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In most Pflnt ads . magazine photos, ice cream curls under
and “feathers” (gets almost scaly) as it's scooped. That curling means It's oo
gum wl the feathering means it's too airy

sathy surface = |ust enough air

--"'"_‘_...-‘-‘ Feathered surface = Laa airy
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How to Judge
Ice Cream

Jon Snyder, founder of New York's acclaimed
Il Laboratorio del Gelato (and creator of the
original Ciao Bella gelato), explains.

1. Flavor

You may have heard that the overall quality of an ice-cream line can be judped
by tasting [ts vanila, Tree. Simple and pare, a scoop of vanilla should have a
distinctive bue deficate favor that lets you experience the texture of the ice
cream without masking other quality indicators, If the vanilla's a winner,
chances are you'll find the other lavors pleasing. too

2. Presentation

o cream should look freshly made. oy crystals on the su
edges of the tub indicate efther that the ice cream has been melt I
refraren ar thatit's ald, Many artisan ice-cream makers will r\-rl:.- flla
container with the amount of ice cream they think will sell that day. soa
full container may not be a sign of freshness, butit's worth looking

3. Temperature

Although most connolsseurs skt on empering ice cream to a saft
CORNSISIENCY 1D |:-III'|HI:IJ|.:I!J'.\.II'|II. v Elavor, | say taste II::'-rn;'nprmm.'n;' you
prefer, Despite a childhood spent working in my grandparents’ Carvel soft-
serve stand, | like to “bite” into miy lce cream. and so | prefer o indulge ata
harder (colder) temperature,

4. Color

Vanilla ice cream can range from pale buttery yellow (made with a cu
base, often called French style) to an ivary white (or Philadelphia style, made
without e-g;;-.:l. bt it thauld abways be uniform ¢l |:-|,:F‘|'|,'I.JI There should be
some vanilla-bean flecks, but just because they" e there doesn't mean better
qualiey. loe cream can be artificially flavared and “decorated™ with fake specks
or pleces af the whalbe bean. (Even IT they're real. the Navar a eauwiiful
Il:ig:am:-.- afvanilla comes from what's inside the bean. n i)

5. Aroma

As the fce cream melts on your tongue, there should bea pure taste and
slightly woody aroma. Avoid the “tinny” smell and taste that comes from the
aleahol af too much vaniila sxtract. Tabitian vanilts is often described 25
cheerry-like; vanilla from Madagascat is milder and "sweeter™; but it takesa
real "nose” 1o distingaish between vanilla origing in fropen loe cream

6. Texture

There has to be some “air” in lce cream or else fowould be hard x5 joe. But you
alsa don 't want [t toy b all fluffy, If there’s a dirty letle secret in the ice-cream
business, it's the overabundance of air (called “overrun 7} that's often whipped
Inta the final produce. This may create more profit for the maker, but the
result is a much less lavorful [ce cream. So despite the beauty of jce cream
completely curled under and “leathering” as it's scoonped-loaking textured,
almast scaly, 35 in mast print ads and magazine photos-that curfing means
It's toa gummy, and the feathering means it's too airy, The su of the ice
cream should be smooth. There should be some heft to 2 cupof lce cream,
and when you dig in your spoan, you should feel a linde reistance,
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