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UNLOCKING THE
SECRETS OF
HOMEMADE BLISS:
THE BEN AND
JERRYS ICE CREAM
RECIPE BOOK

There  is  something
undeniably  magical
about a pint of Ben &
Jerry's.  From  the  first
crack of the lid to the
satisfying discovery  of
a  massive  chunk  of
cookie dough or a swirl
of  thick  caramel,  it  is
an  experience  that
transcends  simple
dessert.  For  decades,
fans  have  wondered
how  the  iconic  duo,
Ben  Cohen  and  Jerry

Greenfield,  manage  to
pack  such  intense
flavor  and  texture  into
eve ry  scoop .  The
answer, for those who
want  to  move  from
being a consumer to a
creator, lies within the
pages  of  the  official
Ben  And  Jerrys  Ice
Cream Recipe Book.
T h i s  i s  n o t  j u s t  a
c o l l e c t i o n  o f
instructions;  it  is  a
passport  to  a  world
where creamy, chunky,
and  swir ly  dreams
become  a  reality  in
your  own  kitchen.
Whether  you  are  a
seasoned  home  cook
or  a  complete  novice,
the allure of replicating
those famous flavors is
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powerful.  This  guide
will take you deep into
w h a t  m a k e s  t h i s
cookbook  a  kitchen
essential,  exploring its
history,  the  science
behind the scoop, and
how you can use it to
create  unforgettable
frozen  treats.  We  will
l o o k  a t  t h e  m o s t
celebrated recipes, the
secret  techniques  for
achieving  that  perfect
"Ben & Jerry's" texture,
and why this book has
remained  a  beloved
staple  for  home  ice
cream  makers  around
the globe.

The Story
Behind
the
Scoop: A

Brief
History
Before  diving  into  the
recipes, it is important
to  understand  the
p h i l o s o p h y  t h a t
underpins  the  Ben
And Jerrys Ice Cream
Recipe  Book .  Ben
C o h e n  a n d  J e r r y
Greenfield started their
journey in a renovated
g a s  s t a t i o n  i n
Burlington, Vermont, in
1978.  With  a  $5,000
correspondence course
in  ice  cream  making
and  a  deep  love  for
chunky,  flavorful  food,
they  built  an  empire.
Their  success was not
just  about  the  ice
cream;  it  was  about
the  chunks.  Ben,  who
had a limited sense of
smell, relied heavily on
texture.  He  wanted
every  b i te  to  be  a
surprise,  a  burst  of
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flavor  and  chewiness.
This  core  principle  is
the  beating  heart  of
their recipe book.
The  book  itself,  often
titled  Ben  &  Jerry's
Homemade Ice  Cream
&  Dessert  Book,  was
first published in 1987.
It  was  an  instant  hit,
demyst i f y ing  the
process  of  making
premium ice cream at
a time when home ice
cream  makers  were
b e c o m i n g  m o r e
accessible. The book is
f a m o u s  f o r  i t s
conversational tone, its
hilarious  anecdotes,
and  its  no-nonsense
approach  to  creating
super-premium  ice
cream. It is more than
a recipe  book;  it  is  a
piece  of  food  history
that captures the spirit
of two best friends who
simply wanted to share
the i r  j oy  w i th  the
world.

WHAT MAKES THIS
COOKBOOK
DIFFERENT FROM
OTHERS?

There are hundreds of
ice  cream  cookbooks
on the market, but the
Ben  And  Jerrys  Ice
Cream  Recipe  Book
occupies  a  unique
space. It does not just
g i v e  y o u  a  l i s t  o f
ingredients;  it  teaches
you a system. The core
philosophy  is  built
around a simple sweet
cream  base,  which  is
then  customized  with
an  endless  variety  of
mix-ins.  This  "base  +
chunks" formula is the
secret to their success.
T h e  b o o k  i s  a l s o
incredibly  honest.  It
does not  pretend that
making  premium  ice
cream  is  a  quick  five-
m i n u t e  j o b .  I t
embraces the need for
pa t i ence ,  p rope r
chilling, and the use of
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h igh -qua l i t y  f a t .
Furthermore, the book
is  filled  with
p e r s o n a l i t y .  T h e
introductions  to  each
recipe  are  filled  with
jokes, stories about the
development  process,
a n d  g e n u i n e
enthusiasm.  It  feels
less like a manual and
m o r e  l i k e  a
conversation  with  two
funny  f r iends  who
really, really want you
to enjoy your food.

