Date and Walnut Ice Cream

· 1 tbsp Cornflour
· 170g Pitted dates chopped finely
· 100g Golden Caster Sugar
· 2 large eggs 
· 590ml Milk
· 80g Walnuts toasted tightly
· 1 1/2 tsp Vanilla Essence 
· 1/8 tsp Salt 
·  360ml Plain Yogurt


Whisk sugar, cornflour, salt, and eggs together in a bowl. 
In a heavy saucepan heat the milk up to boiling point, but do not boil. 
Add this to the egg mixture in a steady stream, whisking constantly. 
Cook the custard over moderate heat, stirring constantly, until it comes to a simmer and simmer, about 2 minutes. 
Stir in the vanilla and dates and then chill the custard until completely cold. 
Stir in the yogurt and freeze in an ice-cream maker (or hand churn). 
Stir in the walnuts as it begins to set. 
Makes about 6 cups.
Keeps best for 3 days


