
Homemade Heath Bar Ice Cream 

Fred Franke 

Description: This recipe came from a vanilla ice cream recipe found on allrecipes.com. Crushed Heath 

bar crumbs are used instead of the vanilla extract. This makes slightly more than a half gallon. 

Ingredients: 

• 4 eggs 

• 2 cups sugar 

• ½ teaspoon salt 

• 1 quart heavy whipping cream 

• 1 quart half-and-half cream 

• 8 oz package of crushed Heath bars (or Oreo cookies, butterfingers, etc.) 

• Plus rock salt and ice for freezing 

Preparing the mix: In a heavy saucepan, combine the first five ingredients. Cook over medium-low heat, 

stirring constantly, until the mixture us thick enough to coat a metal spoon and reaches at least 160 

degrees F. Remove from heat, cool quickly by setting pan in ice and stirring the mixture. Cover and 

refrigerate overnight or proceed with ice cream freezing. 

Freezing the ice cream: Pour the mix into the ice cream cylinder. Add crushed Heath bars. Insert the ice 

cream paddle, cover and attach motor. Fill bucket with alternating layers of ice and rock salt. I used a 4 

lb box of Morton rock salt, and two loads of ice from my refrigerator’s ice maker (5-6 lbs). Plug in motor. 

Beware, the motor is really noisy! You may want to run it on the patio or in the garage.  As the ice cream 

is freezing, the ice and rock salt around the canister will settle and melt. Since the mix only fills the 

canister about ½ way up, I didn’t bother trying to keep the ice totally full. It took me about 45 minutes 

for the mixture to freeze.  

The motor struggles when the ice cream is ready. Unplug and remove the motor. Remove and clean off 

the paddle. I left the canister in the bucket with ice/salt brine. The canister with float a little without the 

motor attached. I then placed the ice cream maker bucket inside a 5 gallon Igloo drink cooler to help 

keep the brine cold.  

 

 