The
Science
of the
Perfect
Scoop:

Techniqu
e Over
Magic
O n e  o f  t h e  m o s t
valuable aspects of the
Ben  And  Jerrys  Ice
Cream  Recipe  Book
i s  i t s  f o c u s  o n
technique. Many home
ice  cream  makers
struggle with two main
issues: ice crystals and
hardness.  The  book
addresses these head-
o n .  I t  f a m o u s l y
recommends  using  a
"cooked" custard base
that  includes  eggs.
This  is  not  just  for
flavor;  egg  yolks
contain  lecithin,  a
natural  emulsifier.
Emulsifiers  help  bind
the  wate r  and  fa t
together,  preventing
the formation of large,
crunchy  ice  crystals.
This results in a scoop
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that is dense, creamy,
and  smooth,  just  like
the store-bought pints.
Another key technique
is the chilling process.
The book stresses that
your  base  must  be
thoroughly  chilled,
ideal ly  overnight,
before it  ever touches
the ice cream maker. A
warm  base  will  churn
into  a  soupy  mess.
Furthermore, the book
introduced many home
cooks to the concept of
"overrun."  Overrun  is
the  amount  o f  a i r
incorporated  into  the
i ce  c ream  du r i ng
churning.  Commercial
ice cream often has a
high overrun, meaning
it  is  full  of  air.  Ben &
Jerry's is famous for its
low  overrun,  which
results  in  a  denser,
richer  product.  The
recipe book guides you
on  how  to  churn  just
long enough to achieve
that  dense,  premium

texture.

ICONIC RECIPES
YOU CAN CREATE
AT HOME

The  true  star  of  the
Ben  And  Jerrys  Ice
Cream  Recipe  Book
i s ,  o f  cou rse ,  the
rec ipes.  The  book
contains  the  official
formulas  for  many  of
the  b rand ' s  mos t
famous  flavors.  While
t h e  c o m p a n y  h a s
updated its lineup over
the years,  the recipes
in  the  book  represent
the  classics  that  built
the brand.

Chocolate
Chip
Cookie
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Dough
Perhaps  the  most
famous  flavor  of  all
time,  Chocolate  Chip
Cookie  Dough,  was
actually  a  customer
suggestion  brought  to
life  by  Ben  and  Jerry.
The recipe in the book
is the gold standard. It
involves  making  a
simple  vanilla  custard
base and then folding
in  chunks  of  egg-free
cookie dough. The key
here  is  the  "dough."
The  book  provides  a
specific  recipe  for  a
dough that tastes raw
but is safe to eat, as it
conta ins  no  eggs.
Getting  the  texture
right—soft  enough  to
chew  but  firm  enough
to  stay  in  chunks—is
an  art  form,  and  the
book nails it.

Cherry
Garcia
N a m e d  a f t e r  t h e
Grateful  Dead's  Jerry
Garcia,  this  was  the
first  "named"  flavor  in
the company's history.
It is a brilliant study in
balance. The Ben And
Jerrys  Ice  Cream
Recipe  Book  recipe
combines  a  sweet
cherry ice cream base
with massive chunks of
dark  chocolate.  The
trick here is using high-
quality,  bitter  dark
c h o c o l a t e  t o  c u t
through the sweetness
of the cherry base. The
book teaches you how
to fold the cherries and
chocolate  without
turning  the  ent i re
b a t c h  p i n k  o r
muddying the flavor.
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New York
Super
Fudge

Chunk
This  flavor  is  a
powerhouse.  It  is  a
chocolate  ice  cream
base packed with white
c h o c o l a t e ,  d a r k
chocolate, pecans, and
walnuts.  The recipe in
t h e  b o o k  i s  a
masterclass in texture.
Each  bite  offers  a
different
e x p e r i e n c e — t h e
creaminess  of  the
base,  the snap of  the
white  chocolate,  the
crunch of the nuts. The
book  emphasizes  the
importance of toasting
the nuts beforehand to
bring out their oils and
flavor,  a  crucial  step
that many home cooks

overlook.

Chunky
Monkey
A n o t h e r  c l a s s i c ,
C h u n k y  M o n k e y
combines  banana  ice
cream,  fudge  chunks,
and  walnuts .  Th is
flavor  highlights  the
book's reliance on real
i n g r e d i e n t s .  T h e
banana  flavor  comes
from real, ripe bananas
that  are  mashed  and
mixed  into  the  base.
T h e  b o o k  w a r n s
against  using  artificial
banana  flavoring,
insisting  that  the  real
fruit  provides  a  more
authentic  and  creamy
t e x t u r e .  T h e
combination  of  sweet
banana,  rich  fudge,
and earthy walnuts is a
t e s t a m e n t  t o  t h e
brand 's  "chunky"
philosophy.



8

8 Ben And Jerrys Ice Cream Recipe
Book

2023-02-02

ESSENTIAL
EQUIPMENT FOR
THE HOME ICE
CREAM MAKER

The  Ben  And  Jerrys
Ice  Cream  Recipe
Book  is very practical
about  equipment .
W h i l e  y o u  c a n
technically  make  ice
cream by hand with a
bowl and a whisk (the
b o o k  i n c l u d e s
instructions  for  this
"old school" method), it
strongly  recommends
using  an  electric  ice
cream  maker.  There
are  two  main  types:
the  freezer  bowl  type
(where  you  pre-freeze
a  canister)  and  the
c o m p r e s s o r  t y p e
(which  has  a  built-in
freezer). The book does
not  endorse  a  specific
brand  but  provides
guidance  on  how  to
work with each.
Beyond  the  machine,
the book highlights the

importance of:

An instant-read
thermometer:
For perfecting
the custard base
without
scrambling the
eggs.
A heavy-
bottomed
saucepan: For
even heating and
preventing the
milk from
scorching.
A fine-mesh
strainer: To
catch any cooked
bits of egg or
fruit pulp for a
smooth base.
Good storage
containers: The
book
recommends
using shallow,
airtight
containers to
allow the ice
cream to freeze
quickly and
maintain its
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texture.

