









The Ultimate Ice Cream Book

OVER 500 ICE CREAMS, SORBETS, GRANITAS, DRINKS, AND MORE

[image: ]

B   R   U   C   E      W   E   I   N   S   T   E   I   N














[image: ]





To Mark Scarbrough,
the kindest and most generous man I know.
His taste and inspiration fill my life
as well as every recipe in this book.
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Introduction

WHEN I started putting together recipes for this book, I wanted to re-create ice creams with the flavors and textures found in an old-fashioned ice cream parlor—a place where classic ice creams and traditional toppings held court. There, handwritten blackboards announced what was made each day, and toppings such as hot fudge, marshmallow, and butterscotch were commonplace. Lemongrass-ginger sauces and cassis-cabernet reductions were simply not on the menu.

But I also wanted to create flavors for today’s more adventurous palates—refreshing flavor combinations that could satisfy even the most sophisticated among us. So I’ve put together a collection of classic ice cream flavors, and then customized them with mix-ins and simple substitutions. Each basic recipe is followed by a list of variations designed to push the idea just a little, and then some more. You should even feel free to write your own variations in the margins. After all, you can have your ice cream and eat it, too.

ABOUT THE RECIPES

THERE are two basic styles of ice cream in this book: custard-style ice cream (sometimes called “frozen custard,” “French ice cream,” or “gelato”), which is made with eggs; and Philadelphia-style ice cream, which is made without eggs. In tasting after tasting, I found the custard-style ice creams richer than their Philadelphia-style counterparts. The Philadelphia-style ice creams, however, are much easier to make.

Re-creating the authentic custard-style ice cream of those old-fashioned ice cream emporia means using plenty of eggs—a potential problem if the eggs are not properly cooked. Certainly, not all eggs contain harmful bacteria; nonetheless, it is possible to get ill from eating contaminated raw eggs. So I created recipes that call only for cooked eggs, that is, heated to a safe temperature before chilling and freezing the ice cream mixture.

Traditionally, sorbets are made with fruit, sugar, and water, while sherbets also contain egg whites or possibly milk. Today, on the other hand, most ices are called sorbets as long as they don’t contain heavy cream. Indeed, I opt for a simpler, perhaps clearer distinction: ice cream vs. sorbet. Despite the fact that some would call these sherbets, I have created a few sorbets that contain egg whites and/or skim milk. In keeping with my desire for safety, all egg whites are “cooked” by beating in a hot sugar syrup.

Eggs present a second problem as well: how to divide them when reducing a recipe. The easiest way is to beat the total number of eggs called for in the recipe and then measure the volume. You can then use the amount you need, whether it’s half the volume or a third or a quarter. Cover and store any remaining eggs in the refrigerator for tomorrow’s scrambled eggs.

Fruit is the main flavoring for most of the ice creams and sorbets in this book. Canned or frozen fruits are acceptable for many but not all of the recipes. Canned peaches, for instance, do not have enough flavor to cut through the cream and sugar. Canned purple plums, on the other hand, make a wonderfully full-flavored ice cream. In fact, sometimes I recommend canned fruit over fresh. For example, fresh pineapple contains an enzyme that breaks down the protein in the milk, causing it to curdle. When pineapple is canned, this enzyme is destroyed, making the fruit usable in ice cream. So how do you know when to use canned, frozen, or fresh fruit? Unless otherwise specified, use fresh fruit. The recipes tell you whether canned or frozen fruit is an acceptable substitute.

Fresh fruit for ice cream should be ripe, sweet, and juicy. Taste it (if you can) before you buy it, but by all means smell it. After all, our sense of smell accounts for much of our tasting ability. Most fruits, including peaches, plums, cherries, apples, pears, mangoes, and pineapples, smell sweet and fragrant when ripe. When using canned or frozen fruit, always look for premium quality. Select canned fruit packed in juice, not heavy syrup (unless otherwise called for). Frozen fruit should be packed without syrup or sauce.

I don’t recommend using artificial flavorings and extracts in most of these ice creams, but there is one exception: the only way to make good bubble gum ice cream is with artificial bubble gum flavoring. But for vanilla or almond flavor, the real thing is always best. A few years back I discovered double-strength vanilla from Penzeys in Muskego, Wisconsin (414-574-0277), and have sworn by it ever since. They also carry premium-quality spices and lavender flowers, which are called for in some of the recipes in this book.

