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Chocolate-Hazelnut Gelato

Ingredients

2 cups whole milk
1 cup heavy cream
1/2 cup sugar, plus 1/4 cup
4 egg yolks
1/2 tsp. vanilla extract
1/2 cup Nutella (chocolate-hazelnut spread)
1/2 cup toasted hazelnuts, crushed, for garnish, optional

Directions

In a saucepan combine the milk, cream, and 1/2 cup sugar over medium heat.  Cook until the sugar dissolves, about 5 minutes.
Meanwhile, in a medium bowl whip the egg yolks with the remaining 1/4 cup sugar using an electric mixer until the eggs have become thick and pale yellow, about 4 minutes.  Pour 1/2 cup of the warm milk and cream mixture into the egg mixture and stir.  Add this mixture back into the saucepan.  Cook over very low heat, stirring constantly, until the mixture becomes thick enough to coat the back of a wooden spoon, about 5 to 7 minutes.
Place a strainer over a medium bowl and pour the warm custard mixture through the strainer.  Stir in the vanilla and hazelnut spread until it dissolves.  Chill mixture completely before pouring into an ice cream maker and follow manufacturer's instructions to freeze.  To serve, scoop gelato into serving bowls or cones.  Sprinkle with toasted hazelnuts if desired.
Fran's Notes
Be sure that your ice cream tub is thoroughly chilled.  I always put mine empty in the freezer overnight.  Also, make sure that your ice cream ingredients are properly chilled in the refrigerator before processing them in the churner.  The ice cream may not get to the proper texture before you freeze it.  It will still taste just fine, but it may form ice crystals which will change the final texture.
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