
		
			
				CHAPTER 1

				Basics

				If you’ve never made your own ice cream before and you’re used to the store-bought stuff, prepare to be impressed. Nothing beats the taste of freshly made ice cream spooned directly from the machine. Thankfully, it’s easy to make the freshest, most unbelievably tasty ice creams, sorbets, sherbets, and granitas in your own kitchen.

				In this chapter, you’ll find all the information you need to do it. Starting with step-by-step instructions and photos for making the perfect ice cream custard, I’ll take you through the process, discuss pitfalls to avoid, and guide you through steps to take in case you manage to fall into one of them. Good ingredients, the right equipment, and an understanding of the basic techniques are the keys to making perfect ice creams and sorbets. I’ll also give you information about the various types of ice cream makers and advice to help you choose the right machine to buy.
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				MAKING PERFECT ICE CREAM CUSTARD

				Many of the ice cream recipes in this book are French-style ice creams, which means they are custard based. Others are Philadelphia style, which refers to ice creams made by simply mixing milk or cream with sugar and other ingredients. French-style ice creams tend to be richer and smoother, due to the emulsifying properties of egg yolks. My fruit-based ice creams are usually Philadelphia style, because I prefer to let the flavor of the fruits come forward without the additional richness. But in some cases I offer a flavor in both styles, so you can decide which you prefer.

				If you’ve never made an ice cream custard before, follow these step-by-step instructions to ensure success (in some recipes, note that the procedure may vary slightly). Although I make my custards in a saucepan over moderate heat, you may wish to cook your first few custards in a double boiler, or use a flame tamer to diffuse the heat, until you get the hang of it. They will take longer to cook, but you’ll appreciate the extra time to watch and make sure they cook to just the right consistency. After you’ve made a custard a couple of times, it’ll become second nature.

				1. If you’re using an ice cream maker that requires prefreezing, make sure the canister spends the required amount of time in the freezer—whatever’s recommended by the manufacturer. Although the canister may feel frozen to the touch before the recommended time, if you use the machine prematurely you might end up watching the custard go round and round without ever freezing—a big disappointment. So don’t cheat! Most canisters require 24 hours of prefreezing. Machines with built-in compressors usually can be used right away, but check the manufacturer’s instructions that came with your model.

				2. Before getting started, prepare an ice bath to expedite the chilling of the custard. To make one, put some ice into a large bowl and then add a cup or two of cold water so the ice cubes are barely floating. You could also partially fill an empty sink with ice and some water. Most custard-based ice cream recipes call for straining the hot, just-cooked custard right into the cream, which helps stop the cooking and expedites cooling. Set the bowl of cream into the ice bath, put a strainer over the top, and be sure to keep the setup nearby (as in, not on the other side of the kitchen); after you’ve cooked the custard, you’ll need to strain it into the bowl right away.

				3. Heat the milk or the liquid called for in the recipe with the sugar in a saucepan on the stove. Always use nonreactive cookware, such as stainless steel or anodized aluminum, because other types of cookware can react unfavorably with fruit and other acidic ingredients.

				4. In a separate bowl set on a damp kitchen towel or a silicone baking mat to keep it steady, whisk together the egg yolks.

				5. The next step is to temper the yolks with the hot milk. Here’s where you need to be careful. Once the milk is hot and steamy, slowly and gradually pour the milk into the egg yolks (see top-left and-right photos on the this page), whisking constantly, which keeps the yolks moving and avoids the risk of cooking them into little eggy bits. I pour the milk into the eggs directly from the saucepan, but you might find it easier to remove the saucepan from the heat and use a ladle to add the hot liquid while whisking. If you add the hot liquid too fast or don’t whisk the egg yolks briskly, they’ll cook and you’ll end up with bits of scrambled eggs.

				6. Scrape the tempered egg yolks back into the saucepan. Then stir the custard over moderate heat, using a heatproof utensil with a flat edge. I like to use a flexible silicone spatula, although a straight-edged wooden spatula works well, too. Cook, stirring nonstop, until the mixture thickens and coats the spatula. While cooking the custard, be sure to scrape the bottom of the saucepan while stirring. Don’t be timid; keep the custard mixture moving constantly while it’s cooking, and do not let the custard bubble or boil!

