Experimental Chocolate Peanut Butter Ice Cream, Rev. C *
Ingredients: 
1 cup skim milk and ½ cup half and half (or use 1 ½ cup whole milk)

2 cups heavy whipping cream

½ cup sugar

6 oz. semi-sweet chocolate chips
(or use 6 oz. milk chocolate chips for a sweeter ice cream or bittersweet chocolate for a less sweet ice cream)
3/4 cup creamy peanut butter

1 tsp. vanilla extract

Heat the skim milk and half and half (or whole milk) until just bubbling around the edges.  Put the chocolate and sugar in a blender and pulse until the chocolate is ground finely and is well blended with the sugar.  Pour the mixture into a bowl.  Put the peanut butter and hot milk in the blender and process until well blended.  Add the chocolate/sugar mixture to the blender and process until well mixed and smooth.  Pour this mixture into a bowl and put into the freezer or refrigerator until well chilled.  Stir in the heavy cream and vanilla and chill for an additional 30 minutes in the refrigerator.  Pour mixture into ice cream maker and process for 30 minutes or until the desired thickness.
* I am still experimenting with the correct ratio of milk, chocolate and peanut butter, but this recipe is close to what I want.  Might want to use 2 cups whole milk, but then the volume of the mix is more than my ice cream maker can handle.  Would have to remove one cup of the mix and save as a drink or something.
Might try this ¾ scale recipe:

1.5 cups whole milk

1.5 cups heavy cream

1 tsp. vanilla

3/8 cup sugar

6 oz. chocolate chips

Generous ½ cup peanut butter

