ICE CREAM
OLD FASHIONED VANILLA        KAY  FITZM
3 CUPS SUGAR

½
TSP SALT

4 EGGS BEATEN

3 TBLS  VANILLA EXTRACT

½
CUP FLOUR

6 ¼
CUP MILK

4 CUPS WHIPPING CREAM

COBINE SUGAR FLOUR AND SALT IN SAUCE PAN

GRADUALLY STIR IN MILK

COOK OVER MEDIUM HEAT ABOUT 15 MIN OR UNTIL THICKENED,    STIR CONSTANTLY

GRADUALLY STIR IN  1 CUP OF HOT MIXTURE INTO  BEATEN EGGS

ADD EGG MIXTURE TO REMAINING HOT MIXTURE      STIR  CONSTANTLY

COOK 1 MINUTE

REMOVE FROM HEAT

REFRIGERATE  2 HOURS

COMBINE WHIPPING CREAM AND VANILLA IN LARGE BOWL   ADD CHILLED MIXTURE

STIR WITH WIRE WISK TO COMBINE

FREEZE AS DIRECTED

COOKIES AND CREAM

CRUMBLE 30 CHOCOLATE SANDWICH COOKIES IN TO MIXTURE  BEFORE FREEZING

COFFEE  ICE CREAM

COMBINE 5 TEASPOONS OF COFFEE ( COOL BREW) WITH SUGAR, FLOUR AND SALT,   CONTINUE AS DIRECTED

