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The Perfect Scoop Ice Creams Sorbets
Granitas And Sweet Accompaniments
Choice is what it's all about: Choosing your favorite flavor, favorite topping or
swirl-in, favorite frozen dessert. For no matter what kind of ice cream maker you
own -- an inexpensive canister or a top-of-the-line electric freezer -- there's an
extra special treat here for you. Exciting flavors include an assortment of vanillas
of varying degrees of richness, several great chocolates, Butter Pecan,
Sensational Strawberry, Peaches 'n' Cream, Utterly Peanut Butter and Double
Ginger to mention only a sampling. For an extra flourish, there's a collection of
ice creams with add-ons -- swirls and twirls, sauces and toppings. There is even
an entire chapter of great reduced-fat light ice creams and nonfat frozen yogurts
with names like Creamy Banana, Cappuccino, Date Rum and Maple Crunch.
Many completely fat-free frozen delights are covered in the chapter called
"Sorbets, Granitas and Other Ices." Enticing and refreshing, they come in flavors
such as Kiwi-Lime, Mango Margarita, Spiced Rasberry and Strawberry Daquiri.
And for showstopping, truly fabulous desserts, made completely in advance, turn
to the last chapter, which contains ice cream cakes, pies and other frozen
desserts.
Summertime's here, and 'tis the season for making ice cream at home for parties,
backyard barbecues, and beach getaways. A guide to more than two dozen of
the nation's best artisan dairies, Scoop takes you on a colorful tour with photos,
stories, and histories of these mom-and-pop shops. Author Ellen Brown has
reinterpreted classic frozen recipes for the home cook, each fitted to the most
popular ice cream freezers on the market. Explore the nation's favorite ice cream
shops with a plethora of delectable photographs and 150 recipes--featuring ice
cream, gelato, sorbet, and more. This is the must-have guide for the at-home ice
cream connoisseur.
Ripe seasonal fruits. Fragrant vanilla, toasted nuts, and spices. Heavy cream and
bright liqueurs. Chocolate, chocolate, and more chocolate. Every luscious flavor
imaginable is grist for the chill in The Perfect Scoop, pastry chef David Lebovitz’s
gorgeous guide to the pleasures of homemade ice creams, sorbets, granitas, and
more. With an emphasis on intense and sophisticated flavors and a bountiful
helping of the author’s expert techniques, this collection of frozen treats ranges
from classic (Chocolate Sorbet) to comforting (Tin Roof Ice Cream),
contemporary (Mojito Granita) to cutting edge (Pear-Pecorino Ice Cream), and
features an arsenal of sauces, toppings, mix-ins, and accompaniments (such as
Lemon Caramel Sauce, Peanut Brittle, and Profiteroles) capable of turning
simple ice cream into perfect scoops of pure delight. From the Hardcover edition.
Morfudd Richards ran a very popular London restaurant called Lola's. When she
closed it in 2004 she bought an ice-cream van and started a business - Lola's on
Ice - selling her homemade ice creams. From here springs this mouthwatering
book, based on four years' experience of mastering the art of making ice cream
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and the discovery of a passion. Morfudd shares over 100 sumptuous recipes for
ice creams, sorbets, granitas and sundaes - for use with an ice-cream maker or
by hand. She reveals why beetroot is the perfect partner for blackcurrant in a
sorbet; how to make the creamiest vanilla ice cream and why your tastebuds
won't fail to be tantalised by burnt orange caramel or rhubarb crumble ice cream
or pea and wasabi sorbet. She also teaches you how to marry flavours to create
irresistible sundaes, how to make ices throughout the year using seasonal
ingredients and provides a handy Q&A section to help solve your ice-cream
dilemmas. With eye-catching design and stunning colour photography
throughout, this book is THE definitive guide to all things iced and will have you
licking your bowl clean to savour every last drop of your delectable desserts.
The Ice Cream Book
N'ice Cream
Coolhaus Ice Cream Book
Cookbook
Recipes and Stories [A Cookbook]
Ice Cream Soup
200 Recipes for Ice Creams, Sorbets, Gelatos, Granitas, and Sweet
Accompaniments [A Cookbook]
Salt & Straw is the brainchild of two cousins, Tyler and Kim
Malek, who stumbled into ice cream making. But that
stumbling is what made them great. With barely an idea of
how to make ice cream, they turned to their friends for
advice- chefs, chocolatiers, brewers, and food experts of
all kinds, and what came out is an ice cream company that
sees new flavors and inspiration everywhere they look. Using
a super-simple ice cream base you can make in about the time
it takes you to decide on a scoop in their shop, here are
dozens of their most beloved, innovative, (and a couple of
their most controversial) flavors, like Sea Salt with
Caramel Ribbons, Roasted Strawberry and Toasted White
Chocolate, Roasted Parsnip and Banana, Buttered Mashed
Potatoes and Gravy, and Olde People. But more importantly,
this book reveals what they've learned, how to tap your own
creativity and how to invent flavors of your own, based on
whatever you see around you. Because ice cream isn't just be
a thing you eat, it's a way to live.
