
For the ice cream 

• 300ml whole milk 

• 600ml double cream 

• 200g pearl barley 

• 100g caster sugar 

• 6 egg yolks 

 

For the salted caramel 

• 200g light soft brown sugar 

• 300ml double cream 

• 50g unsalted butter 

• 150ml Leffe Brune 

• ½ tsp fine sea salt 

 

For the Maple glazed pancetta 

• 80g thinly slice pancetta 

• 4 tbsp maple syrup 

 

For the barley crumble 

• 150g barley flakes 

• 50g unsalted butter 

• 50g light soft brown sugar 

 

 

 

 

 

 

Recipe courtesy of AB InBev and 

Jimmy Doherty   

For the toasted barley ice cream  
• Preheat the oven to 180c/fan 160c/gas 4 
• Scatter the barley onto a baking tray in an even layer 
• Roast in the oven for 10-12 minutes until golden brown 
• Heat 300ml of double cream with the milk, and toasted 

barley in a medium saucepan 
• Bring to the boil, then remove from the heat and allow 

infuse in the milk for 1 hour 
• Strain the barley milk in to a medium saucepan and add the 

remaining double cream ; gently heat, do not allow to boil 
• Mix the sugar and egg yolk together in a medium bowl  
• Pour the hot milk onto the egg yolks and sugar, whisking 

continuously 
• Return the custard to the saucepan and heat gently until the 

custard begins to thicken and will coat the back of a wooden 
spoon 

• Remove from the heat and allow to cool before pouring into 
an ice cream machine; churn as per the manufacturer’s 
instructions until thick and smooth 

• Transfer to a plastic lidded container and place in the freezer 
until required 
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caramel sauce, maple syrup glazed pancetta and barley 

crumble 
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For the salted caramel sauce 
• Add sugar to a large heavy based saucepan 
• Heat until all of the sugar has melted and turned a rich caramel colour 
• Remove from the heat and add the cream, butter and Leffe Brune 
• Return the pan to a gentle heat, stirring continuously until all of the sugar has melted into 

the sauce 
• Cook the sauce for 4-5 minutes until thickened slightly 
• Stir in the salt and allow to cool 

 
For the maple glazed pancetta 
• Pre heat the grill 
• Place the pancetta in a single layer on a baking sheet 
• Using a pastry brush, brush each slice of pancetta with a good layer of maple syrup 
• Grill for 1-2 minutes until golden, remove from the grill, turn the pancetta over, glazed 

again with the maple syrup and return to the grill for 1-2 minutes, until crisp and golden  
• Remove from the grill; the pancetta will harden as it cools 
• Store in an airtight container in the fridge until required 
For the barley crumble 
• Preheat the oven to 180c/fan 160c/gas 4 
• Add all of the ingredients to a bowl and rub together using fingertips 
• Spread the crumble out on a baking tray lined with parchment paper 
• Cook for 10-12 minutes, stir half way through cooking to ensure an even bake  
• Set aside to cool 
To serve  
Scoop the ice cream into sundae glasses or waffle ice cream cones, drizzle over the Leffe Brun 
salted caramel sauce top with the glazed pancetta and barley popcorn.  
   
 

Jimmy’s toasted barley ice cream with Leffe Brune salted 
caramel sauce, maple syrup glazed pancetta and barley 

crumble 


