RUTH REICHL'S INSTANT
STRAWBERRY ICE CREAM

This is @ miracle of a recipe: it has
only three ingredients, requires no
Jancy equipment and makes the most
delicious ice cream you will ever eat.
Serves four to six people—depending
how greedy they are

1 cup heavy cream
Wash and stem your berries, and cut
them into 1- to 2-in. chunks (leave
them whole if they're very small).
Sprinkle the berries liberally with sug-
ar and put them in the freezer until
they are frozen solid. (You can do this
ahead of time, then put the bemies
into plastic bags and have them on
hand whenever you want them.)

Just before serving, mix the cream
into the blender, and slowly add the
cream, stopping to stir from time to

time. Blend until it has come together
into a cool, gorgeously pink ice cream.
Serve immediately; this is best
when it is freshly made, aithough it will
keep in the freezer for a few weeks.