ICE CREAM MACHINES

AN ice cream machine is essential for making good ice creams and sorbets. The machine churns the mixture as it freezes, incorporating air in the process. The result is smooth and creamy, avoiding the Popsicle syndrome—a solid block of cream and ice that’s impossible to serve or eat. Yes, I have also seen ice cream made by stirring liquid nitrogen into sweetened, flavored heavy cream. But unless you are a research chemist and like to cook wearing thick asbestos gloves, I don’t recommend this technique. In the end, there’s no way around it. Unless you want to sit in a walk-in freezer, stirring a bowl of cream and fruit, you need to get a machine. Fortunately, you have a wide choice, ranging in both price and style.

The machines with built-in compressors are easiest to use. They churn and freeze at the touch of a button. These machines work fast, incorporating minimal air into the mixture, thereby turning out a dense, premium ice cream. You can also make as many batches of ice cream as you like, one right after the other. The only drawback is their hefty price tag. Plan to spend anywhere from $300 to $600.

Ice cream makers with canisters you chill in the freezer before use are also easy, and not nearly as expensive. When you’re ready to make ice cream, remove the canister from the freezer, insert it into your machine, pour in the ice cream or sorbet mixture, and flip the switch or crank away. The electric type is obviously easier, but both make rich, dense ice cream. There’s only one drawback: you can make only one batch of ice cream before having to refreeze the canister, sometimes overnight. One-quart models with motors cost around $50; the equivalent hand-crank model is about $25. If you plan to make a lot of ice cream, buy two or three of these machines so you can churn multiple batches without interruption.

Ice cream makers that require ice and rock salt take longer to freeze the ice cream or sorbet, thereby incorporating more air into the mixture and producing a lighter, airier dessert. Personally I prefer the dense, rich quality of ice creams and sorbets made quickly. It’s all a matter of taste, and if you want an old-fashioned ice cream maker, you can easily find hand-cranked and motorized versions. Plan to spend over $150 for a wooden model or substantially less for a plastic version.

All three types of ice cream machines do a good job of making the recipes in this book. Keep in mind that the easier the machine is to use, the more likely you are to use it. Every recipe in this book can be doubled or tripled, should you choose a large-capacity ice cream maker. Ice cream custard will keep in the refrigerator for up to two days, so multiplying a recipe allows you make fresh ice cream every day, without starting from scratch.

MIX-INS

MANY of the ice cream variations in this book call for the addition of cookies, crackers, wafers, biscotti, or cake. These ice creams are best served as soon as they’re made, while the mix-ins are still crunchy. One way to ensure a longer “crunch” life is to first let the mix-in ingredients dry out overnight. This will keep them from becoming soggy before the ice cream can freeze around them. Setting the crumbled cake, cookies, crackers, or biscotti in a 300°F degree oven for five to ten minutes can also help ensure a crunchy mix-in. Take care not to overbake them, and remember to let them cool completely before mixing them into the chilled ice cream.

To toast nuts and coconut for ice cream mix-ins or toppings, preheat the oven to 400°F degrees. Spread the nuts or coconut in a thin layer on a baking sheet or aluminum foil. Bake for 5 to 10 minutes, then remove from the oven when the nuts are fragrant and just beginning to brown, or when the coconut is light golden brown. Take care to check often, so as not to burn the nuts or coconut. Allow them to cool before using.

Many variations also require you to “swirl” jam or sauce into the finished ice cream. To swirl properly, wait until the machine has finished freezing the ice cream or sorbet. Then remove the dasher or mixer before spooning the jam or sauce over the soft frozen ice cream. Lightly swirl in a zigzag pattern with a small knife or a fork. An alternate way to achieve a simple swirl is to “layer” it. To do this, remove one third of the finished ice cream or sorbet from the machine and spoon it into a freezer-safe container. Cover it with one third of the jam or sauce. Repeat, making layers with the remaining ice cream and jam or sauce. Place the layered ice cream or sorbet in the freezer to firm it up before serving.