A collection of ice cream, frozen treat and dairy dessert
recipes by San Francisco's popular Bi-Rite Creamery
emphasizes the use of farm-fresh, seasonal ingredients and
includes such flavor options as Balsamic Strawberry, Honey
Lavender and Orange-Cardamom. 20,000 first printing.
Complemented by famous recipes, an all-encompassing history
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of ice cream traces its evolution and culture, sharing a
wealth of facts, anecdotes, and lore ranging from ice
harvest ventures in ancient China to Andy Warhol's paintings
in the twentieth century.
One of the Best Cookbooks of 2021 by the New York Times
Experience the sublime beauty and flavor of one of the
oldest and most delicious cuisines on earth: the food of
Shanghai, China’s most exciting city, in this evocative,
colorful gastronomic tour that features 100 recipes,
stories, and more than 150 spectacular color photographs.
Filled with galleries, museums, and gleaming skyscrapers,
Shanghai is a modern metropolis and the world’s largest city
proper, the home to twenty-four million inhabitants and host
to eight million visitors a year. “China’s crown jewel”
(Vogue), Shanghai is an up-and-coming food destination,
filled with restaurants that specialize in international
cuisines, fusion dishes, and chefs on the verge of the next
big thing. It is also home to some of the oldest and most
flavorful cooking on the planet. Betty Liu, whose family has
deep roots in Shanghai and grew up eating homestyle
Shanghainese food, provides an enchanting and intimate look
at this city and its abundant cuisine. In this sumptuous
book, part cookbook, part travelogue, part cultural study,
she cuts to the heart of what makes Chinese food Chinese—the
people, their stories, and their family traditions.
Organized by season, My Shanghai takes us through a year in
the Shanghai culinary calendar, with flavorful recipes that
go beyond the standard, well-known fare, and stories that
illuminate diverse communities and their food rituals.
Chinese food is rarely associated with seasonality. Yet as
Liu reveals, the way the Shanghainese interact with the
seasons is the essence of their cooking: what is on a dinner
table is dictated by what is available in the surrounding
waters and fields. Live seafood, fresh meat, and ripe
vegetables and fruits are used in harmony with spices to
create a variety of refined dishes all through the year. My
Shanghai allows everyone to enjoy the homestyle food Chinese
people have eaten for centuries, in the context of how we
cook today. Liu demystifies Chinese cuisine for home cooks,
providing recipes for family favorites that have been passed
down through generations as well as authentic street food:
her mother’s lion’s head meatballs, mung bean soup, and
weekday stir-fries; her father-in-law’s pride and joy, the
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Nanjing salted duck; the classic red-braised pork belly (as
well as a riff to turn them into gua bao!); and core basics
like high stock, wontons, and fried rice. In My Shanghai,
there is something for everyone—beloved noodle and dumpling
dishes, as well as surprisingly light fare. Though they
harken back centuries, the dishes in this outstanding book
are thoroughly modern—fresh and vibrant, sophisticated yet
understated, and all bursting with complex flavors that will
please even the most discriminating or adventurous palate.
Scoop
Ready for Dessert
The KETO Ice Cream Scoop
90 Recipes for Making Your Own Ice Cream and Frozen Treats
from Bi-Rite Creamery
Ice Cream Galore
BraveTart: Iconic American Desserts
My Shanghai
Martin and Marvin decide to give their own birthday party, but they have
trouble making their cake and ice cream.
Nothing beats delicious artisanal ice cream, and this bite-sized book is full
of highly doable recipes that can be made in a $50 home-cook-friendly ice
cream machine. The craveable ice creams and frozen yogurts favorites
include strawberry, pistachio, and vanilla but also creative combinations
like Farmstead Cheese and Guava Jam Ice Cream and Wild Berry Lavender
Ice Cream. Mix and match them into sundaes decked with crunchy “gravels”
(delicious crumbly toppings), syrups, and more to create an unforgettable
sweets experience. From Graham Cracker Ice Cream to Baked Rhubarb
Frozen Yogurt to the One Night in Bangkok Sundae, these recipes—adapted
from Jeni Britton Bauer’s Jeni’s Splendid Ice Creams at Home and Jeni’s
Splendid Ice Cream Desserts—make up a must-have collection of decadent
desserts.
A collection of stories and 100 sweet and savory French-inspired recipes
from popular food blogger David Lebovitz, reflecting the way Parisians eat
today and featuring lush photography taken around Paris and in David's
Parisian kitchen. In 2004, David Lebovitz packed up his most treasured
cookbooks, a well-worn cast-iron skillet, and his laptop and moved to Paris.
