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			HOW THE FLAVOR JOURNEY BEGAN
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				Long before Salt & Straw was the biggest small-batch ice cream company in the world, it was just twenty-three-year-old me, my brilliant cousin Kim, and an erratic freezer in Portland, Oregon. Then a cup of coffee changed everything.

			

			I had just quit my job as the world’s kindest and least effective car salesman (don’t ask) and convinced Kim to consider me for the position of head ice cream maker for the shop she planned to open in Portland. Minor detail: I had never made ice cream in my entire life. So an hour later, I walked into a Goodwill in Seattle, bought four $4 ice cream makers, and started experimenting. After a week of maxing out the machines, I had recipes for thirty flavors and sent them to Kim. Because of (or perhaps despite) the unlikely inspirations I dreamt up—grapefruit with sage, coffee with bone marrow—she agreed to give me a shot.

			I moved into Kim’s basement and enrolled part time in culinary school. I figured maybe I should know something about making food before I got into the business of, well, making food. In the morning, I attended classes. In the afternoon, I went to a commissary kitchen to test out flavors for our fledgling ice cream operation. And on the way to the latter, I’d take my notebook to a coffee shop for a cup and a think.

			This was Portland in 2011, so that shop happened to be Stumptown Coffee’s The Annex. Back then, Stumptown wasn’t yet a household name and an emblem of direct-trade and culinary artisanship. It was still just a neo-punk outfit making waves for its revolutionary sourcing practices and exceptional coffee. Or at least, what I’d heard was exceptional coffee. At the time, I didn’t know good coffee from the Folgers crystals my culinary school professor used to make tiramisu.

			In your wildest, most Portlandia-inflected dreams, you couldn’t have imagined the scene at The Annex. Behind the counter was a small army of baristas, their long mustaches waxed, their bodies covered in flash tattoos. The menu on the wall listed no dark roasts or Frappuccinos but eighteen single-origin coffees and six brewing techniques, including but not limited to those enabled by the Seussian contraptions—multichambered glass beakers, squiggly tubes, and the like—on display. When you approached the counter to order, you’d get a long spiel about the various beans and then another about the pros and cons of the different brewing techniques. Fifteen minutes later, you’d have a cup of coffee. The process was ludicrous, condescending, and impractical. I absolutely loved it.

			The height of absurdity came when I stumbled upon a cupping. When a novel bean arrived at The Annex, meticulously sourced and locally roasted, the baristas would have a formal tasting (a cupping, in coffee-industry parlance) and invite anyone in the shop to participate. Baby-faced and still in my checkered culinary school pants, I lined up behind the city’s bewhiskered baristas and Third Wave coffee geeks, trying to memorize the ritual I watched them perform—pour, wait, crack, skim—before they had their first tastes, each one punctuated by an ostentatiously loud slurp.

			Then I listened as they discussed the flavors of the different coffees. The existence of those two plurals blew my mind. First, I hadn’t known there were coffees—thousands upon thousands of varieties of plants that produce the fruit that gives us coffee beans. Second, I didn’t realize coffee had flavors. To be honest, I thought coffee was a flavor—a single bitter, vaguely chocolatey profile. How wrong I was.

			Over the course of a year, I tasted more than one hundred different coffee beans, many of them brewed in multiple ways. By the end, simply ordering a cup of coffee seemed as silly as going to a restaurant and asking for a glass of grape wine. I learned that I loved Guatemalan El Injerto brewed as a pour-over and served with a dash of simple syrup to play up its notes of cherry. That Indonesian Gajah Aceh brewed as espresso was my personal favorite, its intense chocolatey flavor tinged with blackberry and tobacco heightened with a generous splash of cream and two big spoonfuls of sugar.

			It’s hard to explain how profoundly this experience affected me. I quit school. I scrapped those first thirty flavors, which I’d scribbled down while sipping a caffè latte at a Seattle Starbucks. I began to let curiosity be my guide. Suddenly, every ingredient, every basic, familiar pleasure seemed to have secret potential, its own universe that I had never imagined. If I had been in the dark about coffee, even as a student in culinary school who was supposed to be learning about food, what else was I missing?

			So, so much, it turns out. Once I knew to look, I found revelation everywhere. I sampled salt crystals of various shapes, colors, sizes, and flavors with Mark Bitterman, author of a manifesto on the delectable mineral. I discussed orchid pollination with Bill and Marty of Singing Dog, the Stumptown Coffee of Papua New Guinea–grown vanilla beans. Suddenly, I felt like I was looking through a powerful telescope after years of standard sky-gazing: each ingredient, once a single faint star, was now revealed to be a brilliant constellation.