TIPS ON DRINKS

MORE than any other ingredient, ice cubes have the greatest influence on frozen drinks, shakes, and malts. For best results, let your ice cubes sit at room temperature for fifteen minutes before using; this softens the ice and results in creamier drinks. Smaller ice cubes also blend in easier for thick and creamy drinks. To make smaller cubes, simply fill your ice cube trays halfway.

It’s no surprise that ice cream has become a staple of birthday parties, anniversaries, and holidays throughout the year. Ice cream is not the means to a celebration; ice cream is a celebration in itself. And whether you’ve been making your own ice cream for years or are about to crank your very first machine, this book can guide you through hundreds of ways to celebrate a glorious dessert.
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Ice Cream Cones
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IF YOU’RE GOING TO THE TROUBLE TO MAKE YOUR OWN ICE CREAM, WHY NOT SPEND A FEW MORE MINUTES AND MAKE YOUR OWN CONES? HERE ARE THREE SIMPLE, DELICIOUS WAYS TO MAKE THIS TIME-HONORED ICE CREAM VEHICLE. THE CONES ARE FUN, EASY, AND BETTER THAN STORE-BOUGHT. USE THESE BASIC RECIPES AND THE NINE VARIATIONS AS A START, THEN BE CREATIVE. AFTER YOUR CONES HAVE COOLED, DIP THEM IN MELTED CHOCOLATE, THEN INTO NUTS, SPRINKLES, OR CHOPPED CANDY.

OVEN-BAKED SUGAR CONES

MAKES 6 TO 8 CONES

THESE cones taste somewhat like fortune cookies and are very sturdy. They’re easiest to make if you have a nonstick cookie sheet and cone-shaped molds, which are available at baking supply stores or by mail from Bridge Kitchenware in New York City (212-688-4220).



	¾ cup sugar


	1 large egg


	2 tablespoons butter, melted and cooled


	1 teaspoon vanilla extract


	¼ cup milk


	½ cup all-purpose flour, sifted






Preheat the oven to 300°F. In a medium mixing bowl, beat the sugar into the egg until it is thickened and pale yellow. Beat in the butter, vanilla, and milk. Gently stir in the flour.

Grease a large nonstick cookie sheet and spread 1½ tablespoons of the batter into a 6-inch circle using a thin, flexible spatula. Dipping the spatula in water first makes this job easier. The batter will spread about ½ inch while baking, so keep the circles about 1 inch apart. Fit as many circles as you can on 1 cookie sheet.

Bake for 15 minutes or until lightly browned. Remove the cookie sheet from the oven and use a large metal spatula to remove 1 cookie from the sheet. Handling it carefully so as not to burn your hands, immediately wrap the hot, pliable cookie around a cone-shaped mold, sealing the point. Repeat with the remaining cookies. The cookies will harden as they cool, so work as quickly as possible. Let the cookie sheet cool and repeat the process with the remaining batter. Remove the cones from the molds when completely cool.
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Variations

BOWL CONES Invert 4 small, clean, identical bowls to use as molds. Place hot cookies directly over the bottoms of the bowls. The cookies will fall around the sides of the bowls and harden as they cool. When cool enough to handle, carefully remove the cones from the bowls and repeat with any remaining warm cookies.

ITALIAN CONES Add a few drops of anise extract or ¼ teaspoon ground fennel to the batter along with the vanilla. Proceed with the recipe as directed.

WALNUT CONES Stir ⅓ cup finely chopped walnuts into the finished batter. Proceed with the recipe as directed.


Hint: If your cones aren’t quite perfect (OK, so there’s a bole on the bottom), don’t worry. Carefully stuff the bottom with a few mini-marshmallows to keep the ice cream from leaking out as it melts.
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PIZELLE WAFFLE CONES

MAKES 4 TO 6 CONES

THESE cones require a pizelle iron—a round waffle iron with very shallow grooves. Electric and stovetop models are available. Look for them at baking supply stores or by mail from Bridge Kitchenware in New York City (212-688-4220).



	¼ cup sugar


	1 large egg


	5 tablespoons butter, melted and cooled


	1 teaspoon vanilla extract


	⅓ cup all-purpose flour, sifted






In a medium mixing bowl, beat the sugar into the egg until it is thickened and pale yellow. Beat in the butter and vanilla. Gently stir in the flour. Do not overmix or the pizelle may become tough. Allow the batter to rest at room temperature at least 15 minutes.