In that time, the culinary culture of France has shifted as a new generation
of chefs and home cooks—most notably in Paris—incorporates ingredients
and techniques from around the world into traditional French dishes. In My
Paris Kitchen, David remasters the classics, introduces lesser-known fare,
and presents 100 sweet and savory recipes that reflect the way modern
Parisians eat today. You’ll find Soupe à l’oignon, Cassoulet, Coq au vin, and
Croque-monsieur, as well as Smoky barbecue-style pork, Lamb shank
tagine, Dukkah-roasted cauliflower, Salt cod fritters with tartar sauce, and
Wheat berry salad with radicchio, root vegetables, and pomegranate. And of
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course, there’s dessert: Warm chocolate cake with salted butter caramel
sauce, Duck fat cookies, Bay leaf poundcake with orange glaze, French
cheesecake...and the list goes on. David also shares stories told with his
trademark wit and humor, and lush photography taken on location around
Paris and in David’s kitchen reveals the quirks, trials, beauty, and joys of
life in the culinary capital of the world.
A collection of delicious and flavorful frozen treats made from simple,
natural ingredients easily found in most pantries from Brooklyn’s beloved
and wildly popular ice cream emporium. The Van Leeuwen Artisan Ice
Cream Book includes ice cream recipes for every palate and season, from
beloved favorites like Vanilla to adventurous treats inspired by a host of
international culinary influences, such as Masala Chai with Black
Peppercorns and Apple Crumble with Calvados and Crème Fraîche. Each
recipe—from the classic to the unexpected, from the simple to the
advanced—features intense natural flavors, low sugar, and the best
ingredients available. Determined to revive traditional ice cream making
using only whole ingredients sourced from the finest small producers, Ben,
Pete, and Laura opened their ice cream business in Greenpoint, Brooklyn,
with little more than a pair of buttercup yellow trucks. In less than a
decade, they’ve become a nationally recognized name while remaining
steadfast to their commitment of bringing ice cream back to the basics:
creating rich flavors using real ingredients. Richly illustrated, told in a
whimsical style, and filled with invaluable, easy-to-follow techniques and
tips for making old-fashioned ice cream at home, The Van Leeuwen Artisan
Ice Cream Book includes captivating stories—and an explanation of the
basic science behind these delicious creations. Enjoy these irresistible
artisanal delights anytime—The Van Leeuwen Ice Cream Book shows you
how.
Bi-Rite Creamery's Sweet Cream & Sugar Cones
The Definitive Guide
52 Amazingly Delicious Ice Creams and Frozen Treats for Your Low-Carb
High-fat Life
Make the Real Recipes from the Greatest Ice Cream Parlors in the Country
Cool and Creamy Desserts for Any Occasion
51 Recipes for Classic and Contemporary Flavors. A Storey BASICS® Title
Scoop Adventures: The Best Ice Cream of the 50 States
Have you been searching for creative new ways to enjoy ice
cream? With this delightful collection of recipes, you can craft
flavor-infused ice cream anytime. Whether it's a twist on plain
vanilla bean or an artisan flavor like Fresh Fig Gelato, The
Frozen Desserts Cookbook includes recipes for hundreds of cold
delights, including: Ice cream, ice milk, and frozen yogurt
Sherbets and sorbets Italian gelato and other international
frozen desserts Vegan and sugar-free frozen desserts
Welcome to Big Gay Ice Cream’s debut cookbook, a yearbook of ice
cream accomplishments—all the recipes you need to create
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delicious frozen treats. • New to making ice cream at home?
Never fear—freshman year starts off simple with store-bought
toppings and shopping lists for the home ice cream parlor. •
Sophomore year kicks it up a notch with tasty sauces and crunchy
toppings. • Junior year puts your new skills to work with
shakes, floats, and sundaes inspired by some of Big Gay Ice
Cream’s top-selling treats, including, of course, the Salty
Pimp. • In Senior year, get serious with outrageously delicious
sorbets and ice cream recipes. Along the way, you can enjoy
Bryan and Doug’s stranger-than-fiction stories, cheeky humor,
vibrant photography and illustrations, and plenty of culinary
and celebrity cameos (including an introduction by Headmaster
Anthony Bourdain).
A celebration of the world's greatest chilled dessert, this book
focuses on the specifically Italian origins of ices. Many would
later claim ices as their own, but gelati, sorbetti, granite and
many more sweet treats from the icebox all had their beginnings
in Italy. Cornettos overloaded with softly melting scoops of
flavoursome heaven did not occur by chance - much went before tales that need to be told! The Romans brought down blocks of
frozen snow from the slopes of mount Etna to store in grottoes
and man-made ice houses during the dry heat of summer. The icy
slush was flavoured with fruit and honey syrup and it wasn't
long before a lively trade in the new delicacy erupted amongst
the fashionable nobility of the day. Soon everyone wanted ice;
yet this was no passing fad and an enduring culinary legacy was
born. As well as providing delicious recipes for everything from
a divinely delicate pear and white wine sorbet to the most
indulgent Zuccotto (a confection of chocolate, alcohol, cream
and nuts), Gelato explores the fascinating myths, true stories
and historic events behind the scenes. Packed with stunning
photography, easy to follow instructions (many recipes do not
require an ice cream maker), and interesting asides, this book
fully justifies ice cream's reigning popularity as the world's
number one comfort food. Word count: 20,000
Churn out delicious ice cream right in your own kitchen. In this
Storey BASICS® guide, Nicole Weston breaks down the process into
reproducible steps that are easy to follow. More than 50 recipes
for flavors both classic and daringly original — from chocolate
and coffee to goat cheese and honey, maple bacon, and fresh
ginger — will let you find an ice cream everyone will like. Make
it a double scoop, and don’t forget the toppings!
