Coconut Macadamia Nut Ice Cream
(Note: this ice cream is very expensive to make)

Ingredients: 
1 cup half and half
2 cups heavy whipping cream (I use Cub all purpose whipping cream)
¾ cup sugar

1 ½ tsp. vanilla

1/8 teaspoon salt

2 oz. package of chopped macadamia nuts
½ cup (packed) shredded coconut 

Add all ingredients except nuts and coconut to mixing bowl and mix well.  Pour mixture into ice cream maker and begin processing.  Add coconut and nuts and continue processing until ice cream reaches desired consistency (45 minutes max.).

Notes: This ice cream was Sarah’s idea.  I am still experimenting with the ingredients and amounts of ingredients.  This is a tasty ice cream, but would benefit from another 2 ounces or so of nuts.  Also I might try adding 6 tbsp. of cocoa next time to turn it into Chocolate Coconut Macadamia Nut ice cream.
