Vanilla Ice Cream
1. Beat 6 egg yolks in a bowl

2. Add 2 cups sugar

3. In a separate bowl mix 1 full jug milk ( ½  gallon) with ½ jug cream (1 pint)

4. Mix together and add ¼ tsp. salt and 1 Tbsp vanilla extract

5. (optional) add 1 Tbsp arrowroot

6. Place canister into ice cream machine
7. Cover with lid

8. Add layer of ice then rock salt repeating until all is gone (8-12 pounds ice and 3 cups rock salt

9. Turn mixer on

10. Wait

   10.  Take out when mixer stops
   11. Scoop into a soft plastic container and put       in freezer to harden

   12. Eat
