
Pumpkin Butter-Pecan Ice Cream 

Both of these recipes were inspired by The Perfect Scoop. It is a great book, and one I recommend 

highly. My Butter Pecans are only the slightest variation on Lebovitz’s Buttered Pecans. I like more salt 

(your kids might not!), on the pecans, and some sugar, since I don’t use much sugar in the ice cream 

itself.  

Ice cream, like pie, isn’t really something I make spontaneously. It is a two-day process. I like custard 

based ice creams the best: you cook the custard one day, cool it overnight, and then run it through the 

ice cream machine. Even if you have a self-refrigerating ice cream machines, you’ll want to make the 

pecans the day before – and you can bake the pumpkin ahead of time too. 

Butter-Pecans 

3 tbs unsalted butter 
2 tsp. salt 
2 tsp sugar 
2 cups pecan halves 
 
Preheat oven to 350. Line a baking sheet with parchment paper. 

Melt the butter, stir in the butter and the salt, and then add the pecans, continuing to stir until all the 
pecans are coated. Distribute the pecans evenly on the parchment paper and bake in the oven for up to 
20 min. Keep a sharp eye on the nuts, you may need to take them out are early as 10 minutes into the 
process. You want them nicely browned, but not burnt. 

Let them cool completely, and then store in an air tight container. 

Pumpkin Ice Cream 

2-3 sugar pumpkins (I’m looking for about two cups of pumpkin puree here, my pumpkins were small) 
1 ½ cup heavy cream 
1 cup milk 
½ cup sugar (You may want to add more. Taste it!) 
3 egg yolks, beaten 
¼ cup molasses 
¼ teaspoon vanilla extract. 
½  tsp ground cinnamon 
¼ tsp ground cloves 
Pinch of salt 
Around 1 cup Butter-Pecans, broken up into small pieces 
 
Preheat the oven to 350. Core the pumpkins, cut in half, and scrape out the seeds. Bake pumpkin chunks 
until the flesh is soft, and will scrape off the skin easily – about 45min. 
In a saucepan, over low heat, heat the heavy cream, milk, sugar and pumpkin puree until moderately 
warm, stirring occasionally. Pour the pumpkin mixture into a mixing bowl, over the beaten eggs, and mix 
together, stirring constantly, for at least two minutes. 



Pour this mixture back into the saucepan. Fill your kitchen sink with cold water, and have another clean 
bowl on hand. Cook the pumpkin custard over medium heat, stirring constantly. Add the molasses. Keep 
this mixture moving constantly, scrapping the sides of the pan, and do not let it boil. When the mixture 
is thick enough to coat your spoon or spatula, add the vanilla, spices and salt. Stir well, and taste! 

Put the reserved bowl in the sink filled with cold water – or ice, whatever is easier, pour the pumpkin 
custard into this bowl, and stir pretty much constantly till the custard is cool – the stirring prevents a 
skin from forming on top of the custard. 

Cover the bowl, and chill overnight, or for a least 8 hours in the refrigerator. 

Freeze according to the instruction that came with your ice cream maker. Add the butter-pecans to the 
ice cream just a few minutes before you think it is done. 

One important lesson I had to learn was never to overfill the bowl of the ice cream machine– in fact, my 
machine works best if only ¾ full. If like me, you have the type of machine that relies on a frozen bowl 
insert, (this advice is straight from David Lebovitz, by the way), be sure to start the machine moving, 
before your pour in the custard. This should keep the machine from seizing up before the ice cream is 
done. That’s happened to me more than once, and I have my fingers crossed that this tip keeps it from 
ever happening again. 

Enjoy! 

 


