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SCREAMING
FOR ICE CREAM

Five of the best places to score the
cold stuff

by Liza Gross

othing says summer like an ice cream

cone melting down your wrist. A scoop

or two will tarm any deur adule imo 2

squealmg child, and it no coincidence
that ice cream s the moss commonly cited com-
fort food amang both sexes. lce cream epitomizes
casy pleasure. Hor there’s no reason to settle for
AVETAEE, raspedess glop or hard supermarkes fare
when Mew York is bome to some of the bess
homemade ke eream around.

1l Laborstorio dd Gelato on the Lower East
Side v the place o go when you're craving some
Black sesame i yoar Iefe. 1F you've never had such
a craving, it's prohably becavss you've never tried
it. Owned by the founder of Ciso Befla, this nmy,
immacular, white shop & truly 8 lab for creating
wnigguie wnd umusial Bavors of gelato—the Tralisn
werson of e oneaim that's Frozen at & lower em-
perature and made from whole malk iesecsd of
cream, Their flavors change daily, so you can never
he rotally sure what you'll get. The milk dhocolate
tastes fike frozen hot cocoa, The malt is fke a bax
af Whoppers and the geeen tea has the subsle bic-

ry, mimt chup and vandla cang all are a bit oo peo-
waic, especially when there are so many other cxot-
ic and delicioms options. The fruit scebens are
robust and potent, though a little foo icy for my
tasac, Tangerine has a concentrased citrus punch
with just a tad of biner zest. Honeydew i fresh,
swoet and juscy, and the black grape scnzally rames
hke a bunch of grapes, not “purple Bavoe™ The
shop sts adjacent 10 the Tenement Muscum, and
yom can bet thas none of the buslding’s former res-
idenss would ever have imagined a gourmet gelato
shiop squanting next dooe g

Asstralian Homemads: looks. like it should bhe
selling, snowhoards or sunglasses, bur don't kex the
surfer decor turm you away, Thar ke oncam & rich
and creanmy, and their sorbet w silky smooth. Ther
pear sarhet perfectly caprunes the taste and textone of
a ripe peas, or the chee, which i like eating 2 bowl
af rhr-mM_:-.:w} Fruit. Ther chocolste ioe cream s a
rach, dark chooolare, and the macadamia crunch is a
muore sophisticated pealines and cream. They abso
sl gourmet chocolste bon bom & you fed you
haven't indulged enough. The shop i dght nea w
Tomphkiny Square Fask, which makes # 2 perfoc
place 1 grab a cone to take on a sl

1 yoa're locking for some good old-fashioned
Amencan ice cream, check out Rosnybrook Farm
Disiry i the Chebsea marcker. All their ioe cream is
maade from fresh promium milk and oream dhar is
peoduced in small batches ar the Roanybeook Fanm
Diiry in Ancramdale, MUY, This i the beat place o
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e the classic, hard, areamy e cream of your child
hood, Bur sk o che bascs: vanillay or chocolare,
The “Hudson Villey Vanills™ has a strong favor of
reall vamilla bean, ot just o cheap lavoring, and
=S’ Chaocolate Silk " m the perfioct balance boween
milk and dark chicolate. The other Bavors are all 2
bit o0 sweet o bit woo mild, The shop ieself s an
odd combenanion of arm kesch and lworescent-
utiisarianisen, s0 ir's best o take your socoop to go.
IE saraighn wp vanilla or chocolste just doesn'y
do it for you, walk a jew hundred fect po L'sme ded
Gelago {formerdy Jimmy's Gelavo), a tiny stand kad-
den i the back of the Bowery Kitchen Supply. They
make fresh pelato everyday, ond ity neal Tealian-
wryle: each tub is topped with the fAavoring ingred
et [frudr, chooolaee, coffee, el Ty the dark
chocolate with chili pepper and ger ready bor some
Autee heat, The coliee tases ke a good cappuccing
and the coconut is frusty, smooth and Bavorfal.
Cones s comveniertly Jocabed a few doon
down from Muoemays Chese Shop, Amy's Beead
and Faiceo's Pork Shop m the Wess Village, making
irthe perfiocr place i get & sack when picking up
e BUALFIENEL ;g)ﬁj.c— e phass-fronged shop has an
Bl furuwrmtic look, complae with larpe, fading
lighs-box photos of grotsquely omate sundaes and
iz cream cakes. Thankiully, the gelato they serve
doesn'’t resemnble the photm. The zabaglone i
addicrive and tastes exactly like a colder version of
real haglinut —rich o oustard with sweet
Marsala wine. The Mare wea tastes fike bubble rea
without the tapoca peards. Com has the flavor of

sweet, canned com and the strawberry o pleasangy
fragrant and tangy. Their chocolate, vamil and cal
fee: are all sofid renditions. of these o lavrs,

Though these five shops may be cursed with
bad lighting and birame décor, each
linde vase of pure, umsduloesan
And wha sits in an ice cream
crenm comes are the most mobile
o e eaten while strofling, diwn the
a hot summer afternoom, or perched on a park
bench on & warm sammer evemng. 5o ke your
favorie Havor on the road—belore it melis

Il Laboratorio ded Gelato
-5 Owrchard 5t. (st Broome 5t)
212-343W 22

Ausstralian Homemada
115 5t Marks PL (batw. 15t Ave. & Ave. A)
212-228-5439

Ronmybrook Farms Dairy
75 Sth Awe, (st 14th SL), in Chelssa Market
21274156455

Larte del Gelato
75 Sth Ave. (at 18th 5¢.), in Chelssa Market
212-34650570

Cones
272 Bleocker 5 (at Morton Sb)
221141795




