Chocolate Ice Cream (Family Favorite)
Ingredients:

2 cups heavy whipping cream (1 pint container).  I use Cub all purpose whipping cream.

1 cup whole milk (I use ½ cup half and half and ½ cup skim milk)

½  cup sugar

1 cup semi-sweet chocolate chips

1 tsp. vanilla

Directions: Heat the whole milk until it is just bubbling around the edges.  In a blender process the sugar and chocolate chips into a very fine mixture.  Add the hot milk and blend until smooth.  Pour into a bowl and refrigerate until completely chilled.  Stir in the whipping cream and vanilla and chill for at least 30 minutes.  The mixture should be very cold.  Process in an ice cream maker until the desired thickness.  Do not process for more than 40 minutes as it will not get thicker at that point.  Let the ice cream ripen in the freezer for at least 24 hours before eating.
