
	 Fig Ice Cream 
…there’s	an	occasional	wild	fig	tree	in	Scotland,	but	the	climate	is	not	as	hospitable	
as	it	is	in	South	Louisiana.		Many	of	us	have	figs	to	share,	and	Ruby’s	fig	ice	cream	
has	been	a	favorite	at	many	Caledonian	Society	ice	cream	socials.			

By Ruby Campbell 

• 2 cans condensed milk 

• 1 pint whipping cream 

• 1 quart half and half 

• 1 quart pureed fresh figs 

• 1 tsp. vanilla 

 

 

ingredients: directions: 
 

• Mix all ingredients together and freeze with your favorite 

method. 

• Be sure the fruit is pureed well to avoid icy chunks 

• Variations:  Any fresh fruit works well with this recipe (except 

for blue berries which give it a horrendous color) 

• Chocolate version:  replace fruit with 1 can of chocolate syrup 

and 1 grated Hershey’s almond bar.  

 

 

 