				
					CUSTARD RESCUE

					If your custard does boil or curdle, rescue it by blending it—while it’s warm—with an immersion or in a standing blender on the lowest setting. If using a standing blender, leave the cap of the lid ajar (if your blender lid has one) to let the steam escape, but drape a kitchen towel over the blender to avoid getting splattered with hot liquid. Never fill a blender container more than half full with hot liquid because the steam can force off the lid when the machine is turned on. Ouch.

				

				You’ll know your custard’s done when steam rises off it and, as you scrape the spatula across the bottom of the pan, you feel it starting to thicken. (You’ll notice some of it sticking to the bottom of the spatula as well.) Test it by running your finger across the spatula coated with custard: it’s done when your finger leaves a definite trail that doesn’t flow back together (see bottom-left photo, this page). You can check for doneness with an instant-read thermometer, too; it should read between 160°F (71°C) and 176°F (76°C) when the custard is done. The higher end of the temperature range will make a creamier custard, but be careful not to overcook your custard—you don’t want scrambled eggs.

				7. It’s ready! Without delay, take the custard off the heat and immediately pour the hot mixture through the strainer into the bowl of cream in the ice bath (see bottom-right photo, this page) and stir. This will lower the temperature of the custard right away to stop the cooking. Stir frequently to help the custard cool down. Once it’s cool, refrigerate the custard and cover with the lid slightly ajar. It should be very cold before churning. I recommend chilling most mixtures for 8 hours or overnight, and always churn in an ice cream maker according to the manufacturer’s instructions.

				8. Although some experts say that most ice cream benefits from being allowed to “ripen” in the freezer (whatever that means…) for a few hours before serving, I’m happy to enjoy the soft, fresh custard right from the machine. Ice cream with mix-ins and swirls, however, will hold up better in the bowl if stored in the freezer for a few hours after chruning. If your ice cream has been in the freezer for a longer period of time and is very firm, it will most likely benefit from being taken out 5 to 10 minutes prior to serving to allow it to soften to the best texture. For tips on keeping homemade ice cream soft in the freezer, see “How Can I Make Softer Ice Cream and Sorbets?” below.

				
					KEEP IT CLEAN AND PLAY IT SAFE

					Ice cream is a dairy product, so it’s important to keep things as hygienic as possible. Make sure all equipment is extremely clean. Wash your hands after handling raw eggs, and clean the washable parts of your ice cream maker in very hot water (or as indicated by the manufacturer) after each use. Chill custards with eggs and dairy products promptly and store them in the refrigerator.

					All of the ice cream recipes in this book that require egg yolks are cooked as custards on the stove top. If you have concerns about egg safety, use an instant-read thermometer to check the temperature. Most harmful bacteria don’t survive at temperatures higher than 160°F (71°C). Pasteurized eggs in their shells are available in some areas and can be used if you wish.
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			INGREDIENTS

			Alcohol

			When added to ice cream and sorbets, alcohol does two things: it prevents them from freezing too hard (alcohol doesn’t freeze) and it provides flavor. In some recipes, you can omit it if you’ll be serving kids or anyone who is avoiding alcohol. In other cases, it’s a vital flavor component, as in the Prune-Armagnac Ice Cream (this page).

			I frequently use kirsch, a distillation of cherries, to heighten the flavors of many fruit- or berry-based frozen desserts because it doesn’t interfere with the fresh fruit flavors. Just a few drops can transform a ho-hum fruit puree into something vibrant. Similar options are Poire Williams, or another eau-de-vie.

			I give suggestions in some cases for certain brands of liquor, but when I don’t, feel free to use whatever tastes good to you, and what fits your budget. My rule for buying liquor for cooking is to get a brand that you wouldn’t mind drinking on its own.

			
				HOW CAN I MAKE SOFTER ICE CREAM AND SORBETS?

				This is my most frequently asked question about homemade ice cream. Home freezers are colder than freezers in ice cream shops, and homemade ice cream (at least my homemade ice cream) doesn’t have processed stabilizers or anything other than pure, natural ingredients in it. (Although I occasionally “cheat” in recipes and use sour cream, which is lower in fat than heavy cream and often has natural gums.) Most frozen desserts, especially sorbets, will get quite firm if left in the freezer because fruit is about 90 percent water and water freezes very hard. The best strategy in my book (which this book is) is to take the ice cream or sorbet out of the freezer 5 to 10 minutes before scooping it. But here are a few others strategies:

				Alcohol

				Adding a splash of alcohol will give your ice creams and sorbets a better texture because alcohol inhibits freezing. For fruit-based sorbets and sherbets or frozen cocktails, spirits like kirsch, vodka, gin, and eau-de-vie will enhance the flavor and produce a softer texture by preventing ice crystals from forming. Use caution, though: if you add too much, the mixture might not freeze at all and you’ll be left with a runny mess. In general, you can add up to 3 tablespoons (45ml) of 40-percent (80-proof) liquor, such as rum or whiskey, to 1 quart (1l) of custard or sorbet mixture without any problems. If you want to add wine or champagne to a sorbet mixture, you can add up to ½ cup (125ml) per 1 quart (1l), unless the recipe says to use another amount, such as in Spritz Sorbet (this page).

