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Peach Crème Anglaise 

 

Ingredients: 

2 Cups Whole Milk 

1 Vanilla Bean (split and seeded) 

½ Cup Sugar 

4 Large Egg Yolks (room temp) 

1-2 Peaches (diced & frozen) 

 

Method of Preparation: 

 

Gather all your ingredients on a table or counter. Start by dicing your peaches. Once finished place the peaches 

in the freezer until they are frozen. Next, separate the egg yolks into a small bowl and set aside. Measure out 2 

cups of milk and pour into a pot. Take your vanilla bean and split it down the middle. Take a knife and remove 

the seeds from the vanilla bean. Place the seeds into the milk.  Put the pot on the stove over medium heat. 

While the milk is heating up, measure ½ cup of sugar and whisk it into the egg yolks.  Continue to check on the 

milk until you begin to see small bubbles form around the edge of the pot.  Once your milk is ready, it is now 

time to temper your egg yolks. Take one small ladle full of milk and whisk it rigorously into your eggs.  Whisk 

approx. ½ cup of milk into your egg yolks.  Slowly begin to pour the rest of your vanilla milk into the eggs until it 

is fully combined.  Pour the mixture back into the pot and cook over medium heat, stirring constantly for 30-35 

minutes.  Once the mixture thickens enough to coat the back of a spoon, take the pot off the heat and chill the 

mixture for ½ hour.  

 

Now that your crème anglaise is chilled, it’s time to get out your ice cream maker.  If using a counter mixer, take 

the crème anglaise and pour it into the ice cream maker. Take out the frozen peaches and add that to the 

anglaise.  It should take 30 minutes to harden up and form the ice cream.  Once complete transfer to a freezer 

safe container and enjoy!! 

 

Tip: This goes great as a topping with Watermelon Gazpacho! 
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