
 

 
 

Curried Coconut Ice Cream with Mango Chutney
Ingredients:
Sweet Curry Powder:
½ t. cardamom seeds (if you have whole pods, crush them and remove the seeds)
¼ t. coriander seeds
¼ t. cumin
¼ t. red pepper flakes
⅛ t. fennel seeds
Ice Cream Base: 
1 c. chopped carrots (about 3 carrots)
1 c. water
1 T extra virgin coconut oil
1 can light coconut milk
⅓ c. sugar
1 t. grated fresh ginger or a heaping ¼ t. dried ginger
½ t. grated fresh turmeric or ¼ t. dried turmeric
1 t. sweet curry powder
pinch salt 
Sweet/Sour Mango Chutney: 
1 ripe mango
6-7 dried apricots
3 T finely chopped candied ginger
2 T white vinegar
1 T Sugar
A pinch of red pepper flakes
Yield:
about 1pt. ice cream
Equipment: 
Ice Cream Machine
Blender
 
Cook Carrots:
Skin carrots and chop into 3” sections. If the ends are more than an inch thick, halve them lengthwise. 
Place carrot chunks in a small saucepan along with water and coconut oil. Place pan over high heat 
until the carrots come to a boil. Reduce heat to simmer, simmer carrots uncovered until nearly all the 
liquid has evaporated and the carrots are very tender. Remove from heat. 
 
Make Curry Powder:
Measure all the ingredients for your curry into a clean coffee grinder. Grind spices to a fine powder. 
Purée:
 



 

 
Place the coconut milk, sugar, ginger, turmeric, curry and carrots in a blender. Blend on high for a full 
minute, scraping down the blender as necessary until the puree is a completely smooth consistency. 
You can increase or decrease the amount of curry to suit your taste. 
Chill:
Chill ice cream base overnight in your refrigerator. Or if you are in a hurry, you can chill it in the 
freezer for an hour. Just make sure to stir it every half hour and stir in any frozen portions along the 
side of your container before churning. 
Churn:
Churn ice cream according to the instructions on your ice cream machine. Transfer to a clean, dry 
plastic container and place plastic wrap over the surface of the ice cream. Freeze for several hours 
until firm.
Make Chutney:
Skin and chop the mango. Chop the apricots and candied ginger. Place all ingredients into a small 
saucepan. Place pan over medium heat, stirring until the mangoes begin to release some of their 
juices. Cover and cook over low heat for 10- 15 minutes, stirring every once in a while. Adjust sugar/
vinegar to your taste. Store chutney in the refrigerator for several weeks
Serve:
 The texture of the ice cream will be best when it has been in the freezer for just a few hours. If it is 
very hard, you might need to leave it out at room temperature for a minute or two before serving. 
Serve ice cream with chilled chutney. Ice cream keeps up to a week in the freezer-- if you have lots of 
self control. Leftover curry powder will keep for up to a month. The ice cream doesn’t go bad in the 
freezer, the texture just becomes more icy and less smooth. If you want to make a big batch, you can 
make extra ice cream base, freeze it and churn the thawed base later. 
 

 

 