Lightly grease your pizelle iron with vegetable oil spray. Preheat the iron on the stove over medium heat (if you’re using an electric model, follow the manufacturer’s directions). Use 1½ tablespoons of batter for a 5-inch pizelle iron and 2 tablespoons for an 8-inch pizelle iron. Close the iron and cook the pizelle for 30 seconds on one side. Turn the iron over and continue to cook until lightly golden, about 1 minute more. Carefully peel the soft cookie off the iron and roll it around a cone-shaped mold, sealing the point. Repeat with remaining batter. The cones will harden as they cool. Remove the cones from the molds when completely cool.
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Variations

ALMOND CONES Substitute ¼ teaspoon almond extract for the vanilla extract. Proceed with the recipe as directed.

CINNAMON CONES Add ½ teaspoon ground cinnamon to the batter along with the vanilla. Proceed with the recipe as directed.

CIRCUS CONES Add a few drops of food coloring to the batter along with the vanilla. Proceed with the recipe as directed.

FLOWER CONES Add 1 teaspoon rose water or orange flower water to the batter along with the vanilla. Proceed with the recipe as directed.

MERINGUE CONES

MAKES 6 TO 8 MERINGUES

THESE aren’t true cones; in fact, they’re not even shaped like cones—more like shells. They’re still a great way to serve ice cream. And since so many recipes call for egg yolks, I found these meringues a great way to use up all those leftover egg whites.



	4 large egg whites


	⅛ teaspoon salt


	⅛ teaspoon cream of tartar


	1 cup superfine sugar






Preheat the oven to 180°F. In a large mixing bowl, beat the egg whites with an electric mixer on medium speed until foamy. Add the salt and cream of tartar. Continue to beat until soft peaks form. Slowly beat in the sugar, turn the beater to high, and continue to beat until the mixture is thick and shiny, about 2 minutes.

Butter and flour a large cookie sheet. Create the shells by placing ½ cup of meringue, in a mound, on the cookie sheet. Using a wet spoon, make a depression in the center about 4 inches wide (big enough to hold a large scoop of ice cream). Take care to leave at least ¼ inch of meringue on the bottom.

The meringue shells will not spread, so place them close together and fit as many as you can on the cookie sheet. Bake for 2 hours. Turn off the oven and open its door. Allow the meringues to sit in the oven until cool. Store in an airtight container until ready to use.
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Variations

CHOCOLATE CHIP MERINGUES Mix ¾ cup miniature chocolate chips into the meringue just before creating mounds. Proceed with the recipe as directed.

CINNAMON MERINGUES Add ½ teaspoon ground cinnamon along with the sugar. Proceed with the recipe as directed.


Ice Creams
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ALMOND ICE CREAM

MAKES ABOUT 6 CUPS

ALMOND paste, sometimes called marzipan, can be found in the baking aisle of most supermarkets or from New York Cake and Baking Distributors (800-942-2539). The most common package is a 7- or 8-ounce tube or can.



	7 ounces almond paste


	⅔ cup sugar


	3 large eggs


	½ teaspoon almond extract


	¼ teaspoon salt


	2 cups half-and-half


	1 cup heavy cream






Combine the almond paste and sugar in a medium bowl and beat with an electric mixer until the mixture is completely smooth. Add the eggs one at a time, beating well after each addition. Beat in the almond extract and salt.

Bring the half-and-half to a simmer in a heavy medium saucepan. Slowly beat the hot half-and-half into the almond paste mixture. Pour the entire mixture back into the pan and place over low heat. Stir constantly with a whisk or wooden spoon until the custard thickens slightly. Be careful not to let the mixture boil or the eggs will scramble. Remove from the heat and pour the hot almond custard through a strainer into a large, clean bowl. Allow the custard to cool slightly, then stir in the heavy cream. Cover and refrigerate until cold or overnight.

Stir the chilled custard, then freeze in 1 or 2 batches in your ice cream machine according to the manufacturer’s instructions. When finished, the ice cream will be soft but ready to eat. For firmer ice cream, transfer to a freezer-safe container and freeze at least 2 hours.
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Variations

ALMOND LINZERTORTE ICE CREAM Stir 2 tablespoons water into? cup raspberry jam to loosen it up. Swirl the jam plus 2 tablespoons chopped toasted almonds (see page xvi) into the finished ice cream. Take care not to overswirl or the jam will “melt” into the ice cream. Streaks of jam should be visible. Serve immediately or freeze until firm.

