Ice Cream Coffee
Ingredients
3 very ripe, oily coconuts (We call them candy coconuts)
About a pitcher and a half of fresh brewed coffee (2 oz dry coffee beans)
Your favorite sweetener (stevia, agave, honey)
1/2 tsp vanilla extract
1 tbsp Guar gum
2 or 3 tbsp Coconut oil
*This will make about 2 quarts of ice cream

About description

Kitchen tools:
Mesh wire strainer
An ice cream maker
Vitamix

Directions
I don't really use any sort of precise measurements when making ice cream, because I just do everything to
taste. But the good thing is that whatever you blend together will basically taste the same once frozen, only
slightly less sweet, so you can just add a bit more sweetness than you might normally. I would suggest you add
your sweetener little by little until you get it how you like it.
First I open up 3 coconuts, clean any shell particles off them, break them up into smaller pieces, and throw
them in the Vitamix. Then, take your brewed coffee and pour it in the Vitamix to just slightly cover the top of
the coconuts. Blend it all together for a couple minutes, then pour the liquid into a bowl through a mesh
strainer to keep the pulp out. Squeeze out as much liquid as you can by pressing down onthe pulp with a spoon.
Then, put the pulp back in the Vitamix, add enough fresh coffee to cover the surface of the coconut pulp and
blend again another couple minutes and repeat the straining process. Repeat this whole process a third time
and you should have the amount of milk you need for the ice cream.
Discard the pulp (or save a bit to blend back into the ice cream later, if you don't mind the grittiness), and
then take your strained milk and place it back in the Vitamix. Add your other ingredients now: guar gum,
vanilla extract, coconut oil, and sweetener, and blend. Then, just add it into an ice cream machine and run it
for 25 to 30 minutes until it is the texture of soft serve. You can eat it like that, or put it in the freezer for
several hours of overnight until it is the perfect hardened texture of ice cream.

Enjoy!

