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This ice cream surprised me with its super-creamy, unbelievably pumpkin-y flavor and texture. The pumpkin flavor 

is amped up three times—first with pure pumpkin puree, and then with the infusion of the pumpkin butter, which 

is essentially cooked pumpkin with sugar, spices and lemon juice. Finally, the Pumking ale accents the ice cream 

with a spiced and slightly hoppy flavor that is just the right balance to the sweet richness. You don’t taste beer in 

the ice cream—just a complex layered flavor that seems more complicated than it was. 

As Thanksgiving desserts go, this is a winner, not only because it’s delicious and satisfies the desire for a rich, 

creamy pumpkin dessert, but also because you can make it several days ahead to free up time in your schedule for 

more pressing dishes. 

INGREDIENTS 

8 oz. Pumking spiced ale (or another pumpkin spice beer, if you must) 

1 1/2 cups whole milk 

1 1/2 cups heavy cream 

3 egg yolks 

3/4 cup organic cane sugar, divided 

1/2 cup pure pumpkin puree 

1/4 cup Trader Joe’s pumpkin butter* (see notes) 

1/4 cup crushed ginger snap cookies (or vanilla wafers, optional) 

1 oz. vodka (optional, but recommended for improved texture) 

*NOTES 

If you cannot find the Trader Joe’s pumpkin butter, I recommend increasing the puree to 1 cup, and cooking it with 

a couple tablespoons brown sugar, a squeeze of lemon juice and 1 teaspoon pumpkin pie spices. Cook until it is 

caramelized and somewhat thickened, measuring about 3/4 cup. Cool completely and refrigerate overnight before 

adding it to the custard mixture in step 6. 

INSTRUCTIONS 

1. Heat most of a bottle of Pumking ale (or another spiced pumpkin beer) over medium heat until reduced 

to 3 oz. (6 Tbsp.) volume. This took about 20 minutes.  

2. In a large saucepan, combine milk, cream and half of the sugar. Simmer until the sugar is dissolved and 

mixture is just barely at the boiling point. 

3. Meanwhile, in stand mixer or separate mixing bowl, whisk egg yolks together with remaining sugar until 

mixture is lighter in color and somewhat fluffy in the bowl.  
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4. Measure out half of the hot milk-cream mixture and slowly steam it into the egg mixture, whisking 

constantly. This will temper the eggs so that they acclimate to the hot temperature without curdling. 

5. Transfer the tempered egg mixture back to the saucepan with the remaining hot milk-cream mixture, and 

cook over medium low heat, stirring constantly, until the custard evenly coats the back of the spoon. For 

me, this took about 7 minutes.  

6. Add the pumpkin puree and pumpkin butter to the mixture and stir until combined. Pour in the reduced 

Pumking ale and stir to blend. 

7. Lay plastic wrap directly onto the surface of the custard, cover the bowl and refrigerate overnight. 

8. On the second day, stir or whisk the custard mixture to reincorporate the mixture, and then freeze 

according to your ice cream manufacturer’s instructions. In the last minute of freezing, add the vodka (if 

desired) to help improve the texture of the finished ice cream. This is not essential and doesn’t affect 

flavor but will make it easier to scoop the ice cream straight from the freezer. 

9. When freezing step is finished, layer ice cream in an insulated container with the broken crumbs of ginger 

snap cookies. Freeze at least 6 hours, preferably overnight, until ready to serve. 
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