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DULCE DE LECHE ICE CREAM WITH PECANS

When I make this recipe, I use homemade 
dulce de leche, which should be prepared 
well ahead of time, preferably a couple of 
days so it has plenty of time to cool 
thoroughly. 

makes 1 pint

dulce de leche

1 can dulce de leche (about 14 oz.), or homemade 
dulce de leche (see recipe at right)

toasted pecans

13/4 oz. pecans
1 tablespoon butter
1/4 teaspoon salt

ice cream

1 cup heavy cream
2/3 cup milk
1 tablespoon dark rum

preparing the toasted pecans:

Heat the oven to 300°F. Spread the pecans on  
a baking sheet with the butter, cut into small 
pieces. Sprinkle the salt over the pecans. Toast 
the pecans in the oven 20–25 minutes, turning 
them occasionally. Cool and then chop the nuts.

making the ice cream:

 1. Mix the dulce de leche, cream, milk, and rum 
in a bowl. Refrigerate the mixture until it is 
completely cold.

 2. Process the mixture in the ice cream machine 
until almost ready. Stir in the nuts and finish 
processing. Pour the ice cream into a chilled 
bowl and freeze.

to make dulce de leche  
from condensed milk:

Remove the paper label from a can of sweetened 
condensed milk, pierce two holes in the top of 
the can, and place it in a saucepan filled with 
simmering water. The water should come up to 
within an inch of the rim of the can. Simmer 
until the milk becomes a thick caramel cream, 
approximately 1–11/2 hours. Make sure that the 
water level remains within one-half to one inch 
of the top rim the whole time—if the water  
bubbles too high, it could get into the can.