			And it made a huge difference in my ice cream making. Just as they do for cooking, great ingredients massively upgrade your frozen treats. But for me, learning about the particulars of coffee and chocolate, vanilla and spirits, nuts and tea from various local artisans and gurus ultimately did more than just elevate the ice creams I wanted to make. It inspired them. Before my Stumptown conversion, for example, I might have set out to make a great coffee ice cream. But now that I knew coffee was an entire galaxy and not a single planet, I began to hobnob with roasters, baristas, and coffee growers and ultimately designed coffee ice creams (more than twenty to date) in order to showcase the qualities unique to each bean. The more I learned about ingredients, the better my ice cream became.
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			WHAT THIS BOOK IS ALL ABOUT
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				Since Salt & Straw began, we have been devoted to celebrating great ingredients in frozen form. Yet for the life of our shops, we’ve always avoided one thing: making the classics. I’m talking about chocolate, coffee, rum raisin—all of the absolutely delicious flavors you see at ice cream parlors around the country. That is, until now.

			

			I’ve always felt that nostalgia is an unbeatable competitor—why would you take on the iconic, nostalgia-laden scoops that define that kid-at-an-ice-cream-stand feeling? Well, pondering the importance and intricacy of ingredients recently got me thinking about why those classics became classics in the first place. What if understanding those ingredients could help us not reinvent the classics but exalt them?

			So, in this book, we will finally share the epic Salt & Straw version of ten of the country’s most famous flavors, applying our deep affection for the anchoring ingredients and our mastery of ice cream science to make mind-blowing renditions that stay true to their archetypes. That means vanilla ice cream that showcases the incredible complex flavors of the dried cured seedpod of a climbing orchid we know as vanilla. That means coffee ice cream that reveals the galaxy of flavors that result from careful growing, processing, and brewing. That means chocolate ice cream that shares that pleasure of indulging in a quality chocolate bar, and rum raisin that reinvigorates the stodgy scoop with top-shelf dark rum and plump fruit. After sharing the classic, we’ll blast off in five or so different directions with recipes that apply the delicious logic behind the classic. It’s still Salt & Straw, after all.

			Along with the recipes, we’ll share some (geeky) details about their muse—be it chocolate or coffee, green tea or pistachio. Because even a little new knowledge goes a long way toward improving your ice cream and inspiring new adventures. Some of you might skip my ramblings about butterfat percentages and ice crystal formation and just follow the recipes. And you’ll be thrilled, because the results will be insanely delicious.

			Following these recipes will guide you to our hard-won flavors, but I want you to know that carving your own path is not just okay but recommended. Because ice cream should be fun—and let’s be honest, when you start with good ingredients, add cream and sugar, then churn it, it’s going to be delicious, no matter how badly you screw up. If it’s frozen, it’s ice cream. If it’s not, pour it over some cake, because yum.

			
				
					[image: A child holding an ice cream cone stands at a counter with a glass display, looking up at colorful menu boards listing 'Limited Edition Flavors,' 'Classic Flavors,' and 'Last Chance Scoops.']
				

			

		

	
		
			WHAT YOU NEED TO MAKE GREAT ICE CREAMS
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			ICE CREAM MACHINES

			To make ice cream, you’ll need an ice cream machine. The good news is they’re not expensive, though you can certainly splurge if you choose, and they’ll all work well for the purposes of this book. Here are the three main types:

			HAND-CRANK

			While electric machines abound, you can still successfully use this low-tech device to make delicious ice cream. The only downside is that you have to turn a crank to power the churning, which to some of us counts as an upside—it’s fun! Bonus: The machines churn ice cream in nearly half the time it takes an electric machine.

			
				NOTE • ALL THE ICE CREAMS IN THIS BOOK WERE DEVELOPED FOR MACHINES WITH A 1½-QUART CAPACITY.

			

			FROZEN-BOWL

			These are electric machines that rely on a bowl filled with coolant to freeze your ice cream as it churns. They’re great, easy to use, and affordable. The downside is that before churning, you must freeze the bowl for 24 hours (and between batches of ice cream, for another 12 to 24 hours). For anyone with a small freezer or a hankering to make multiple flavors in a day, this is sub-ideal. Note: For best results, make sure the ice cream base is very cold—six hours in the fridge should do it. For the fastidious among you, you’re shooting for 40°F or below.