Gelato, ice creams and sorbets
Ben & Jerry's Homemade Ice Cream & Dessert Book
Over 400 Recipes
Minimalist Baker's Everyday Cooking
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Making Ice Cream with the Cuisinart Ice Cream Maker, a Good
Dessert: a Recipe Nerds Cookbook
Lola's Ice Creams and Sundaes
Bold, Fresh Flavors to Make at Home

Make Ice Cream From the Best Creameries in the Country In the Comfort of Your Own
Kitchen! What if you could have the greatest ice cream flavors from any of the 50 states
in your kitchen? With Scoop Adventures by Lindsay Clendaniel, you'll have the recipes
from the best shops in New York, Maryland, Illinois, Hawaii and everywhere in between.
Lindsay Clendaniel, creator of Scoop Adventures, has found the best creameries from
across the country and adapted their authentic recipes so you can make them in your own
ice cream maker for your friends and family. These easy and delicious recipes include:
Chipotle Raspberry Nebraska Sweet Corn Banana Pudding Rosemary Honey Walnut
Prickly Pear Coconut Red Velvet Lavender Caramel Swirl Pumpkin Ale Apple Butter
Rummy Pecan With over 80 recipes from all over the US, tried and tested for your
kitchen, there is sure to be a flavor for every mood and every taste preference. With the
stories behind the flavors, colorful photos of the shops and most importantly, tasty and
one-of-a-kind recipes, you'll have everything you need to scoop your way across
America's best flavors.
The owners of the ice-cream truck-turned-national brand share recipes for many of their
most popular creations, from the Bourbon Manhattan to Strawberry Gelato with
Snickerdoodles. 40,000 first printing.
For anyone wanting to feel fantastic without giving up taste, improve their health
dramatically, and lose body-fat, this cookbook is crammed with scrumptious ice cream
recipes that will help in the quest for improved wellness and increased fat-loss goals.
Carrie Brown busted out a legion of ice cream churners to bring you 52 fantastic ice
cream recipes + 19 mix-ins to rock your KETO tastebuds and bring total food
enlightenment to your low carb lifestyle. You no longer have to go without your favorite
premium ice creams in order to be healthy. Recipes that require minimal prep. Ice creams
that scoop and taste better than Premium regular brands. Simple recipes that the least
experienced cook can follow and get great results. All the basic tenants of KETO: no
grains, gluten, sugars, starches, soy, or industrialized processed vegetable and seed oils.
Ingredients that are very low- or no-carb, and / or are low on the glycemic index.
Delicious recipes that no one will know were created for a 'special' diet or lifestyle. 52
different flavors for every palate to save the time and frustration of searching for recipes
online that you don't know will work, and don't know will be delicious. Flavors include:
Double Cherry Choc Chunk You Had Me At Hazelnut You're Bacon Me Crazy
Butterscotch Bling Boy Howdy Blueberry Boom! Boom! Basil Sassy Goat Immortal
Avocado Frozen Mocha Cocoa Fudge Cheesecake Maple Bacon Crack Nutty Mud
Puddle Banana Cream Pie Dirty Hippie Cranberry Schmanberry Bubblegum Bliss
Ballistic Coffee Lavender Caramel Surprise Triple X Zone Apple Pie a la Mode Kept In
The Dark Chocolate All The Beans Butter Me Up Pecan Mind-Blown Blackberry
Pistachio Rose Developed for awesome people following any of thefollowing lifestyles:
KETO, LCHF, LowCarb, SANE, Paleo, Wheat Belly, Banting, Primal,Wild Diet, Clean
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Eating, weight-loss, gluten-free, grain-free, sugar-free, egg-free, diabetic, andother realfood dietary lifestyles! All recipes are free of sugar, grains,gluten, eggs, and soy. Most
can be easily modified to accommodate folks who are dairy-free. Safe for Diabetics. For
more lip-smacking recipes and all of Carrie's cookbooks, visit
www.ketovangelistkitchen.com Foreword by Brian Williamson, Ketovangelist and
Author of The KETO Diet - A Beginner's Guide. Because he's AWESOME.