				Sugar

				Many liquid sweeteners, such as honey, golden syrup, molasses, rice syrup, glucose, and corn syrup, are roughly 25 percent sweeter than granulated sugar. Corn syrup is sometimes added to sorbets that are especially prone to getting icy. (Note that the corn syrup you buy in the supermarket is not the same thing as high-fructose corn syrup. See this page.) Some liquid sweeteners have a more pronounced flavor and may, or may not, be compatible with the flavor of the ice cream or sorbet. For those wanting to use a liquid sweetener in their frozen dessert base for a smoother final result, substitute up to 25 percent of the granulated sugar in the recipe with one of the liquid sweeteners mentioned above.

				Gelatin

				Gelatin can be added to sorbets to make them smoother. It binds water and reduces the size of ice crystals. Sprinkle 1 teaspoon of unflavored powdered gelatin over ½ cup (125ml) of the cold sorbet mixture (before it’s frozen) in a small saucepan. Let stand for 5 minutes, then gently warm the gelatin until it dissolves. Add the gelatin to the sorbet mixture. Note that gelatin is an animal product and isn’t suitable for vegetarians or people on certain diets.

			

			Berries

			Nothing is better than fresh berries in season, when they’re at their peak. I’ve never tasted a “fresh” strawberry or raspberry flown in from across the world that was as good as one from nearby, so I avoid them. I do use frozen berries, which can be quite tasty if you find a good brand, and they’re generally less expensive than fresh berries. If buying frozen, choose berries that are unsweetened and individually quick frozen (IQF). When measuring frozen berries for recipes by volume, be sure to measure them while they’re frozen, because they decrease substantially in size after defrosting.

			Fresh berries should be plump and juicy when you buy them. Strawberries should be very fragrant and uniformly red, with no green “shoulders” or darkening bruises. Peek under berry baskets before buying to see if there’s dampness, which often indicates unseen spoilage.

			I don’t wash blackberries and raspberries because they’re fragile and will lose their delicacy, but fresh strawberries should always be rinsed and drained well before they’re used, to remove any grit. Fresh blueberries and cherries should be rinsed and drained as well.

			Butter

			For the recipes in this book that call for butter, use either unsalted or salted butter, as noted.

			Chocolate

			Buying chocolate in bulk is more economical than purchasing little bars, and dark chocolate will keep perfectly well in a cool, dark place (not the refrigerator) for several years. See Resources (this page) for some recommended brands and sources.

			BITTERSWEET AND SEMISWEET CHOCOLATE Bittersweet and semisweet are interchangeable terms for dark chocolate, and chocolates labeled as such in the United States must contain a minimum of 35 percent cocoa solids (ground cocoa beans). Premium brands have proliferated, including bean-to-bar chocolates, which often boast a higher percentage of cocoa solids, so I advise you to taste as many chocolates as you can (a delicious task) to find brands you like in your price range. I usually use dark chocolates in the range of 55 to 70 percent cocoa solids; you’ll find the percentage marked on the packaging. In a couple of recipes, I advise using chocolate with a certain percentage of cocoa solids for best results. Unsweetened chocolate, often called bitter chocolate, contains no sugar. Do not use bittersweet chocolate in place of bitter chocolate.

			CHOCOLATE CHIPS Most chocolate chips are formulated with less cocoa butter so they’ll retain their shape when heated. I use them in baked goods like meringues and cookies (and for snacking), but not for melting. Most supermarket chocolate chips are fine to use, although I usually treat myself to premium brands.

			COCOA NIBS These crunchy bits of roasted cocoa beans are the essence of pure chocolate without any added sugar. They remain especially crisp even when folded into ice cream. Cocoa nibs are available at specialty shops and well-stocked supermarkets. See Resources (this page) for online purchasing.

