
Mascarpone Cheese Ice Cream with Smoked 
Tomato Jam and Basil Sea Salt 

Serves 8 

Mascarpone Cheese Ice Cream 
2 c Heavy Cream 
14 oz Sweetened Condensed Milk 
1 c Mascarpone Cheese, softened 

Smoked Tomato Jam 
1 lb Roma Tomato 
2/3 c Sugar 
2 tbsp Balsamic Vinegar 
1 clove M inced Fresh Garlic 
1 tsp Minced Fresh Ginger 
Pinch Salt 
Pinch Pepper 

Basil Sea Salt 
1 oz Sea Salt 
5 pcs Basil Leaf 

Nutrition Facts 
Serving Sae (235g) 
Serving& Per Contemer 
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Total Fat 43g 66% 

Saturated FDl 25g 125%---
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Cholestorol 135mg 45% 

Sodium 1280mg 53% 

Total Carbohydrate 57g 19% 
--4-%D.etary Fiber 1g 

Suga,s 55g 
Proloin 10g 

VitaminA4 0% • VrtomnC 15% 

Calc,um 30% Iron SO% 
"f"•~ OdyV-.>N ai11 t-.«i o, • , 000 mO"I 
cs.-. 'D;,,t:S.,,,.\..... ,,,....,~rq,fllC"O,,...,, 
.,._.4.n;o,,p.10.o'III~ 

"""- 2000 
TQUilfal LnlttWI ""° ,,.,_

S..1-.-1,.,1 l••tt.,,_,, l"4tt• '" rn 
l1U:f91' 

'" 
TDUI ~L'Ol¥tlte 

'"'"" 2400Tl9 ''tltlrni 
llS; --,_,,... ,,.'"" 

C.,,•i-~ "' 
rai5 • Cii'tOtf,cr11e• • Pn::,lar 4 

1. In a cold bowl on a stand mixer, whip the heavy cream until it forms stiff 

peaks. 
2. Add sweetened condensed milk and mascarpone cheese and stir to 

incorporate. 
3. Pour into freezable container and freeze for minimum of 8 hours. 
4. Smoke the tomatoes for 1 hour. Remove skin and chop into ¾"cubes. Place 

into saucepan on medium low heat. 
5. Add sugar, vinegar, ga rlic, ginger, salt, and pepper. Cook stirring 

occasionally until most of the water is evaporated. 
6. Remo.ye and cool completely. 
7. Chiffonade the basil leaves and combine with sea salt in a mortar and 

pestle. 
8. Scoop ice cream into serving dish, top with tomato jam and sprinkle with 

basil sea sa lt and serve. 