The Perfect ScoopIce Creams, Sorbets, Granitas, and Sweet AccompanimentsTen Speed
Press
Ice Creams, Sorbets, Granitas and Sweet Accompaniments
The Artisanal Kitchen: Perfect Homemade Ice Cream
The Perfect Scoop, Revised and Updated
Perfect Scoop
The Art and Science of the Scoop
Ice Creams, Sorbets, Granitas, and Sweet Accompaniments
101 Entirely Plant-based, Mostly Gluten-Free, Easy and Delicious Recipes

From Saveur Award-winning Finnish author Virpi Mikkonen and Tuulia Talvio, a gorgeous book of
decadent, easy--and healthy!--vegan ice cream recipes Just in time to beat the summer heat, N'ice
Cream offers 80 decadent and healthy ice cream recipes made from all-natural, wholesome vegan
ingredients like fruits, berries, and plant-based milks and nuts--as the authors say, "no weird stuff." Get
ready to have your ice cream and eat it too. Award-winning Finnish author Virpi and coauthor Tuulia
show that making your own ice cream can be easy and good for you at the same time. These recipes can
be made with or without an ice cream maker, and include foolproof instant ice creams that can be
savored right away. As Tuulia and Virpi say, people deserve to eat goodies without feeling crappy
afterwards, and now they can; all the recipes are dairy-free, gluten-free, and refined-sugar-free, and
many are nut-free and raw as well. These delicious recipes include creamy ice creams, soft serves, and
milkshakes; fresh sorbets and popsicles; party fare like ice cream cakes, sauces, and more. Enjoy light,
summery treats like Coconut Water Coolers and Apple Avocado Mint Popsicles, or relish more decadent
fare like the Dreamy Chocolate Sundae and Mint Chocolate Ice Cream Sandwiches. The book itself is
gorgeously designed with mouth-watering photographs. Perfect for those who want to devour summer
treats without guilt, N'ice Cream is about to make your summer a whole lot more delicious.
"Ever fantasize about a one-stop ice-cream shop that has all your favorite flavors and then some? If so,
Robin Donovan's Homemade Ice Cream Recipe Book is your dream come true. Time-tested flavors
such as Cookies and Cream, Classic Vanilla, Chocolate Fudge Brownie, and Red Velvet abound in these
easy-to-follow recipes. All recipes are based on one classic base. From there, the sky's the limit!" --Marcy
Goldman, chef, author of A Passion for Baking, and host of www.BetterBaking.com There are few things
more enjoyable than the creamy comfort of rich, old-fashioned ice cream. But with the recent boom in
exotic flavors, non-dairy options, and Italian-style gelatos, sometimes you just want an ice cream recipe
book that helps you make classic, custard-style ice cream right at home. Recipe developer, bestselling
cookbook author, and lifelong ice cream lover Robin Donovan grew up craving her favorite frozen treat.
Many sweltering summer afternoons were spent cranking an old-fashioned ice- and salt-filled ice cream
maker to churn the kind of cold, fresh, velvety ice cream that childhood memories are made of. In her
first ever ice cream recipe book, Robin offers everything you need to make your own memories with
deliciously sweet and perfectly smooth ice cream. The Homemade Ice Cream Recipe Book is your all-inone ice cream companion for classic, feel-good ice cream flavors with natural, wholesome ingredients
using your very own home ice cream maker. Flavors, Flavors, Flavors! From rocky road to butter pecan,
from mint chip to peach... the flavors in this ice cream recipe book are the most popular all-American
favorites that everyone in your family is sure to love Churn like a Pro Handy tips and techniques will
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help you get the most out of your beloved ice cream maker Go Beyond the Cream This ice cream recipe
book includes recipes for making cones, cakes, cookies, sauces, and more Top It Off Creative ideas for
tasty mix-and-match toppings let you create your own signature scoop that go hand-in-hand with these
ice cream recipe book favorites Ice cream holds a special place in everyone's heart. And with The
Homemade Ice Cream Recipe Book it will hold a special place in your family's kitchen as well.
Twelve years after the publication oftheir previous book,the largest selling book on ICES that has ever
been published, Caroline and Robin Weir return with the ultimate guide to Ice Cream, Gelato, and
Sorbet. Since the first publication, over a decade of research and millions of calories have gone into this
new book which has over 400 recipes covering ice creams, gelato, graniti, bombes, parfaits, instructions
on making wafers, biscuits, punches, even ice creams for diabetics and vegans.This NEW book, with all
areas expanded and updated, is for the beginner, the enthusiast, the cook, the expert, and the
professional chef. All the recipes are written in the clearest terms in Metric, cup measurements, and
Imperial weights and measures. All techniques are described in the simplest terms and all your questions
are covered in this comprehensive book. There are new revelations, on the history of ice cream as well as
the origin of the ice cream cone, plus dozens of new pictures and illustrations from the authors constantly
expanding collection; there is also a section on both penny licks and some hilarious soda fountain
lingo.There is also acomprehensive section on the physics and chemistry of all ices, as well as enough
information to enable you to make almost anything into an ice. Should you want to go BIG on ice cream
there is a section on equipment as well as a section on the chemistry and physics of ice cream and ices. If
you have never tasted homemade ice cream, you are in for a revelation. If you have the previous book
you are in for many inspired new flavors. These are not ice creams loaded with junk confectionery, these
are pure unalloyed, straightforward ices, made from easily obtainable ingredients without additives.