			COCOA POWDER All recipes that call for cocoa powder mean you should use unsweetened cocoa powder. Do not use cocoa drink mixes or products labeled “powdered chocolate,” which contain sugar and other ingredients. In most cases, I specify Dutch-process cocoa powder, which has been acid-neutralized and is darker in color than natural cocoa powder. I find it more flavorful and prefer it for my ice creams and sorbets, although in the United States there are a few artisan brands of natural cocoa powder that are better than some of the Dutch-processed cocoa powders you find in supermarkets. If your cocoa powder has been “Dutched,” it should say so somewhere on the packaging, or it will list an alkalizing agent in the ingredients list. Most European brands of cocoa powder are likely to be Dutch processed, whether the label says so or not.

			MILK CHOCOLATE Milk chocolate is chocolate that’s been mellowed by the addition of milk. In the United States, milk chocolate must contain a minimum of 10 percent cocoa solids, but you should search out a premium brand with at least 30 percent cocoa solids; this type is sometimes called “dark milk chocolate.” Avoid using mass-marketed candy bars. They contain the minimum amount of cocoa solids and are often very sweet. Milk chocolate will keep for about one year if stored in a cool, dark place.

			WHITE CHOCOLATE Real white chocolate is made with pure cocoa butter. It’s ivory colored, and not truly white; bars or products labeled “white coating” that are pure white in color are not real white chocolate and shouldn’t be used. Quality is very important when selecting white chocolate, and buying a premium brand is always worth it. White chocolate will keep for about one year if stored in a cool, dark place.
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				CHOPPING CHOCOLATE

				The most effective tool for chopping chocolate is a long, serrated bread knife. If you buy chocolate in a big block, you’ll find it is easier to tackle if you start to chop at one corner. As you cut a wider swath, turn the block and start chopping from another corner. If a recipe calls for finely chopped chocolate, the pieces should be no larger than ¼ inch (6mm). Coarsely chopped chocolate means pieces that are about ¾ inch (2cm).

			

			Coconut and Coconut Milk

			I prefer to use unsweetened dried coconut rather than sweetened flakes from the supermarket, which contain preservatives. Dried unsweetened coconut is available in some grocery stores as well as in natural and specialty food stores.

			If you can’t find unsweetened coconut, soak sweetened coconut in hot water for 15 minutes. Rinse it afterward, then wring it firmly with your hands. Let it dry before using.

			Coconut milk is the extracted liquid from coconut meat. Very good canned brands are available in Asian and multicultural markets, as well as in well-stocked supermarkets. Do not substitute low-fat coconut milk, which has the deliciously rich (and flavorful) coconut cream removed, and don’t use the heavily sweetened Coco López or similar products labeled “cream of coconut.”

			Coffee and Espresso

			Much of the success of any coffee-flavored ice cream or granita depends upon the quality and strength of the coffee beans, coffee, or espresso you use. The recipes in this book call for strong, freshly brewed coffee or espresso. There are some “premium” instant espresso and coffee powders, which work in a pinch. Bialetti brand, or “moka” type, coffee pots are inexpensive and make excellent espresso or very strong coffee on the stove top. (I like them so much, I have them in practically every size.) The substitution ratio for these recipes is a rounded 1 teaspoon of top-quality instant coffee or espresso powder to ¼ cup (60ml) of hot water.

			Corn Syrup

			An invert sugar, corn syrup helps keep ice creams and sorbets softer and more scoopable when frozen. Corn syrup also helps prevent sugar crystallization in candy recipes and is used to keep sauces from becoming grainy. Note that the corn syrup you buy in the supermarket is different than industrial high-fructose corn syrup. You can buy natural brands in health food stores and well-stocked supermarkets. I use it judiciously when I want to give extra body and thickness to sauces.

			All recipes calling for corn syrup in this book use light corn syrup. Don’t substitute dark corn syrup. If you live in an area where light corn syrup is unavailable, you can substitute a very mild-flavored honey, cane syrup, or golden syrup (except for Marshmallow Sauce, this page, and Marshmallows, this page, where these substitutes would discolor the results). Bakers outside the United States can substitute glucose, which is available at professional pastry-supply shops and online.

			
				READ THE RECIPE THOROUGHLY BEFORE BEGINNING

				There’s nothing more frustrating than getting halfway through a recipe and finding that you neglected to prepare an ingredient or need to unearth your mesh strainer. Have all your ingredients ready and all your equipment lined up before you start cooking.