			
				
					[image: Three ice cream makers are shown side by side: a modern stainless steel machine with a compressor, a white plastic electric model with a transparent lid, and a vintage green wooden hand-crank churn with visible wear.]
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			INTERNAL COMPRESSOR

			These are your priciest option, but because they operate with compressors that create their own cold—just like your freezer—you don’t have to prefreeze a bowl before (or between) batches or make sure your ice cream mixture is supercold before churning. Machines with particularly strong compressors churn faster, which means less air and better butterfat structure. So ask yourself whether slightly better ice cream is worth the price.

			FREEZING & STORAGE

			Once you’ve churned your ice cream, it’s time to turn it into the treat of your dreams by popping it in the freezer. The ice cream goes from 25°F and soft to about 10°F and the solidly scoopable texture we all know and love. To do this right, and thereby retain as many of the teeny tiny ice crystals that make up good ice cream, you want to get the ice cream as cold as you can right after it’s churned. Wait too long and those little crystals will melt and then refreeze into bigger crystals (at this point, not even xanthan gum can save you!). The bigger the crystals, the more likely you are to sense them when you lick, and the less lovely the ice cream will be. With that in mind, here are your post-churning priorities.

			• A few hours before you make ice cream, reduce your freezer’s temperature, if you’re able.

			• After it’s churned, immediately transfer the ice cream to containers (see this page). If you’re adding mix-ins, do so quickly.

			• Before covering with a lid, press a small sheet of parchment paper against the ice cream to protect the surface from warm air that could collect beneath the lid. It’s okay if the parchment hangs over the rim.

			• Store the ice cream near the back of your freezer (aka the coldest part), since it’s farthest from the relatively warm air that rushes in when you open the door. And don’t pack it in so it’s butting against other stuff. Flowing cold air is what cools down the ice cream.

			• And if you’re feeling extra, line up some bodyguards of expendable items (sorry, frozen peas and lesser ice creams) to shield your precious pints from the warm air outside the freezer.

			
				HOW TO SERVE YOUR ICE CREAM

				When you’re storing ice cream, the rule is: the colder the better. Our industrial freezers keep our ice creams at −20°F, at which temperature they’ll basically last forever with no degradation in quality. But serving at that temperature, or even 0°F, the temperature of a home freezer, does not make for pleasant eating. Not only would the ice cream be rock hard, it would also take too long to melt on your tongue and release its deliciousness. That’s why so many of us leave our pints and gallons on the counter until they soften. And you know what, that’s just fine.

				The thing is, at our shops we put so much care into our scoops, we want you to experience them at their best. We use high-tech refrigeration to dial in the ideal serving temperature for each variety of frozen treat: 5°F for ice cream and custard, 8°F for sherbets and sorbets, and 15°F for gelato. That’s one reason gelato is so great for delicate flavors like strawberry—the main flavor receptors on your tongue work best at slightly warmer temperatures.

				Now, these are all suggested temperatures. As a kid, I used to prefer my ice cream half melted, and any frozen treat made with dairy or coconut cream is delicious like this. Sorbet, however, has a smaller temperature window: Without the protein structure created by fat, it becomes sticky and unappealing when melted. Still, you do you!

				STEP 1: Only remove the pints that you’re going to eat—and eat every last bit. The reason is that once you bring your ice cream to tasty temperatures, refreezing it guarantees heat shock, aka those larger ice crystals that are one mark of a meh scoop. In other words, you have to eat it all now—for the good of the ice cream!

				STEP 2: Bring it to temperature. You have three options. (1) Leave the pint on the counter, which totally works for the edges of the ice cream but not the center, which will stay unscoopably hard for a while longer. (2) Microwave in 5-second increments. I’ve found this tempers the ice cream more evenly. Or (3) If you’ve got the time, stick the ice cream in your fridge until it comes to temperature, 30 to 40 minutes—the best way, if you ask me.

				STEP 3: Scoop! As soon as you can make nice round scoops, it’s ready.

				Dip your scoop—a plain old aluminum scoop (the Zeroll brand makes my fave)—in cold water, shake it dry, then drag it along the surface of the ice cream, starting at the opposite end and pulling toward yourself. Do this two or three times for each “scoop”—which, if you’re wondering, will be gloriously round with small “ears” from the scoop’s edges and slight “barking” (we call it that because it’s a little craggy, like tree bark). Gelato is so soft that it’s often smeared with a spoon or spade, but a trigger-scoop can give you pretty orbs if that’s what you’re after.

			

			PARCHMENT PAPER

			Whenever I make ice cream at home, I press a piece of parchment paper against the surface of the ice cream, just as you’d press plastic wrap against the top of pudding to prevent a skin from forming, before covering with the lid. This prevents ice crystals from forming on the surface, which isn’t a huge deal but is a bit of a bummer. Don’t have parchment? Add the lid, flip the container upside down, and freeze it that way.