With more than 100 recipes for ice cream flavors and revolutionary mix-ins from a James Beardnominated pastry chef, Hello, My Name is Ice Cream explains not only how to make amazing ice
cream, but also the science behind the recipes so you can understand ice cream like a pro. Hello, My
Name is Ice Cream is a combination of three books every ice cream lover needs to make delicious
blends: 1) an approchable, quick-start manual to making your own ice cream, 2) a guide to help you
think about how flavors work together, and 3) a dive into the science of ice cream with explanations of
how it forms, how air and sugars affect texture and flavor, and how you can manipulate all of these
factors to create the ice cream of your dreams. The recipes begin with the basics--super chocolately
chocolate and Tahitian vanilla--then evolve into more adventurous infusions, custards, sherbets, and
frozen yogurt styles. And then there are the mix-ins, simple treats elevated by Cree's pastry chef mind,
including chocolate chips designed to melt on contact once you bite them and brownie bits that crunch.
Earth Day
80+ Recipes for Healthy Homemade Vegan Ice Creams: A Cookbook
Van Leeuwen Artisan Ice Cream Book
The Perfect Scoop
Ice Creams, Sorbets & Gelati
Ice Cream Recipe Book
Whether you are looking for something light and refreshing or a creamy dessert to cool
you down, these ice creams, sherbets and sorbets are sure to please.In this book you
will find over two dozen delicious recipes for frozen desserts made with all of the most
flavorful ingredients. From traditional flavors like chocolate ice cream and orange
sherbet to unique combinations like apple cranberry and blueberry nutmeg, these
recipes are guaranteed to satisfy your sweet tooth. Don't wait any longer – grab your
favorite ingredients and get going!
With little skill, surprisingly few ingredients, and even the most unsophisticated of icecream makers, you can make the scrumptious ice creams that have made Ben & Jerry's
an American legend. Ben & Jerry's Homemade Ice Cream & Dessert Book tells fans the
story behind the company and the two men who built it-from their first meeting in 7thPage 9/13
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grade gym class (they were already the two widest kids on the field) to their
"graduation" from a $5.00 ice-cream-making correspondence course to their first icecream shop in a renovated gas station. But the best part comes next. Dastardly Mash,
featuring nuts, raisins, and hunks of chocolate. The celebrated Heath Bar Crunch. New
York Super Fudge Chunk. Oreo Mint. In addition to Ben & Jerry's 11 greatest hits, here
are recipes for ice creams made with fresh fruit, with chocolate, with candies and
cookies, and recipes for sorbets, sundaes, and baked goods.
??ACT FAST!! Buy the Paperback & Get the eBook FREE ??Modern Flavors That Taste
Great! Enticing Easy-to-Make Ice Cream, Frozen Yogurt, Sorbet, Gelato and Silk Shake
Recipes for the Cuisinart 1.5 ICE-21 and 2 Quart ICE-30BC This independent ice cream
book, from Recipe Nerds(tm) will make you a believer in what's possible with ice cream,
frozen yogurt, sorbet, gelato and milkshakes. Great for beginners and professionals
alike. We've made some of the best flavor combinations you can think of. We went out
of our way to provide you with something special. New Modern Flavors All in this Ice
Cream Book! This book will show you: A beginning section on how to make delicious
ice cream cookies. How to make the best homemade ice cream you can get from this
great machine. A list of an eatable base to serve your new homemade dessert on. A list
of Pro Tips to keep so you get the most out of your Cuisinart ice cream machine! An
endless list of Toppings to get you started. We also show you how to "Be a Sauce
Artist" with the sauce you choose! This book is equipped with: Charts for different sized
ice cream containers. (if you have different size ice cream makers) A section breaking
down how to use your ice cream machine. An amazing selection of new modern
flavorful menu items you will crave for years to come! Charts and pro tips to get you to
the next level of being a "Scoopologist". Conversion Charts for Volume, Weight and
Measurements for you to use anytime! Our vast succulent menu section is filled with
amazing recipes such as: Enticing Ice Cream Cookies...(Our BONUS to You!) Luscious
Gelato Enticing Ice Creams Heavenly Frozen Yogurt Blissful Silk Shakes Succulent
Sorbet Soothing Soft Serve Ice Cream Very Vegan Style Desserts Fun Stuff for the
Kiddo's And an Amazing Section for the Adults There's Even a Section for Making Your
Very Own "Ice Cream Cookie Bowls!" A BONUS ICE CREAM COOKIE SECTION JUST
FOR YOU!: Get your copy of this one of a kind book ??ORDER YOUR COPY NOW!??
FREE Two-Day Shipping for Amazon Prime Members!100% Money-back guarantee. To
order, just scroll back up and click the BUY button! DISCLAIMER: This book is
independently published by, and is not affiliated with, sponsored by, or endorsed by
any of the products mentioned in this book. All other company and product names are
the trademarks of their respective owners.
A master chef introduces the fundamentals of frozen desserts — use of milk and cream,
operating hand freezer or refrigerator, more. Hundreds of recipes include bombes,
frappés, ices, mousses, parfaits, sherbets.