MASTERING THE
BASE: THE
FOUNDATION OF
EVERY FLAVOR

If  you  take  only  one
thing  away  from  the
Ben  And  Jerrys  Ice
Cream Recipe Book,
i t  s h o u l d  b e  t h e
mastery  of  the  Sweet
Cream Base. This is the
blank  canvas  upon
which  all  flavors  are
painted.  The  recipe  is
deceptively  simple:
milk,  cream,  sugar,
eggs,  and  vani l la .
H o w e v e r ,  t h e
proportions are critical.
The book uses a high
ratio of cream to milk,
e n s u r i n g  a  h i g h
butterfat  content.  This
is  what  gives  Ben  &
Jerry's  its  signature
richness.  The  cooking
process involves gently
heating the cream and
milk, whisking the eggs

and  sugar  together,
a n d  t h e n  s l o w l y
tempering  the  hot
liquid  into  the  eggs.
This "tempering" is the
most important step; if
you add the hot liquid
too quickly, you will get
scrambled  eggs.  The
book  explains  this
process  with  patience
and  clarity,  ensuring
even a novice cook can
succeed.
O n c e  y o u  h a v e
mastered  this  base,
the  possibilities  are
endless. You can swap
the  vanilla  for  cocoa
powder  to  make  a
chocolate  base,  or
pureed fruit for a fruit
b a s e .  T h e  b o o k
provides  ratios  for
these  substitutions,
allowing  for  creativity
without failure.

CREATIVE
CUSTOMIZATION:
HOW TO INVENT
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YOUR OWN
FLAVOR

Beyond  the  classic
recipes,  the Ben And
Jerrys  Ice  Cream
Recipe  Book  inspires
creativity. It includes a
section  dedicated  to
"Mix-ins"  and  "Swirls."
This is where you can
truly  become  an  ice
cream  inventor.  The
book  provides  recipes
for  classic  swirls  like
hot  fudge,  caramel,
and  marshmallow,  as
well as instructions for
m a k i n g  y o u r  o w n
cookies, brownies, and
candy pieces.
The  book  advises  on
how to add these mix-
i n s  a t  t h e  r i g h t
moment.  Generally,
chunky  add-ins  (like
nu t s ,  cook ies ,  o r
brownies)  should  be
folded  in  by  hand  at
the  very  end  of  the
churning  process,  just
before you pack the ice

cream into containers.
Swirls (like caramel or
fudge) are best layered
into  the  container
d u r i n g  p a c k i n g ,
creating  beauti ful
ribbons throughout the
final product. The book
demystifies  this
process,  showing  you
how  to  avoid  sinking
chunks  or  muddying
your  swirls.

Troublesh
ooting
Common
Problems
Even  w i th  a  g reat
recipe book, things can
go  wrong.  The  Ben
And Jerrys Ice Cream
R e c i p e  B o o k  i s
e x c e l l e n t  a t
troubleshooting.  Is
your  ice  cream  too
hard?  You  likely  have
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t o o  m u c h  w a t e r
content or not enough
fat or sugar. Is it  icy?
You may have churned
it too long or not used
enough  emulsifier
(eggs).  Is  it  greasy?
You  might  have  over-
churned  or  used  too
much  butterfat.  The
book  provides  clear,
actionable solutions for
e a c h  o f  t h e s e
problems,  turning
potential  failures  into
learning experiences.

THE CULTURAL
IMPACT OF THE
BOOK

It  is hard to overstate
the impact of the Ben
And Jerrys Ice Cream
Recipe Book on home
cooking.  In  the  late
1980s  and  1990s,  it
h e l p e d  s p a r k  a
revolution  in  home
dessert making. It gave
regular  people  the
confidence  to  make
something  that  was

previously  considered
a commercial  product.
It  also  bolstered  the
brand's image as being
accessible and fun.
The  book  has  been
passed  down  through
generations.  Many
people who received it
as a wedding gift in the
1990s  now  make  ice
cream  with  their  own
children.  The  recipes
are  timeless.  They  do
not  re ly  on  trendy
i n g r e d i e n t s  o r
complicated  molecular
gastronomy. They rely
on  good  dairy,  fresh
eggs,  and  a  healthy
dose of creativity.

WHY YOU SHOULD
BUY THIS BOOK
TODAY

If  you are  considering
adding  the  Ben  And
Jerrys  Ice  Cream
Recipe Book  to  your
collection,  here  is  a
summary of  what  you
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are  getting.  You  are
getting  more  than  a
cookbook;  you  are
getting  a  manual  for
happiness. It is a book
t h a t  e n c o u r a g e s
e x p e r i m e n t a t i o n ,
forgives mistakes, and
celebrates  the  joy  of
shar ing  food  wi th

friends  and  family.

Authenticity:1.
These are the
real recipes, not
imitations.
Education: You2.
will learn the
science of ice
cream, not just
the steps.


