Vanilla Ice-Cream 
2 cups cream

4 very fresh, free range eggs, separated **see note below
¾ cup castor sugar

1 vanilla bean 
Whisk the egg whites until soft peaks form.  With the mixer running, slowly add the castor sugar 1 spoonful at a time, making sure each spoonful is properly incorporated before adding another.  You should end up with a stiff, glossy, meringue.

Split the vanilla pod lengthways and scrape the seeds into the cream.  Whisk the cream and vanilla lightly until thickened then gently stir in the egg yolks. Be careful not to over whisk the cream as there is a little more mixing to do yet.

 Very gently combine the whipped cream mixture and the meringue mixture.  Use a metal spoon and carefully fold the two mixtures together taking care to keep as much air as possible in the mixture.

Pour the mixture into a container and place in the freezer.  The ice cream will take at least 12 hours to freeze.
** Note:  uncooked eggs carry a slight risk of salmonella.  Always wash the eggs well then dry before use.  Also, ensure that all your equipment is spotlessly clean.  Do not eat raw egg products during pregnancy.                                                                                  