Ice Cream
My Best Recipes
The Best Make-It-Yourself Ice Creams, Sorbets, Sundaes, and Other Desserts
Custom-Built Sandwiches with Crazy-Good Combos of Cookies, Ice Creams, Gelatos,
and Sorbets
Saucy Stories & Frozen Treats: Going All the Way with Ice Cream: A Cookbook
Salt and Straw Ice Cream Cookbook
The Great Book of Chocolate
Catering for both adult and children's tastes, Ice Cream Galore is a
collection of over 150 recipes from the familiar to the exotic. From
refreshing and healthy alfresco snacks to decadent dinner party finales,
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including sorbets, gelati, parfaits, sherbets, semi-freddos, tartufo and
traditional ice creams and ice cream-based desserts. Classic French,
Italian and American ices are represented as well as those from Asia and
the Middle East. All recipes are suitable for making with or without an icecream making machine. Detailed information is provided to explain the
difference results as well as the affect different ingredients have on the
texture and taste of ice cream.
Nothing beats homemade ice cream, and making it from scratch is a
charming summertime tradition whose time has come again. Ice Creams
& Sorbets offers nearly 50 recipes for simple and sophisticated frozen
desserts: old-fashioned classics such as vanilla bean, strawberry, and
bittersweet chocolate; contemporary delights such as Lavender-Honey
Ice Cream and Lemongrass-Wine Ice; and sinfully exquisite treats like
White Chocolate-Framboise Truffle Gelato. With handy ingredient guides,
serving tips, and the rundown on how to select and use ice cream
makers, this fabulous book is a recipe for delicious new-fashioned fun.
Winner of the 2018 James Beard Foundation Book Award (Baking and
Desserts) A New York Times bestseller and named a Best Baking Book of
the Year by the Atlantic, the Wall Street Journal, the Chicago Tribune,
Bon Appétit, the New York Times, the Washington Post, Mother Jones, the
Boston Globe, USA Today, Amazon, and more "The most groundbreaking
book on baking in years. Full stop."—Saveur From One-Bowl Devil’s Food
Layer Cake to a flawless Cherry Pie that’s crisp even on the very bottom,
BraveTart is a celebration of classic American desserts. Whether downhome delights like Blueberry Muffins and Glossy Fudge Brownies or
supermarket mainstays such as Vanilla Wafers and Chocolate Chip Cookie
Dough Ice Cream, your favorites are all here. These meticulously tested
recipes bring an award-winning pastry chef’s expertise into your kitchen,
along with advice on how to “mix it up” with over 200 customizable
variations—in short, exactly what you’d expect from a cookbook penned
by a senior editor at Serious Eats. Yet BraveTart is much more than a
cookbook, as Stella Parks delves into the surprising stories of how our
favorite desserts came to be, from chocolate chip cookies that predate
the Tollhouse Inn to the prohibition-era origins of ice cream sodas and
floats. With a foreword by The Food Lab’s J. Kenji López-Alt, vintage
advertisements for these historical desserts, and breathtaking
photography from Penny De Los Santos, BraveTart is sure to become an
American classic.
Be it soft-serve, gelato, frozen custard, Indian kulfi or Israeli glida, some
form of cold, sweet ice cream treat can found throughout the world in
restaurants and home freezers. Though ice cream was once considered a
food for the elite, it has evolved into one of the most successful massmarket products ever developed. In Ice Cream, food writer Laura B. Weiss
takes the reader on a vibrant trip through the history of ice cream from
ancient China to modern-day Tokyo in order to tell the lively story of how
this delicious indulgence became a global sensation. Weiss tells of
donkeys wooed with ice cream cones, Good Humor-loving World War IIera German diplomats, and sundaes with names such as “Over the Top”
and “George Washington.” Her account is populated with Chinese
emperors, English kings, former slaves, women inventors, shrewd
Page 11/13

Bookmark File PDF The Perfect Scoop Ice Creams Sorbets Granitas And
Sweet Accompaniments
entrepreneurs, Italian immigrant hokey-pokey ice cream vendors, and
gourmand American First Ladies. Today American brands dominate the
world ice cream market, but vibrant dessert cultures like Italy’s continue
to thrive, and new ones, like Japan’s, flourish through unique variations.
Weiss connects this much-loved food with its place in history, making this
a book sure to be enjoyed by all who are beckoned by the siren song of
the ice cream truck.
125 Specialty Ice Creams from the Nation's Best Creameries
The Ciao Bella Book of Gelato & Sorbetto
Iced Delights for All Seasons
The Delicious History
How to Make Ice Cream
The Chocolate Lover's Guide with Recipes [A Baking Book]
A Global History
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now,
in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes that each require 10 ingredients or less,
can be made in one bowl, or require 30 minutes or less to prepare. • Delicious options for
hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on the table in a
snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes
with standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a
totally no-fuss approach to cooking for anyone who loves delicious food that happens to be
healthy too.