ALMOND POPPY SEED ICE CREAM Add 2 teaspoons poppy seeds to the custard along with the cream. Proceed with the recipe as directed.

ALMOND POPPY SEED ICE CREAM Add 2 teaspoons poppy seeds to the custard along with the cream. Proceed with the recipe as directed.

CHOCOLATE ALMOND ICE CREAM Add 4 ounces chopped semisweet chocolate to the half-and-half before simmering. Stir until the mixture simmers and the chocolate is completely melted. Proceed with the recipe as directed.

ITALIAN ALMOND ICE CREAM Add ¼ cup amaretto liqueur to the custard before freezing. Add ½ cup crumbled amaretti cookies to the machine when the ice cream is semi-frozen. Allow the machine to mix in the cookies. Proceed with the recipe as directed.

STRAWBERRY ALMOND ICE CREAM Stir 2 tablespoons water into ½ cup strawberry preserves to loosen it up. Swirl the preserves into the finished ice cream. Take care not to overswirl or the preserves will “melt” into the ice cream. Streaks of preserves should be visible. Serve immediately or freeze until firm.
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APPLE BUTTER ICE CREAM

MAKE SABOUT 1 QUART

ALTHOUGH apple butter can be found wherever you buy jam and jelly, look for unsweetened and unspiced apple butter. If you have trouble finding it, call Central Market in Austin, Texas (800-360-2552).



	1 cup sugar


	2 large eggs


	2 large egg yolks


	2 teaspoons all-purpose flour


	2 cups light cream


	1½ cups unsweetened, unspiced apple butter


	½ teaspoon ground cinnamon


	½ teaspoon vanilla extract






In a medium mixing bowl, beat the sugar into the eggs and egg yolks until thickened and pale yellow. Beat in the flour. Set aside.

Bring the light cream to a simmer in a heavy medium saucepan. Slowly beat the hot cream into the eggs and sugar. Pour the entire mixture back into the pan and place over low heat. Stir constantly with a whisk or wooden spoon until the custard thickens slightly. Be careful not to let the mixture boil or the eggs will scramble. Remove from the heat and whisk in the apple butter and cinnamon. Pour the hot apple butter custard through a strainer into a large, clean bowl. Stir in the vanilla. Cool to room temperature, then cover and refrigerate until cold or overnight.

Stir the chilled custard, then freeze in 1 or 2 batches in your ice cream machine according to the manufacturer’s instructions. When finished, the ice cream will be soft but ready to eat. For firmer ice cream, transfer to a freezer-safe container and freeze at least 2 hours.


Serving Tip: Hollow out an apple and fill with apple butter ice cream. Serve on a small dessert plate dusted with ground cinnamon.
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Variations

APPLE BROWN BETTY ICE CREAM Substitute ½ cup dark brown sugar for ½ cup of the granulated sugar. Add ½ cup crumbled ginger snaps to the machine when the ice cream is semifrozen. Allow the machine to mix in the cookies. Proceed with the recipe as directed.

APPLE CHEDDAR ICE CREAM Add ½ cup finely grated sharp Cheddar cheese to the machine when the ice cream is semifrozen. Allow the machine to mix in the cheese. Proceed with the recipe as directed.

APPLE CHERRY SWIRL ICE CREAM Swirl ½ cup canned cherry pie filling into the finished ice cream. Take care not to overswirl or the filling will “melt” into the ice cream. Streaks of cherry sauce should be visible. Serve immediately or freeze until firm.

APPLE CINNAMON COFFEE CAKE ICE CREAM Add ¼ cup chocolate chips and ½ cup crumbled coffee cake to the machine when the ice cream is semifrozen. Allow the machine to mix in the additional ingredients. Proceed with the recipe as directed.

APPLE PIE ICE CREAM Add ¼ teaspoon ground nutmeg and ¼ teaspoon ground mace to the custard along with the vanilla. If desired, add ½ cup crumbled baked pie crust to the machine when the ice cream is semifrozen. Allow the machine to mix in the crust. Proceed with the recipe as directed.

