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Honey-Cinnamon Cream Cheese Ice Cream 
 
This sweet treat was inspired by a stop at Jeni’s Splendid Ice Creams in Columbus, Ohio, 
where owner (and author of the cookbook Jeni’s Splendid Ice Creams at Home) Jeni 
Britton Bauer uses cream cheese to make her ice cream smooth and scoopable. Although 
hers only have the slightest hint of tang, this version, which is egg-free (like many of 
hers), puts the cream cheese flavor front and center. Dollop some on top of carrot cake, in 
place of cream cheese frosting, or on a simple fruit tart, or drizzle it with salted 
caramel—but know that it’s rich, so a little goes a long way. 
 
Note: The ice cream base must be refrigerated before freezing, so it’s best to make it the 
night before you plan to serve it. 
 
Time: 20 minutes active time 
Makes: 1 scant quart 
 
1 pint (2 cups) heavy cream 
1/3 cup plus 1 tablespoon good-quality honey 
1 cup (8 ounces) plain (whole-fat) Greek-style yogurt 
1 cup (8 ounces) regular cream cheese 
1 teaspoon ground cinnamon 
1/8 teaspoon kosher salt 
1 teaspoon vanilla 
 
In a small saucepan, bring the cream to a simmer over medium heat. Cook at a strong 
simmer for about 15 minutes, or until the cream has reduced by half, to 1 cup. (Watch it 
closely and adjust the heat to prevent it from bubbling over.) Stir in the honey and set 
aside. 
 
Whirl together the yogurt, cream cheese, cinnamon, salt, and vanilla in a food processor 
until smooth. Add the warm honeyed cream, and blend again to combine. Taste for 
seasoning; add more honey or cinnamon, if desired. 
 
Transfer the mixture to a bowl, cover, and refrigerate overnight, or until thoroughly 
chilled. 
 
The next day, freeze the ice cream in an ice cream maker according to manufacturer’s 
instructions. Transfer the ice cream to a freezer-proof container and freeze until solid, at 
least 4 hours, before serving. 