Ripe, seasonal fruits, fragrant vanilla, toasted nuts and spices… Every luscious flavour
imaginable is grist for the chill in The Perfect Scoop, pastry chef David Lebovitz’s gorgeous
guide to the pleasures of homemade ice creams, sorbets, granitas and more. Chocolate or
strawberry sorbet? Orange popscicle or rum and raisin ice cream? Mojito granita or sweet
potato ice cream with maple glazed pecans? This collection of frozen treats ranges from the
classic and the comforting to the cutting edge. All come with an emphasis on intense and
sophisticated flavours, and are served with a bountiful helping of the author’s expert
techniques. As well as easy-to-follow recipes for a dazzling range of ice creams, sorbets and
granitas, The Perfect Scoop features irresistible toppings and sauces –from classic hot fudge
to exotic candied red beans and cajeta (a Mexican form of caramel)– and mouth-watering mixins, such as chocolate chip cookie dough, buttercrunch toffee and honey-sesame brittle. The
author blurs the line between sweet and savoury, recommending ice creams made of intriguing
ingredients like parsley, basil, black pepper or avocado, and offers an array of innovative
serving suggestions. With an essential equipment overview, advice on what to look for when
purchasing ingredients specifically for use in frozen desserts, and expert technical advice, this
oh-so-cool book contains all the info you’ll ever need on how to create the perfect scoop.
A compact connoisseur's guide, with recipes, to today's cutting-edge array of chocolates and
chocolate makers from former Chez Panisse pastry chef David Lebovitz. In this compact
volume, David Lebovitz gives a succinct cacao botany lesson, explains the process of
chocolate making, runs through chocolate terminology and types, presents information on
health benefits, offers an evaluating and buying primer, profiles the world's top chocolate
makers and chocolatiers (with a whole chapter dedicated to Paris alone!), and shares dozens
of little-known factoids in sidebars throughout the book. The Great Book of Chocolate includes
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more than 50 location and food photographs, and features more than 30 of Lebovitz's favorite
chocolate recipes‚ from Black-Bottom Cupcakes to Homemade Rocky Road Candy, Orange
and Rum Chocolate Mousse Cake to Double Chocolate Chip Espresso Cookies. His extensive
resource section (with websites for international ordering) can bring the world's best chocolate
to every door. A self-avowed chocoholic, Lebovitz nibbles chocolate every day‚ and with The
Great Book of Chocolate in hand, he figures the rest of us will too.
A revised and updated edition of the best-selling ice cream book, featuring a dozen new
recipes, a fresh design, and all-new photography. This comprehensive collection of homemade
ice creams, sorbets, gelatos, granitas, and accompaniments from New York Times best-selling
cookbook author and blogger David Lebovitz emphasizes classic and sophisticated flavors
alongside a bountiful helping of personality and proven technique. David's frozen favorites
range from classic (Chocolate-Peanut Butter) to comforting (S'mores Ice Cream) and
contemporary (Lavender-Honey) to cutting-edge (Labneh Ice Cream with Pistachio-Sesame
Brittle). Also appearing is a brand new selection of frozen cocktails, including a Negroni Slush
and Spritz Sorbet, and an indulgent series of sauces, toppings, and mix-ins to turn a simple
treat into a perfect scoop of delight.
The Best Ice Cream Maker Cookbook Ever
Jeni's Splendid Ice Creams at Home
Cool Recipes
Ice Creams & Sorbets
Recipes and Stories from a City on the Water
Big Gay Ice Cream
The Perfect Scoop of Frozen Yogurt Sorbet Gelato and Milkshakes Made for Your 1. 5 Quart
ICE-21, 2qt ICE-30BC
Presents a compendium of recipes for desserts, including cakes, pies, tarts, fruit desserts, custards,
soufflâes, puddings, frozen treats, cookies, and candies, in addition to providing serving and storage
advice.
Earth Day celebrates our beautiful planet and calls us to act on its behalf. Some people spend the day
planting flowers or trees. Others organize neighborhood clean-ups, go on nature walks, or make
recycled crafts. Readers will discover how a shared holiday can have multiple traditions and be
celebrated in all sorts of ways.
“Ice cream perfection in a word: Jeni’s.” –Washington Post James Beard Award Winner: Best
Baking and Dessert Book of 2011! At last, addictive flavors, and a breakthrough method for making
creamy, scoopable ice cream at home, from the proprietor of Jeni’s Splendid Ice Creams, whose
artisanal scooperies in Ohio are nationally acclaimed. Now, with her debut cookbook, Jeni Britton
Bauer is on a mission to help foodies create perfect ice creams, yogurts, and sorbets—ones that are
every bit as perfect as hers—in their own kitchens. Frustrated by icy and crumbly homemade ice
cream, Bauer invested in a $50 ice cream maker and proceeded to test and retest recipes until she
devised a formula to make creamy, sturdy, lickable ice cream at home. Filled with irresistible color
photographs, this delightful cookbook contains 100 of Jeni’s jaw-droppingly delicious signature
recipes—from her Goat Cheese with Roasted Cherries to her Queen City Cayenne to her Bourbon with
Toasted Buttered Pecans. Fans of easy-to-prepare desserts with star quality will scoop this book up.
How cool is that?
Collects gelato and sorbetto recipes from the award-winning chain while sharing advice on how to
create personalized flavor combinations, including Chocolate Guinness, Hazelnut Biscotti, and
Grapefruit Campari.
Frozen Dessert
My Paris Kitchen
Hello, My Name is Ice Cream
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