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Koji	ice	cream	maker	recipe

For	the	Jasmine	Rice	Koji:In	a	pot	over	medium	heat,	combine	rice	and	2.4	kilograms	water.	Steam	until	rice	is	cooked	through.	Remove	from	heat	and	stir	in	koji	spores.	Transfer	to	a	paper-towel	lined	shallow	hotel	pan.	Place	in	an	environment	that	is	about	86°F	and	70%	humidity.	Let	ferment	48	hours,	mixing	every	13	hours.	Reserve	or	freeze.For
the	Koji	Ice	Cream:In	a	pot	over	medium	heat,	combine	coconut	milk,	whole	milk,	and	heavy	cream.	Heat	to	160°F,	then	stir	in	sugars	and	stabilizer.	Bring	to	178°F,	then	stir	in	milk	powder.	Bring	to	196°F,	then	remove	from	heat.	Add	salt	and	1.68	kilograms	Jasmine	Rice	Koji.	aggettivo	qualificativo	derivato	di	bere	Using	an	immersion	blender,
blend	until	smooth.	Strain	through	a	chinois	into	a	Pacojet	canister;	let	cool	to	room	temperature	then	freeze	until	solid.	46984704572.pdf	Spin	ice	cream	in	Pacojet.	Transfer	to	a	nonreactive	container	and	freeze.For	the	Plum	Jus:In	a	large	mixing	bowl,	combine	all	ingredients.	Cover	with	plastic	wrap	and	place	over	a	water	bath	over	low	flame.	Heat
4	hours.	Transfer	to	a	cheesecloth-lined	perforated	hotel	pan;	let	drain	overnight.	For	the	Peppercorn	Crumble:In	the	bowl	of	a	stand	mixer	fitted	with	a	paddle	attachment,	combine	sugar,	lemon	zest,	and	ground	pink	peppercorns.	Mix	until	light.	surface_friction_worksheet_answer_key.pdf	
Add	yolks	and	mix	to	combine.	Add	flour,	baking	powder,	and	salt.	
On	low	speed,	mix	until	fully	incorporated.	Between	2	pieces	of	parchment,	roll	400	grams	of	the	dough.	Refrigerate	1	to	8	hours	(or	overnight).	Heat	oven	to	350°F.	Peel	off	parchment,	then	place	the	chilled	dough	on	a	sheet	pan.	Bake	10	minutes,	rotate	the	pan,	then	bake	another	10	minutes.	Break	into	smaller	pieces	and	place	in	a	food	processor.	

Grind	to	a	fine	crumble.	Distribute	to	pint	containers	and	reserve.For	the	Rice	Purée:In	a	large,	nonreactive	container,	mix	to	combine	all	ingredients	and	1.2	kilograms	water.	Let	soak	8	hours	(or	overnight).	The	following	day,	transfer	the	mixture	to	a	small	pot	over	medium	heat.	self	reliance	examples	in	songs	Bring	to	a	boil,	stirring	frequently	with
a	rubber	spatula.	

Cover,	reduce	heat	to	low,	and	continue	to	cook	until	rice	is	tender,	approximately	18	minutes.	Remove	vanilla	beans	and	transfer	the	rice	mixture	to	a	Vitamix	blender.	Purée	until	thick	and	smooth.	Distribute	to	pint	containers	and	let	cool.	Refrigerate.For	the	Rice	Meringue:In	a	metal	bowl,	combine	egg	whites	and	sugar.	Place	over	a	water	bath	and
heat,	whisking	constantly,	until	the	mixture	reaches	135°F.	Remove	from	heat	and	whip	to	medium	peaks.	
In	a	separate	bowl,	whisk	to	combine	sake	and	70	grams	Rice	Purée.	Fold	into	the	meringue.	Evenly	spread	onto	parchment-lined	sheet	trays.	On	low	fan	and	no	heat,	dry	in	the	oven	8	hours	(or	overnight).	The	following	day,	break	the	meringue	into	smaller	pieces.	Reserve	in	to-go	boxes	with	silica	gel	packets.For	the	Poached	Rhubarb:In	a	pot	over
medium	heat,	combine	all	spices.	Toast	until	fragrant.	Add	wine	and	900	grams	water	and	bring	to	a	boil.	Whisk	in	sugar,	then	add	lemon	zest	and	vanilla	beans.	Cover	and	let	steep	30	minutes.	Strain	through	a	chinois	and	return	to	the	pot.	Let	cool.	looking	at	movies	4th	edition	pdf	Whisk	in	salt	and	lemon	juice.	Set	aside.	
Thinly	slice	rhubarb,	then	cut	on	a	bias	to	create	small	diamonds.	

