Caramel Gelato

from Café Juanita

4 cups cream

12 cups milk

5 cups sugar

5 vanilla beans (scraped)

32 egg yolks

Divide by 4 to get a non-restaurant sized quantity.

1. Bring cream and milk to boil.

2. Melt together sugar and vanilla beans to make a caramel in a stainless steel pan. When it is dark and starts to smoke, add in cream mixture. It will bubble, so be careful. Heat fully to incorporate.

3. Add yolks when mixture has cooled a bit. Cook slightly. It should coat a wood spatula lightly.

