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If you love the idea of homemade ice cream but don’t feel like messing around with a cooked custard 

base, this recipe will be right up your alley. The cream cheese gives it a luxurious, silky texture, but it 

comes together much quicker without the extra, fussy step of tempering eggs and straining a custard. 

Greek yogurt helps lighten it up a bit without compromising the creaminess. The layers of fruit and 

crushed graham crackers bring home all the memories of a fresh summer cheesecake. 

I’ve broken the recipe into tasks over a couple of days, but you could easily start this in the morning and 

finish it the same evening. Just be sure you give the berries enough time to macerate, and the cream 

mixture time to thoroughly chill before freezing. 

Not wild about strawberry? Feel free to swap them out in favor of another favorite fruit, but consider 

that some fruit might need to be cooked first.  

INGREDIENTS  

8 oz. mascarpone* or regular full-fat or light cream cheese 

3/4 cup caster (super-fine) sugar* 

1 cup whole milk 

1 cup heavy cream 

3/4 cup Greek yogurt (plain or vanilla)* 

1 tsp. vanilla 

1/4 tsp. almond extract 

1 Tbsp. vodka (optional, but improves texture) 

2 1/2 cups fresh organic strawberries* 

1/2 cup light brown sugar 

*NOTES 

Mascarpone is an Italian-style creamy cheese, a bit denser and definitely silkier than regular cream 

cheese. It will lend an ultra-creamy texture to this ice cream which, unlike most of my others, does not 

begin with an egg custard. 

Caster sugar is sometimes called “super-fine” sugar. I’ve chosen it for this recipe because it is easier to 

dissolve in cold ingredients. If you can’t find caster, put your regular sugar in a blender and grind it into 

as fine a powder as you can. Measure the amount after grinding. Otherwise, warm the milk called for in 

the recipe and dissolve your sugar into it, then cool completely before proceeding. 

To keep this ice cream from feeling too “heavy,” I’m swapping out some of the heavy cream I’d normally 

use, in favor of Greek yogurt, and this will help balance the mascarpone, which already has cream. The 

yogurt I chose is organic vanilla with a touch of cinnamon, and I think it will play really nicely against the 

strawberries.  
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Choose organic strawberries whenever possible, as this fruit tops the annual list of produce most likely 

to be contaminated with toxic levels of pesticides and other harmful chemicals. 

INSTRUCTIONS 

Day one: 

Clean and hull the strawberries, and slice into pieces. I use an egg slicer for this task—it’s quick and 

simple, and I end up with uniform slices. Add the berries to a medium size bowl and stir in brown sugar. 

Give the berries time to fully macerate at room temperature, and then put them in the refrigerator. 

If you’re cool with having a pink-colored ice cream, feel free to skip this next step. I’ve decided this time 

around that I want to create a ribbon of strawberry syrup through the white ice cream, so I’m going over 

the top, even though it means I’ll add a day to my ice cream prep. Care to join me? Macerate the 

strawberries overnight, then use a large mesh strainer to drain off the liquid and simmer it over 

medium-low heat until it is reduced by half and has the consistency of a thin syrup. Allow it to cool to 

room temperature, then return it to the fridge in a separate bowl from the drained berries.  

In the bowl of your mixer, beat the mascarpone together with the caster sugar, milk and Greek yogurt 

until fully combined. Slowly beat in the heavy cream, taking care not to whip it too much. Add the vanilla 

and almond extracts. Transfer the cream mixture to a sealed bowl and refrigerate several hours until 

fully chilled. 

Day two (or three, if you went down the rabbit hole with me on the strawberry syrup): 

Stir the cream mixture to reincorporate all ingredients, as some separation will have occurred. You don’t 

need to whip it here—just mix or gently whisk until the mixture has a uniform, creamy appearance. If 

you didn’t make the strawberry syrup, drain the berries at this point and blend the liquid into the cream 

mixture. 

Pour the cream mixture into the ice cream machine and mix according to manufacturer’s instructions. 

Mine takes 20 to 25 minutes to freeze. For the final few minutes of freezing, add the vodka and spoon in 

the strained strawberries, allowing them to blend in before adding another spoonful, and repeat until all 

strawberries are mixed in. 

Place the graham crackers into a paper or zip top bag, and gently crush them with a rolling pin or the 

bottom of a bowl or measuring cup. I didn’t want it to be fully crumbs—try to keep a few bits of the 

crackers for texture in the finished ice cream. 

Layer the ice cream in an insulated container, beginning with ice cream, then staggered layers of 

reduced syrup ribbon (if using) and graham crumbles. Finish with the leftover fine crumbs. Cover the 

container and freeze at least 4 hours until firm. 
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