			

			Dairy

			HALF-AND-HALF Half-and-half is a dairy hybrid, a mixture of milk and cream, and is between 11 and 18 percent fat. Don’t use nonfat half-and-half.

			HEAVY CREAM American heavy cream is roughly 36 percent butterfat. Although there is a slight difference between products labeled “whipping cream” and those labeled “heavy cream,” they are interchangeable in this book. Look for cream that has not been ultrapasteurized (UHT). This process involves heating the cream to a very high temperature to prolong shelf life. Unfortunately, it also destroys much of the flavor. If your grocery store doesn’t stock it, request that they do.

			MILK My tastes have changed over the years, and I now prefer ice creams made with whole milk in combination with heavy cream rather than ones made with all heavy cream. But don’t substitute low-fat or skim milk for the whole milk in these recipes; the result will be icy or grainy ice cream.

			SOUR CREAM Sour cream has a fresh, tangy taste due to the addition of lactic acid. Buy brands with the fewest (and most natural) ingredients. Although I advise you to use regular sour cream, you can substitute low-fat sour cream in any recipe if you wish, but do not use nonfat sour cream. Crème fraîche is higher in fat than sour cream and can be used as a substitute.

			YOGURT Use only plain, whole-milk yogurt. Greek-style yogurt, which has a higher butterfat content, can be used if you wish (see “It’s Not All Greek to Me,” this page).

			
				THE SKINNY ON FAT

				Yes, ice cream contains a rather high amount of fat—that’s why we crave it! If you’re concerned, try to eat a French-style portion: one perfect scoop. You’ll find most of the frozen desserts in this book are so full of flavor that a little goes a long way.

				My ice creams often contain less cream and egg yolks than others because I don’t believe you need to overdose on fat to make food enjoyable, and too much fat can obliterate other flavors, especially those of fresh fruits. (Many of the fresh fruits I bring home find their way into sorbets, rather than ice creams.) So you’ll find a number of the recipes have milk added where cream used to be, and that instead of whisking a chicken coop’s worth of egg yolks to make ice cream custards, I’ve used a more modest amount.

			

			Dried Fruits

			Look for dried fruits that are plump and moist, as they’ll have the best flavor. Store them in an airtight container away from light to preserve their moisture and taste. Natural food stores, supermarkets, and farmers’ markets are often the best places to find high-quality dried fruits, but Trader Joe’s pretty much wins the prize for the most variety of well-priced dried fruit. Although some people prefer unsulfured dried fruits, their dark color will affect the look of the finished ice cream.

			In recipes calling for dried apricots, please use only fruit from California. The imported varieties may be cheaper, but they have a less-concentrated flavor and you’ll be disappointed in the results. Prunes, available pitted or unpitted, are sometimes labeled “dried plums.” Be sure to use ones that are not flavored with anything.
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			Eggs

			All of the recipes in this book call for large eggs. If you’re unsure what size your eggs are, a large egg in the shell weighs approximately 2 ounces (60g). One yolk equals 1 tablespoon (20g), and one white equals 2 tablespoons (30g). Use the freshest eggs you can find and store them in the refrigerator.

			Custard-based ice cream recipes require just the yolks, not the whites. You’ll find it easier to separate eggs that are very cold rather than ones at room temperature. Extra egg whites can be refrigerated or frozen, or used to make Marshmallow Sauce (this page), Meringue Nests (this page), or Ice Cream Cones (this page).

			Egg safety means cooking eggs to 160°F (71°C), which can be easily verified with an instant-read thermometer. If you have health concerns, you can find pasteurized eggs in their shell or liquid egg whites sold in some supermarkets, although if you’re using them for beating into a meringue, check the package to make sure they’re suitable for whipping.

			Extracts, Flavorings, and Oils

			Good-quality extracts cost slightly more per use than inferior-quality ones and are always worth the price. To preserve their aroma, store extracts in a cool, dark place because light and heat will cause their flavors to deteriorate quickly. Some manufacturers use the word flavoring rather than extract, so be sure to read the list of ingredients to confirm the purity of what you’re buying. Avoid anything with the word artificial on the label.

			ALMOND EXTRACT Always purchase pure almond extract, not the stuff labeled “imitation.” When using it, remember that a little goes a very long way. If a recipe calls for a few drops of extract, pour some into the cap of the bottle first, then dribble it carefully into the mixture.

