & vanilla bean paste, remove from heat, and steep for 30 minutes. Strain
lavender pieces. Whisk egg yolks and sugar until they lighten in color. Add salt and xanthan gum, and mix to
incorporate. Reheat cream to a simmer, and temper eggs with hot cream. Return mixture to saucepan, and bring again to
a simmer, stirring constantly. Refrigerate, stirring every 10 minutes, until the mixture is completely cold. Add gin and
process in an ice cream maker.