			CONTAINERS

			I like using plastic pint or quart containers (the kind your takeout often comes in) or metal containers (less common, but boy do they help freeze your ice cream quickly, especially if you prechill them). I don’t use glass because it can break at low temperatures. Because ice cream expands slightly as it freezes, be sure to leave a little space at the top.

			STICK BLENDER

			I love my stick blender. It’s slim and trim, plus it’s more effective than bulky countertop blenders at blending the kind of low-volume mixtures you need to make ice cream at home.

			SILICONE BAKING MATS

			Parchment paper and foil are just fine, but nothing beats a silicone baking mat when it comes to making or baking lovely sticky mix-ins like toffee and brittle.

			CANDY THERMOMETER

			A candy thermometer (preferably an instant-read digital one) is a must for making confections like fluffs and caramels. PS: Deep-fryers, rejoice—your thermometer is not just for candy but great for clocking oil temperature, too.

			
				KOSHER SALT

				Every recipe in this book was developed and tested with Diamond Crystal brand kosher salt. This is important to mention because the same volume of the other most common brand, Morton, delivers nearly twice the saltiness. So if you opt for Morton, use about two-thirds the amount I call for.

			

		

	
		
			The Base Recipes
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					Left to Right: Gelato Base, Ice Cream Base, Custard Base, Sorbet Base, Coconut Base

				
			
			
				What stock is to soup, bases are to ice cream. Yet unlike slowly simmered stocks, bases take mere minutes to make and give you the foundation for every creamy frozen treat in this book—plus an infinite number you can create yourself.

				For the home cook, carving out a separate recipe for the base has a different purpose. It’s practical and makes homemade ice cream that much easier. You can make your bases in advance—like stock, in big batches—keep them in the freezer, and thaw when you’re ready to flavor and spin them into ice cream.

			

			Salt & Straw’s Coveted 17% Butterfat Base

			The Richest Custard Base Ever

			Salt & Straw’s Super-Dense Gelato Base

			Salt & Straw’s Super-Easy Sorbet/Sherbet Base

			Salt & Straw’s Vegan Coconut Base

			
				
					[image: Milk is being poured from a measuring cup into a metal bowl filled with a frothy cream mixture.]
				

			

			
				
					[image: Scoops of ice cream in various flavors, including pink, white, and brown swirled varieties, resting on a waffle cone next to a red and white striped cloth.]
				

			

			Salt & Straw’s Coveted 17% Butterfat Base

			Makes About 3 Cups

			This base is devised to max out your scoop’s butterfat content. Any more and you’d be churning butter, not ice cream. Of course, we’ll occasionally dilute this base on purpose—depending on your intention, high fat isn’t always ideal—but when we want that iconic texture, the lush creaminess and fluffiness of proper ice cream, we maintain the ratios of this carefully calibrated concoction. Nerds, take note: Those ratios are approximately 58% water, 17% fat, 11% milk solids, and 14% sugar, by weight.

			
				½ cup granulated sugar

				2 tablespoons nonfat dry milk powder

				¼ teaspoon xanthan gum (yes, I’m easy to find!)

				1⅓ cups whole milk

				2 tablespoons light corn syrup

				1⅓ cups heavy cream, very cold

			

			In a small bowl, stir together the sugar, milk powder, and xanthan gum.

			In a medium pot, stir together the whole milk and corn syrup. Add the sugar mixture and immediately whisk vigorously until smooth. Set the pot over medium heat and cook, stirring often and reducing the heat if necessary to prevent a simmer, just until the sugar has fully dissolved, about 3 minutes. Remove the pot from the heat. Add the cold cream and stir until fully combined.

			Transfer the mixture to an airtight container and refrigerate until well chilled, at least 6 hours, or for even better texture and flavor, 24 hours. Stir well before using.

			The base can be further stored in the fridge for up to 1 week or in the freezer for up to 3 months. Thaw completely and stir well before using.

			
				MEET ICE CREAM’S BESTIE: XANTHAN GUM

				Every recipe in this book uses xanthan gum in its base. Now, I know what you’re thinking. It sounds funny! It must be impossible to find, not to mention evil! Well, it’s not and it’s not. It’s available at the supermarket under ubiquitous brands like Bob’s Red Mill and Hodgson Mill, and it’s as innocuous as cornstarch or baking soda. In ice cream, xanthan gum combats “heat shock,” the industry term for what happens when ice cream melts and then freezes again into bigger crystals—and the enemy of yummy ice cream. Because homemade ice cream lacks the controls of a high-tech ice cream operation, it’s particularly susceptible to heat shock and therefore particularly welcoming of a little xanthan gum. Often used as a thickening agent, xanthan gum attracts and binds to water. If you use just enough, you get insurance against ice crystal growth at no cost to ice cream quality.

