Blue berry ice cream
Start with about 2C blueberries

½ C sugar

2 Tablespoons of honey

1 teaspoon ground ginger

½ teaspoon of salt

2 teaspoons vanilla

Big splash (2 Tablespoons) of Madera, cognac, cointreau (a tasty liquor that will add a little flavor volume).  You could also just use a little water.
I cook those all down until the blue berries break down and release their pectin.

When cooled, taste it!  You want the flavor extra strong as freezing it makes it seem milder in flavor.

Add to 

3 C of heavy cream – (these liquids including whipping, half and half or table cream – I just use whatever is on hand in any combination)