Add	to	the	poaching	liquid.	Over	low	heat,	poach	the	rhubarb	until	tender.	Strain	the	rhubarb,	then	add	to	the	Plum	Jus.	Remove	the	most	firm	plums	and	cut	into	pieces	roughly	the	size	of	the	rhubarb.	

Return	pieces	to	Plum	Jus	and	reserve.	To	Assemble	and	Serve:In	the	center	of	a	chilled	serving	bowl,	pipe	a	quarter-sized	dot	of	Rice	Purée.	Top	with	approximately	1	tablespoon	Peppercorn	Crumble.	Place	2	to	3	pieces	Rice	Meringue	above	the	Peppercorn	Crumble	in	a	triangular	shape.	Using	a	medium-sized	ice	cream	scoop,	place	a	scoop	of	Koji
Ice	Cream	directly	on	top	of	the	Rice	Meringue.	

Create	a	well	in	the	center	of	the	scoop,	then	carefully	place	3	pieces	Poached	Rhubarb	and	3	pieces	Plum	in	the	well.	Top	with	more	Plum	Jus	as	needed.	
Garnish	with	flowers	and	finish	with	a	sprinkle	of	sea	salt.	Ice	Cream	Maker	Ice	Cream	07/22/2022	Koji,	which	is	the	mold	grown	on	barley	or	rice	to	produce	miso,	adds	sweetness,	umami,	and	floral	flavors	to	many	dishes.	But	when	koji	is	roasted,	it	reveals	its	hidden	desire	to	taste	a	bit	like	chocolate.	If	you’ve	read	about	my	recipe	development
process,	you’ll	know	that	I	test	everything	regularly	and	often.	But	this	recipe	for	roasted	koji	ice	cream	was	perfect	on	the	first	try.	It	makes	no	sense	—	people	absolutely	love	it,	so	I	am	too	afraid	to	change	it.	Using	oven-roasted	barley	koji,	freeze-dried	raspberries,	brown	butter	koji	caramel,	thyme,	and	cornflower,	the	recipe	is	at	once	sweet,
acidic,	savory,	and	floral.	Even	if	you	don’t	make	the	whole	dessert,	the	brown	butter	koji	caramel	is	ridiculous!Roasted	Koji	Ice	creamThe	first	step	is	to	make	the	roasted	koji	ice	cream.	I	grow	my	own	barley	koji	for	this	recipe.	If	you’d	like	to	learn	more	about	growing	koji,	see	here.	66725588233.pdf	Otherwise,	here	is	some	rice	koji	(which	will	have
a	fairly	similar	taste)	on	Amazon.	six	of	crows	characters	birthdays	We’re	going	to	roast	the	koji	before	infusing	a	vanilla	ice	cream	base	with	it.	This	gives	the	koji	a	chocolatey	smell	that	subtly	transforms	the	taste	of	the	vanilla	ice	cream	into	a	new	taste	altogether.	To	roast	the	koji,	simply	put	at	least	200g	of	it	in	the	oven	at	250ºf	until	it	is	very
fragrant	and	lightly	browned	throughout	—	just	like	you	would	do	when	roasting	almonds.	Like	almonds,	if	you	go	too	far	with	it,	it’ll	be	bitter	like	bad	coffee.	So	be	careful.	It	should	take	about	hour,	but	I’m	hesitant	to	give	an	exact	time	because	the	water	content	of	your	koji	will	make	a	big	difference	on	the	cooking	time.Once	you’ve	roasted	the	koji
(which	you	can	do	a	couple	days	in	advance),	it’s	time	to	create	an	ice	cream	base	and	infuse	it	with	the	roasted	koji.	I	make	my	ice	cream	base	sous	vide	to	ensure	that	the	infusion	is	consistent	and	the	base	does	not	curdle.	To	do	so,	I	use	my	Breville	Joule.	The	ice	cream	base	recipe	is	as	follows:Preheat	water	bath	to	185ºf.Blend	together	250g	whole
