Honey/Cinnamon Ice Cream
(Original recipe by Richard)
Ingredients:
2 cups heavy whipping cream

1 cup half and half

¾ cup honey
3 tsp. ground cinnamon

½ tsp. vanilla

Directions:
Heat honey to make it easier to mix.  Do not boil.  Do not heat honey in the original container in the microwave as this is very dangerous.  Mix all ingredients in a mixing bowl and chill thoroughly before proceeding.  
Process in ice cream maker as usual.  Processing will take longer than usual, and not set as hard due to the added liquid in the form of honey.  Don't process more than an hour.
