ICE  CREAM 
VANILLA

2 ½ 
CUPS MILK

1 ½
TEASPOON SALT

1 ¾
TEASPOON VANILLA

2 ½
CUPS SUGAR

2 ½ 
CUPS HALF AND HALF

5 CUPS WHIPPING CREAM

SCALD MILK UNTIL BUBBLIES FORM AROUND THE EDGE OF PAN

REMOVE FROM HEAT

ADD SUGAR AND SALT

STIR UNTIL DISSOLVED

STIR IN HALF AND HALF, VANILLA EXTRACT, AND WHIPPING CREAM, COVER AND REFRIGERATE  FOR 30 MINUTES

FREEZE AS DIRECTED

STRAWBERRY

ADD 5 CUPS PUREED STRAWBERRIES TO CHILLED MIXTURE BEFORE FREEZING

PEACH

ADD 5 CUPS PUREED PEACHES BEFORE FREEZING

