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A couple of years ago, at the Big Chill festival in Winston-Salem’s Bailey Park, a genius volunteer ice cream maker 

had the audacity to share a chocolate ice cream made with Guinness stout beer. It was dark and decadent and rich, 

without even a hint of beer flavor—only intense, chocolately lusciousness—and it stole my soul.  

Then one afternoon when my husband, Les, and I had taken our dog, Nilla, to one of her favorite “dog bars” in our 

downtown, it hit me. Fiddlin’ Fish Brewing Company had collaborated with neighboring Black Mountain Chocolate 

to produce a stout beer that is smooth and roasty, with exactly enough underlying chocolate, and I knew in a 

moment that it needed to become part of this ice cream.  

And here it is—the richest, darkest, most luxurious chocolate ice cream I’ve ever tasted. The texture is beyond 

silky—almost like a cross between pudding and icing, and you’ll want to add a little bit of alcohol in the final 

minute of mixing to keep it scoopable when it’s fully frozen. 

My version has a few special ingredients, but if you love chocolate ice cream, it’s 100% worth the trouble.  

INGREDIENTS 

1 cup Fiddlin’ Fish Black Mountain Chocolate Stout beer 

1 1/2 cups heavy cream 

1 cup whole milk 

2/3 cup fine cane sugar 

3 Tbsp. honey or dark corn syrup 

3 Tbsp. double dark cocoa* 

2 tsp. espresso powder* 

1 tsp. vanilla extract 

4 egg yolks 

Pinch of kosher or sea salt 

5.5 oz. good quality dark chocolate* (from the candy aisle, not the baking aisle), chopped into small chunks 

*NOTES 

Black Mountain Chocolate Stout beer is available for drinking in the tasting room at Fiddlin’ Fish, but you can also 

purchase a “crowler” can to take home for later. It’s a 32 oz. can, so I had plenty left over to enjoy while I waited 

for this ice cream to finish! For out-of-towners, consider using a similar dark beer from one of your own local 

brewing companies. 

Double Dutch dark cocoa is a blend of Dutch-processed cocoa and black cocoa, available online from King Arthur 

Flour. If you can’t get your hands on it, try Hershey’s Special Dark cocoa as a replacement. 

Espresso powder is a very finely ground powder of the dark roast coffee. It doesn’t add a coffee flavor to the ice 

cream, but further intensifies the chocolate. I bought mine in the specialty baking section at Walmart (of all 

places), but I believe you could also substitute a pouch of Starbucks Via instant French roast. 

As with any recipe, you will have better end results when you choose the best ingredients you can find, and if it 

costs a bit extra, I promise you won’t regret it. Look for quality chocolate in the 60-70% cacao range.  
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INSTRUCTIONS 

1. In a small saucepan, bring stout beer to a light boil over medium heat, then reduce heat and simmer until 

it reduces to 1/2 cup, which should take about 10 minutes (measure to be sure). 

2. Add the heavy cream, milk, sugar, honey or syrup, cocoa and espresso powder, and whisk until combined 

and sugar fully dissolves. 

3. In a large mixing bowl, whisk together the egg yolks and salt. 

4. Ladle out about 1 cup of the hot mixture into a measuring cup with a pour spout. 

5. Slowly stream the cream mixture into the eggs, whisking constantly. This will “temper” the eggs, raising 

the temperature gradually to cook them without curdling. 

6. Transfer the mixture back to the pot with remaining liquid and cook over medium-low heat until custard 

thickens and coats the back of a spoon. 

7. Place the chocolate in a large bowl and place a mesh strainer over the top. Pour the hot custard mixture 

through the strainer over the chocolate pieces, and let it rest 2 minutes. Discard any solids that remain in 

the strainer. 

8. Stir or whisk until the chocolate is completely melted. 

9. Place thick plastic wrap directly onto the surface of the custard, then cover the bowl with another piece of 

plastic wrap or a lid. Refrigerate overnight. 

10. Next day, stir custard until smooth, then pour into ice cream maker and churn according to 

manufacturer’s instructions. In the last minute of churning, add vodka or kahlua. 

11. Transfer the ice cream to an insulated freezer container and freeze until firm, at least 4 hours, but 

preferably overnight. 
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