
CHOCOLATE ICE CREAM WITH JOYBASE CIOCCOLATO 150

Recipe to make chocolate ice cream using Joybase Cioccolato 150

DIFFICULTY LEVEL   

Step 1Step 1

INGREDIENTS

MILK 3.5% FAT - HOT g 3000
SUGAR g 900
JOYBASE CIOCCOLATO 150 g 450
JOYPLUS PROSOFT g 90
TOTAL g 4440

PREPARATION

Dry mix JOYBASE CIOCCOLATO 150, JOYPLUS PROSOFT and sugar.
Add it to the hot milk and mix with a hand blender.
Leave it to rest for 10-15 minutes, then put it in the batch freezer.
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https://www.irca.eu/en/product/joybase-cioccolato-150-en~201272
https://www.irca.eu/en/product/joyplus-prosoft-en~201059
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