Frozen Tofu Teaser: Mango

Chef Troy N. Thompson of Jer-ne at The Ritz-Carlton – Marina Del Rey, CA

Adapted by StarChefs

Yield: 6 5-ounce Servings

Ingredients:

    * 12 ounces extra soft tofu

    * 22 ounces fresh mango

    * 6 ounces granulated sugar

    * 1 cup unsweetened soy milk

    * 1⁄2 teaspoon fresh lemon juice

Method:

Purée all ingredients in blender or food processor until smooth. Freeze in ice cream maker according to manufacturer’s instructions.

SILKY MANGO ICE CREAM

1     cup           sugar

2    cups          mango puree

2    cups          whipping cream

2    eggs

Beat the eggs with the sugar with an electric mixer for about 5 minutes until pale and thick. Fold in the mango puree, then pour in the whipping cream. Chill for a couple of hours then transfer to an ice cream maker and freeze according to manufacturer's instructions. When the ice cream has formed, scoop it out of the maker into a lidded container and store in jjfreezer until required.