milk,	90g	of	sugar,	5	egg	yolks	and	seeds	from	one	vanilla	pod	with	a	stick-blender.	Stir	in	250g	of	whipping	cream,	being	careful	not	to	whip	it.Transfer	the	mixture	to	a	freezer	ziploc	bag	alongside	100g	of	the	roasted	koji.	Cook	the	mixture	for	60	minutes,	occasionally	agitating	the	bag	to	ensure	that	the	koji	is	mixed	in.Transfer	the	mixture	to	an	ice
bath	to	rapidly	chill	it,	then	strain	it	and	put	it	in	the	fridge.	The	next	day,	make	ice	cream	from	the	mixture	using	your	ice	cream	machine’s	directions.	Store	in	freezer	until	its	time	to	eat.Koji	brown	Butter	CaramelThis	will	be	less	viscous	than	a	traditional	caramel.	It	lasts	a	couple	weeks	in	the	fridge.	In	a	medium	sized	saucepan,	add	3/4	cup	of
butter.	Put	the	pan	on	medium	heat.	Once	the	butter	begins	to	bubble,	add	a	handful	of	dehydrated	koji	(not	roasted	yet	—	they	will	look	like	cocoa	pebbles	in	a	few	minutes	regardless!).	Continue	stirring	the	butter/koji	mix	until	the	butter	browns.As	soon	as	the	butter	browns,	add	1/2	cup	of	cold	buttermilk	to	the	saucepan.	Immediately	add	3/4	cup
of	sugar	and	continue	mixing	until	the	sugar	dissolves.Once	the	mixture	begins	to	boil,	add	a	teaspoon	of	vanilla	extract	and	1	teaspoon	of	baking	soda.	The	whole	mixture	will	foam	like	crazy!	This	is	why	we	chose	the	medium	saucepan	instead	of	the	small	:)	Once	the	foaming	subsides,	strain	and	store	in	a	glass	container	that	you	can	put	in	hot	water
to	reheat	before	serving	the	ice	cream.Roasted	Koji	Ice	Cream	Dessert	Putting	it	all	together!	There	are	a	few	more	ingredients	you’ll	need:Thyme.	I	prefer	fresh	micro-thyme	that	you	can	use	stems	and	all.Cornflower.	
I	grow	my	own	cornflower	but	I’m	sure	many	places	sell	it	near	you.	The	cornflower	is	just	for	the	aesthetic.	Maldon	saltButter	cookie	crumble:	For	my	popups,	I	just	bought	Dansk	butter	cookies	and	crumbled	them	up!Freeze-dried	raspberry	powder:	Here’s	what	I	buy.	Cornflower	and	thyme	ready	to	be	placed	on	ice	cream.	Here	are	the
instructions:Take	the	roasted	koji	out	of	the	freezer	20	minutes	before	serving.	Put	roasted	koji	ice	cream	in	a	bowl.	Imprint	a	hole	in	the	center	of	the	ice	cream	with	your	spoon,	then	pour	some	of	the	roasted	koji	caramel	into	the	hole.	Dust	freeze-dried	raspberries	over	the	top.	I	do	so	with	a	little	strainer.	landfill	bioreactor	design	and	operation	pdf
Add	the	cookie	crumble	to	a	corner	of	the	dish.Garnish	with	the	thyme	and	cornflower.	53129164829.pdf	When	serving	this	in	bulk	(like	my	popups),	I	mix	the	thyme	and	cornflower	together	in	advance.Top	with	a	small	pinch	of	maldon	salt.	Preston	Landers
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