			

			
				
				
					[image: Step-by-step photos showing the preparation of a custard base for ice cream. The sequence includes measuring ingredients, mixing dry components, pouring milk into a saucepan, combining dry ingredients with milk, whisking the mixture on a stovetop, and transferring the finished custard into a container.]
				

			

			The Richest Custard Base Ever

			Makes About 3 Cups

			We designed this base to re-create the divine pleasures of the frozen custard popular in the Midwest—softer than ice cream, harder than soft serve, and richer than both. The yolks add flavor and fat, allowing us to exceed the upper limit of butterfat. The dense foundation takes so well to what I think of as bakery flavors—roasted fruit, warm spices like nutmeg and allspice, chocolate, and vanilla. Because we really pack in the egg yolks to achieve the glorious texture you’d find at a Wisconsin mom-and-pop shop, each spoonful feels like a bite of super-cold crème brûlée.

			
				½ cup granulated sugar

				1 tablespoon nonfat dry milk powder

				⅛ teaspoon xanthan gum (yes, I’m easy to find!)

				1¼ cups whole milk

				2 tablespoons light corn syrup

				6 large egg yolks

				1 cup heavy cream, very cold

			

			In a small bowl, stir together the sugar, milk powder, and xanthan gum.

			In a medium pot, stir together the whole milk and corn syrup. Add the sugar mixture and egg yolks and whisk vigorously until smooth. Set the pot over medium-low heat and stir constantly with a silicone spatula until the mixture steams, reducing the heat if necessary to prevent a simmer. Cook, stirring frequently, until the mixture thickens enough to coat the spatula, 5 to 7 minutes. Remove the pot from the heat.

			Add the cold cream and stir well. Transfer the mixture to an airtight container and refrigerate until well chilled, at least 6 hours, or for even better texture and flavor, 24 hours. Stir well before using.

			The base can be further stored in the fridge for up to 1 week or in the freezer for up to 3 months. Thaw completely and stir well before using.

			Salt & Straw’s Super-Dense Gelato Base

			Makes About 3 Cups

			As you well know, gelato isn’t just the Italian version of ice cream. It’s a different product altogether, with about half the fat and a much denser texture (less fat = less air after churning). The lower fat and air content are why flavors taste so vivid. This base is dialed in for all your gelato-making needs.

			
				⅔ cup granulated sugar

				½ cup nonfat dry milk powder

				¼ teaspoon xanthan gum (yes, I’m easy to find!)

				2 cups whole milk

				¼ cup light corn syrup

				¼ cup heavy cream, very cold

			

			In a small bowl, stir together the sugar, milk powder, and xanthan gum.

			In a medium pot, stir together the whole milk and corn syrup. Add the sugar mixture and immediately whisk vigorously until smooth. Set the pot over medium heat and cook, stirring often and reducing the heat if necessary to prevent a simmer, just until the sugar has fully dissolved, about 3 minutes. Remove the pot from the heat. Add the cold cream and stir until fully combined.

			Transfer the mixture to an airtight container and refrigerate until well chilled, at least 6 hours, or for even better texture and flavor, 24 hours. Stir well before using.

			The base can be further stored in the fridge for up to 1 week or in the freezer for up to 3 months. Thaw completely and stir well before using.

			Salt & Straw’s Super-Easy Sorbet/Sherbet Base

			Makes About 2¾ Cups

			The perfect sorbet is a carefully choreographed dance of sugar and water, with the sugar inhibiting the freezing of the water so the ice crystals grow at just the right pace. The result is a dense (no fat = minimal air) and velvety texture that conveys intense flavor (no fat to dull the palate) and then disappears (no fat to hold the flavor). The only way to get that flavor back is to take another lick.

			Add a little dairy to this base, and you get sorbet’s cousin, sherbet, which is still dense and intense in flavor but with a touch of creaminess.

			
				1½ cups granulated sugar

				¾ teaspoon xanthan gum (yes, I’m easy to find!)

				¼ cup plus 2 tablespoons light corn syrup

			

			In a small bowl, stir together the sugar and xanthan gum.

			In a small saucepan, stir together 11/2 cups water and the corn syrup. Add the sugar mixture and immediately whisk vigorously until well combined and mostly smooth. Set the pot over medium heat and cook, stirring often and adjusting the heat if necessary to prevent a simmer, until the sugar has fully dissolved, about 3 minutes. Take the

			
			
			Salt & Straw’s Vegan Coconut Base
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