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wasn't bad, ['ve done blue potatoes,
Uhose long cnconuis from
the Philippines, and | made o

Stopo’s frozen fetish stared S0
years ago in Philadelphia, wiven the
o cream store next to his
restaurant chosed down. Instead af
finding another store, he otk
SO 3 and decided o make
thee sweet stuff hims=If.

Adter his (lavors were a hit with
his castome s be moved to Mew

Yok and vui. up Ice Cream
wiE?mht{‘lamu

1o hawe 'H'l'rrul.rd the chocalate-
dipped waffle cone and the lavor
oookits-and-cream.

He shuttered the store in 1989,
and the spenids most
of his fime teaching seminars 1o
poople interested in img
their own dessees ﬂh?tp: nk:

A goosd oe cream is all aboai
texture and flavor” be says, "I
castes ooy, W' old. The texture
shoubd be smesoth.”

He would know — Stogo eats 8
d-ounce cup of loe cream, every
aight, in bed (his wife cats ice
cream in bed, too), And his freezer

is alwarys stocked with of least 15
different flavors, most of which
he's made himself.

Wie bt the streets with Stogo
and ahe our way through Mew York
Toaking for the sweetest sooops
and cooles? cones, Here's the
bt o what we tizstend:

QUALITY MEATS
Executive pastry chef Corey
Canleon makes all tee ke cream at

this restaurant himself. We
espocially loved the coffee-and-

doughnuts and cinmaman b
Mwvors, served al the tabile in pints.
mm@u ot the fresh pesch

r pelato.

favors, Bke ofive oil-and -lwvender
gelarn, uses locally grown fraits
and vegetables. Stogo swys thedr
coffee pelao is the way L:}qu—lbe
Puerto Rican beans are ina
ey that retalng maximum favor.

I LABORATORMD ded GELATO
Ohwner fan Snypder (creatar of

the original Ciao Bella)
his gelatn to some of the ¢
and

AN cvery Dwo weels.

THE BLUE PG

Chemer and ice cream maker
Julks Horowilz opened the
Brooklyn branch of her
Westchester dessert shop three
weeks ago. She serves more than
20 (kaviors of ioe cream and sorbets.

Stogo says to stop here for the
vanills ke cream — it's clean, fresh
and yamny.

CRISPINGS

Thits family-rum ice paradise,
owned by Gidon Pesso, serves a
combimation of ice cream, gelato
and ices. The friendly
neltgliboriieod stmosphens and the
coakies-and-cream cresm boe
Inspressed Stogo — he had o go
back for secomnds.

VIMEGAR FACTORY
Stogo loves this

because
Fods imto de-lish avors
like Sowthern pocan ple
anil cheesscake Mavored
ioe cream

MANGANARD'S

I pot whiat’s inside that counts
at this restamrant. Thelr refreshing
lee, skl outside from a cart, are
made with fresh frales and (it

CHA CHA'S

Stogo says the gelato here s as
pooxd a8 what you et in Rome. He
would knowr — he H.Irks 3 m‘hm
toair of Taly every
suggests mmpling ||1¢‘ hu-tlnul

Navor, his favarite,
BRODKLYN'S ICE CREAM
FACTORY

He says this is the spof for good
all American favars ke chocolate,
vanilla, strawherry and butter
pecan. It also gets his vote for the
best cookies and cream in the cirg,
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Berpside, unens et

M ICE CREAM: (cr crvam has &t
R 1) percent butterdat and (s
meant io be sarved hard ' keplin
2 crasm cabinets io keep i cold
and prEserve consisiency.

B GELET: Getardo contans.
amywhene from 6 1o 10 percent
butteriat and i senved s, usually
ot of & ofeen dipgping cabinet.
Mg, gatato is more intensely
Ravored that ice cream.

B SORSET; Sorbets contin sugar,
wavier and fresh of froen fnul. This
i3 8 dairy-less Tommuia.