			CITRUS OILS These oils are made by pricking citrus fruits, such as lemons and oranges, to release the intensely flavored oil found in the peels. See Resources (this page) for online sources.

			MINT OIL AND EXTRACT Mint oil is made by steeping mint in a base of unflavored oil, whereas mint extract has a base of alcohol. Different brands vary significantly in strength, which makes calculating their use in recipes a challenge. You may want to begin by adding a smaller quantity than called for in the recipe. Taste, then add more until you’re satisfied. Look for mint oil and extract at natural or specialty food stores.

			VANILLA BEANS Vanilla beans should be plump and moist. To split a bean in half and obtain the seeds, use a paring knife to cut the bean lengthwise and then scrape out the seeds with the knife. Both the seeds and the pod have a great deal of flavor. After using, the pods can be reused if rinsed well in water. Let the pods dry completely and then store them buried in sugar, or conserve them in a vial of bourbon, rum, or vodka.

			VANILLA EXTRACT It’s imperative to use pure vanilla extract. Shop by quality, not by price. You won’t regret it once you open the bottle and take a sniff. I use vanilla extract from
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				RESOURCES

				AMAZON

				www.amazon.com

				Ice cream equipment and ingredients, including ice cream machines, ice cream cone makers and molds, and storage containers.

				BIALETTI

				www.bialetti.com

				Top-quality stove-top espresso makers.

				BOYAJIAN

				www.boyajianinc.com

				Peppermint flavoring, as well as natural citrus oils.

				BREVILLE

				www.brevilleusa.com

				Ice cream machines, mixers, and other kitchen appliances.

				CHEF’S CHOICE

				www.chefschoice.com

				Ice cream cone–making machines, cone-rolling forms, and cone stands.

				CHOCOSPHERE

				www.chocosphere.com

				High-quality chocolates from around the world, including chocolate in bulk. Cocoa powder and cocoa nibs are available as well.

				CUISINART

				www.cuisinart.com

				Comprehensive line of ice cream machines, as well as blenders and food processors.

				FRONTIER CO-OP

				www.frontiercoop.com

				Organic mint oils and extracts.

				GUITTARD

				www.guittard.com

				American-made chocolate and chocolate chips.

				KING ARTHUR FLOUR

				www.kingarthurflour.com

				Baking ingredients, including chocolate, extracts, and malt powder.

				KITCHENAID

				www.kitchenaid.com

				Ice cream machines and freezing attachments for KitchenAid stand mixers, as well as other kitchen equipment.

				LE CREUSET

				www.lecreuset.com

				Makers of my favorite flexible spatulas, called Spatula Spoons, that have a curved shape for reaching into corners of pots and a slight “bowl,” ideal for custard making.

				OXO

				www.oxo.com

				Makers of heatproof spatulas, as well as sturdy measuring cups and spoons, whisks, ice cream scoops, and strainers.

				PENZEYS SPICES

				www.penzeys.com

				Best-quality spices, as well as vanilla and orange extracts.

				THE PERFECT PURÉE

				www.perfectpuree.com

				Frozen passion fruit puree, as well as other fruit and berry purees.

				SALTWORKS

				www.seasalt.com

				Large selection of sea salts, including French fleur de sel and Maldon salts from Great Britain.

				STAR KAY WHITE

				www.starkaywhite.com

				Almond and mint extracts.

				SUR LA TABLE

				www.surlatable.com

				Cookware, espresso makers, ice cream machines, ice cream cone forms, and thermometers.

				TOVOLO

				www.tovolo.com

				Maker of various types of reusable ice cream storage containers, as well as ice-pop makers.

				TRADER JOE’S

				www.traderjoes.com

				Nationwide grocery chain with a wide selection of dried fruits, nuts, sour cherries in light syrup, and unsweetened coconut. Also chocolate sold in bulk and baking ingredients.

				THE VANILLA COMPANY

				www.vanillaqueen.com

				Excellent pure bourbon, Mexican, and Tahitian vanilla extracts; whole vanilla beans; and dried, ground beans. All vanilla is sustainably grown and growers are paid a fair price.

				WHITE MOUNTAIN

				www.whitemountainproducts.com

				Old-fashioned wooden-bucket ice cream makers, motorized or hand-cranked.

				WILLIAMS-SONOMA

				www.williams-sonoma.com

				Ice cream makers, espresso makers, scoops, and a variety of equipment for making ice cream.

				ZEROLL

				www.zeroll.com

				Professional ice cream scoops.
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