
Dates, Orange 
& Bourbon Vanilla

Ice Cream

Pastry Chef | Pierre-Henry Lecompte



Ingredients

1036 g whole milk
100 g milk powder
330 g liquid cream
240 g granulated sugar
8 g Fab Stabiliser + (BFT502589)
2 g spent vanilla beans (IAN012621)
100 g powdered glucose (ITA011787)
7 g Bourbon vanilla extract (VLN101071)

Ingredients

1 L water
103 g water (B)
500 g date paste
270 g granulated sugar
45 g dextrose (ITA011788)
9 g Fab Stabiliser + (BFT502589)
90 g powdered glucose (ITA011787)
12–15 g orange blossom flavouring (ANL009672)

Heat the milk with the cream.

Mix all the ingredients together, 
except the flavouring and spent vanilla beans.
Pour over the milk/cream mixture.

Heat to 90°C (194°F) while stirring.

Blend with an immersion blender, 
adding the flavouring and spent vanilla beans.

Cool quickly and cover with plastic wrap
directly on the surface.

Allow to mature in positive refrigeration 
for 12 hours.
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Mould the cocoa pod mould with milk
chocolate tempered to the correct point,
applying at least two thin layers. 
Allow to crystallise.

In a blender, blend the date paste with water
(A) to loosen it and set aside.

Mix all the powders together.

Heat water (B) to 40°C and add the powders.

Cook and hold for 2 minutes at 85°C.
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Discover new recipes : www.nactis.fr
Phone : +33 (0) 1 60 86 85 32  Email : info@nactarome.com

LA FABRIQUE : 845 av. Marguerite Perey - F-77127 Lieusaint

Blend the two ice cream and sorbet bases 
with an immersion blender. Churn.

Transfer each ice cream/sorbet into a lined 
mixing bowl.

Once both ice creams/sorbets are ready to use:
Pipe into an equivalent piping bag to create 
a 2-in-1 (one bag of each ice cream, filled evenly 
and flat, simultaneously placed into a third
disposable bag).

Heat the pistachio mirror glaze to 30–32 °C.

Mould and fill into lined pots. 
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BOURBON VANILLA ICE CREAM
Pour over the loosened date paste. 
Add the flavouring and blend
with an immersion blender.

Allow to mature for 12 hours in positive
refrigeration, covering with cling film
directly on the surface.
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DATE AND ORANGE
BLOSSOM SORBET