APPLE RAISIN WALNUT ICE CREAM Add ¼ cup raisins and ¼ cup walnuts to the machine when the ice cream is semifrozen. Allow the machine to mix in the additional ingredients. Proceed with the recipe as directed.

APPLE THYME ICE CREAM Omit the cinnamon and add 1 tablespoon chopped fresh thyme to the custard along with the vanilla. Proceed with the recipe as directed.

APRICOT ICE CREAM

MAKES ABOUT 1 QUART

FRESH apricots are fine for
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AVOCADO ICE CREAM AND GAZPACHO





	

	

	

	

	

	

	








GAZPACHO





	

	

	

	

	

	

	

	

	

	

	

	

	





BANANA ICE CREAM
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BANANA ICE CREAM, PHILADELPHIA STYLE
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BUBBLE GUM ICE CREAM
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BURNT SUGAR ICE CREAM
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BUTTER PECAN ICE CREAM
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RED PEPPER-PECAN PRALINE CRUNCH




	

	

	

	







CANNOLI ICE CREAM





	

	

	

	

	

	

	

	

	









CANNOLI SHELLS




	

	

	

	

	

	

	










CASHEW ICE CREAM
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CHEESECAKE ICE CREAM
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CHERRY ICE CREAM
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CHERRY ICE CREAM, PHILADELPHIA STYLE
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CHESTNUT ICE CREAM
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CHOCOLATE ICE CREAM





	

	

	

	

	

	








[image: ]
Variations










CHOCOLATE “LOWER-FAT” ICE CREAM
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CHOCOLATE CHERRY ICE CREAM





	

	

	

	

	

	

	

	








[image: ]
Variations



CHOCOLATE MALT ICE CREAM
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CHOCOLATE TRUFFLE ICE CREAM
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CHOCOLATE YOGURT ICE CREAM
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CINNAMON ICE CREAM
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CINNAMON ICE CREAM, PHILADELPHIA STYLE
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COCONUT ICE CREAM
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COFFEE ICE CREAM
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COFFEE ICE CREAM, PHILADELPHIA STYLE
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CORN ICE CREAM
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SWEET CORNBREAD CAKE





	

	

	

	

	

	

	

	








EARL GREY ICE CREAM
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FIG ICE CREAM
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GINGER ICE CREAM
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GREEN TEA ICE CREAM
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HAZELNUT ICE CREAM
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HONEY ICE CREAM





	

	

	

	

	








[image: ]
Variations








IRISH ICE CREAM
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KEY LIME ICE CREAM
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LAVENDER ICE CREAM
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LEMON ICE CREAM





	

	

	

	

	

	







Variations
[image: ]







LEMON YOGURT ICE CREAM
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MANGO ICE CREAM
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MAPLE ICE CREAM
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MARMALADE ICE CREAM
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MINT ICE CREAM
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MINT ICE CREAM, PHILADELPHIA STYLE
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NUTMEG ICE CREAM
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PASSION FRUIT ICE CREAM
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PEACH ICE CREAM
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PEACH ICE CREAM, PHILADELPHIA STYLE
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PEANUT BUTTER ICE CREAM
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PINEAPPLE ICE CREAM
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PINE NUT ICE CREAM
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PISTACHIO ICE CREAM, PHILADELPHIA STYLE
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PRUNE ICE CREAM
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PUMPKIN ICE CREAM
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PURPLE PLUM ICE CREAM
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RED BEAN ICE CREAM
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RICE ICE CREAM





	

	

	

	

	

	

	








[image: ]
Variations







RUM RAISIN ICE CREAM





	

	

	

	

	

	

	









[image: ]
Variations




SAFFRON ICE CREAM
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STRAWBERRY ICE CREAM
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STRAWBERRY ICE CREAM, PHILADELPHIA STYLE
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SWEET POTATO ICE CREAM
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VANILLA ICE CREAM #1 (PURE AND SIMPLE)
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VANILLA ICE CREAM #2 (EXTRA RICH AND CREAMY)
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VANILLA ICE CREAM #3 (LOWER FAT)
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VANILLA ICE CREAM, PHILADELPHIA STYLE
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VANILLA YOGURT ICE CREAM





	

	

	

	







[image: ]
Variations





WHITE CHOCOLATE ICE CREAM
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