Banana Ice Cream
(Revised 6/25/2014)
Ingredients: 
1 cup half and half
2 cups heavy whipping cream (I use Cub all purpose whipping cream)
2/3  cup sugar

¾ teaspoon vanilla extract

Pinch of salt

2 medium sized ripe bananas (the riper the better)
Directions

Slice bananas into a bowl and mash with a fork.  Add 1/3 cup of sugar and mix into the bananas.  Cover and place in refrigerator for 24 hours.  Remove the bananas and place in a mixing bowl with the rest of the sugar (1/3 cup) and all the other ingredients and mix well.  Pour into ice cream maker and process for 30-40 minutes or until desired consistency.

