Coffee Ice Cream
Ingredients:

1 cup half and half
2 cups heavy whipping cream (1 pint container).  Cub all purpose whipping cream works fine.

3 heaping Tbsp. Folgers Classic Decaf instant coffee *
¾  cup sugar

1/8  tsp. salt

1 tsp. vanilla *
* Notes:  You can use any type of powdered instant coffee, but Sarah likes the taste of the Folgers coffee listed above, which gives a slightly bitter taste.  You might want to cut down on the amount of coffee.  Coffee will not dissolve in cold milk, so I heat the half and half to near boiling and stir in the coffee.  You then need to refrigerate the half and half/coffee mixture to cool it before adding it to the ice cream mix.  The original recipe did not call for vanilla.

Directions: Make sure the creams are very cold and then mix all of the ingredients in a bowl that is easy to pour from.  Make sure the sugar and coffee are well mixed.  Pour into the ice cream maker and process for up to 40 minutes or until the desired thickness.  It will not get much harder after 40 minutes.  This ice cream tends to be on the soft side even after extended churning.  Freeze in the freezer for at least 24 hours before eating the ice cream.
