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You won't have to go oo far (o find
these loe-cream purists. loe cream has
been part of the American experience
since colonial days, a treat inherited
from our European ancestors, al-
though until the middle of the nine-
teenth century it was premy miuch
only for the rich. All that changed with
the advent of better transpormation
for petunally harvested ice and then,
of course, with refrigeration,

Traces of the old ways endure, Fam-
ily farms were slwarys a key pan of the
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It’s the mom-and-
pop establishments
that truly reveal the
character of a place.
They'resellinga
mini-vacationina
cone - sweet respite
for any traveler.

New England landscape, and one core
tradition was 1o make ice cream at
home, says Roger Gifford, president
of Giffeed's Famous loe Cream, The
company Is based in Skowhegan,
Maige, a historke small vown with a
spectacular river gorge al its hean
Gifford's rums fower small “dalry
bars™ (as boe-cream stands are called
around there) In cenrral Malne, and
they sell joe cream to reglonal stands
and stores. Gifford says there's some-
thing typically New England in the
success of small bpe-cream parveyors:
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Stone-Cold Delicious

From toasted sesame to plain old vanilla,
artisanal ice creams across the country are thriving,
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RUE, THE EXPRESSION thimy
is "as American as apple thas
phe” Hut what's usually oAl
just o the side of a ple Ay

GREAT FLAVOR LIVES in the big city,

though. Traditionally, they use more

slice? A scoop of vanilla  fam : oy
jee eream. There's an argument tobe  trul too, in the form of ice cream's cosme-  millk and less cream in gelato, The ar- Five Scﬂﬂpﬁ
musde that the fremen treat i trulyour—— wise politan cousin: gelato, Il Laboratorio gument is that less butterfat will allow CALIFORNIA
sieional dick - ot emywhiss in |, 1w s del Gelato, located on New York's  the pure flavors to come through - Screamin’ Mimi's,
any seasan, and by people of all back-  they Lower East Side, has carned heaps of  and In a less flling way, Snyder pays &502 Sebastopal Avenue,
grounds, We all seream for boe cream. mer| \ g X :
; F praise from critics and devotion from  homage to that ides, and [fhis mascar- Sehastopol To7/B23-5002
The best ice creams reflect the place e = z =
its many high-end restaurant clients  pone gelawo, made with the cheese Sk
; oy since it opened in 2001, The total that makes tiramisu so rich, is any In-
§3 WIRTUOSO LIFE LAY L JUNE 3 1 iFford®s Fam Cream
space for customers is about the size  dication, it's a rewarding approach, g kisshen i S k:t h o
of & suburban bathroom, but the fla- Of course, the glory of ice cream, as 5':'3' = ::' : ol
vors loom large. Crowds come for in- with many foods, comes from variety. 20478 X257
triguing creations like roasted sesame. For Jeff Sommers of Izzy's in Saint MINNESOTA

It's not too savory or too sweet, 2 deli-
cate balance thar makes you think
while you gobhbe it up.

Paul, the slightly lighter style of gelato,
which is often eaten in [taly as a snack
to tide one over untfl a late dinner, is

Izzy's Ice Cream, 2034 Marshall
Avenue, Saint Paul; 651/603-1458
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Despite his shop's technical-sound- "nc-:.:lgmdt!t:nnuﬂ:.—tlun-m:uﬂg;s:m- iisbo dol !
Ing name, owner Jon Snyder -theno-  nomic experience, OrTard Sereet N VarE
nonsense New Yorkerwho founded the He likes that a cone of Izzy's Pepper- %5
high-end store brand Ciao Bellainthe  mint Bon Bon gives a certain finality 2343439822
19805 - wants to demystify the trear, 1o meal, or a whole day. As Sommers WISCONSIN

“Gelato is just the Italian word for ice

cream,” he says. “So Lliken it tosaving,

Would vou like cheese or fromage?” ™
The Italians are on 1o something,

putzit, “Youdon'tneed a plece of pizza
afterwards.”

It takes different ‘screams for dif-
ferent folks, @

Kopp's Frozen Custard, 5373 b,
Port Washington Road, Glendale;
Alafo6i-3288




