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You screamed for classic American ice cream. Chocolate, strawberry, vanilla...these flavors are
favorites for a reason. They’re classic. The Homemade Ice Cream Recipe Book takes you back to
delicious basics with over 60 recipes for unforgettable, all-American ice creams. Never made ice
cream before? That’s fine—this ice cream recipe book features step-by-step instructions and
troubleshooting tips that make it easy to get the most out of your ice cream maker. The Homemade
Ice Cream Recipe Book features: 60+ classic flavors—From Vanilla and Birthday Cake to Rocky
Road and Pistachio, rediscover the sweet joys of these favorites. Ice cream party essentials—Top
things off with recipes for cones, hot fudge sauce, whipped cream, ice cream sandwiches, and more.
Master your ice cream maker—This ice cream recipe book has detailed instructions that help you
create the perfect ice cream, every time. Turn your kitchen into an old-fashioned ice creamery with
The Homemade Ice Cream Recipe Book. “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? 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 down-home 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. The KitchenAid® stand mixer and its attachments can make quick work of anything from
bread to bucatini. You may know it whips egg whites, kneads dough and mixes batters, but with the
recipes in this book and stand mixer attachments you can grind meat, stuff sausage, make pasta and
ravioli, freeze ice cream, shred vegetables, juice oranges and even grind your own flour! With over
100 tested recipes inside, you can truly get the most out of your KitchenAid. In Jeni’s Splendid Ice
Cream Desserts, ice creams deliciously melt into hot brown Bettys, berry cobblers, sweet
empanadas, and corn fritters. Her one-of-a-kind cakes and cookies are not only served with ice
cream, they get crumbled on top and incorporated into the ice cream base itself. Sundae
combinations dazzle with bold and inspired sauces, such as Whiskey Caramel and Honey Spiked with
Chilies. And Jeni’s crunchy “gravels” (crumbly sundae toppings)—such as Salty Graham Gravel and
Everything Bagel Gravel—are unlike toppings anyone has ever seen before. Store-bought ice cream
can be used for all the desserts in the book, but it will be hard to resist Jeni’s breakthrough recipes
for dairy-free ice cream, frozen custard, and soft-serve. Thirty brand-new flavors, including Cumin &
Honey Butterscotch and Extra-Strength Root Beer Ice Cream, attest to the magic of this unique and
alluring collection. The most trustworthy source of information available today on savings and
investments, taxes, money management, home ownership and many other personal finance topics.
More than 75 recipes for bold, fruit-forward ice creams, sorbets, and granitas—all made with fresh,
natural, minimally processed ingredients One of The New York Times’s “Best Cookbooks of Spring
2019” • “Too often, ice cream is forgotten in the conversation about seasonal and sustainable
cooking. Kitty Travers reminds us of the importance of both in her beautiful exploration of ice
creams, sorbets, and gelatos.”—Alice Waters Craft ice creams are all the rage, with new indie
producers breaking the rules by creating unusual, exceptionally delicious flavor combinations. Kitty
Travers, the creator of the beloved London-based brand La Grotta Ices, is changing our expectations
when it comes to these cravable cold treats. The ice creams, sorbets, and granitas featured in La
Grotta are fruit-focused—the best produce goes into the ice cream and sorbet bases to ensure the
purest taste of the fruit shines through. And when combined with unexpected herbs and other mix-
ins, the results are eye-opening: • Rhubarb and Angelica • Guava and Lemon Leaf • White
Grapefruit and Pale Ale • Tomato and White Peach • Raspberry and Sage • Chocolate and Caper
Featuring 85 photographs in a stunning design, the recipes in La Grotta will utterly surprise and
inspire home cooks to explore homemade ice cream in delightful new ways. STEM Labs for Middle
Grades offers activities that challenge students to apply scientific inquiry, content knowledge, and
technological design to solve real-world problems. An excellent addition to your curriculum, this
supplement will help cultivate studentsÕ interest in science, technology, engineering, and math. --
Mark Twain Media Publishing Company specializes in providing engaging supplemental books and
decorative resources to complement middle- and upper-grade classrooms. Designed by leading
educators, this product line covers a range of subjects including math, science, language arts, social
studies, history, government, fine arts, and character. What if you want homemade ice cream that
tastes great, but you do not own an ice cream maker? Well, we have the best resolution for you! For
the recipes in this book, using something in the middle is perfect: an electric counter-top ice cream
maker with an insulated steel bowl that gets frozen before use, a mixing arm or blade (also called a
dasher) and a mechanism to turn the freezer bowl. There are popular models made by Cuisinart and
Hamilton Beach. Kitchen Aid makes ice cream-making attachments for their stand mixers that work
on the same principles. The ice creams in this recipe book were all tested using this type of electric



ice cream maker. Here we have collected 50 homemade ice cream recipes, and we tried to make
them as simple as possible using products for them that can be bought in the nearest supermarket.
In this cookbook you will find: - Classic Ice Cream Recipes: Butterscotch Classics, Classic Vanilla-
Custard Gelato, California Cookies-N-Cream Soft Serve Ice Cream - Keto Recipes: Blueberry Buckle
Ice Cream, Maple and Buttered Coconut Ice Cream, Minty Cantaloupe Pops - Ice Cream Cake
Recipes: Chocolate Ice Cream Cake, Ice Cream Strawberry Cake, Raspberry Ice Cream Cake Also:
Irish Cream Frozen Yogurt, Easy Party Peach Ice Cream, Avocado Coconut Ice Cream, Creamy
Chocolate Ice Cream, Yummy Berry Sorbets and many, many others. Containing recipes for all ages
and tastes, this book will satisfy all its audience - especially the little ones. Even busy parents will
have time to make these recipes, mix everything up and place in the freezer overnight. That's it! The
next day just sit back, relax and have some ice cream after dinner. The Possibilities Are Endless!
Recipes & stories from 100 of the most creative and inspiring women in food today It’s the first-ever
cookbook from the team behind Cherry Bombe, the hit indie magazine about women and food, and
the Radio Cherry Bombe podcast. Inside are 100+ recipes from some of the most interesting chefs,
bakers, food stylists, pastry chefs, and creatives on the food scene today, including: Mashama Bailey,
chef of The Grey Jeni Britton Bauer, founder of Jeni’s Splendid Ice Creams Melissa Clark, New York
Times columnist and cookbook author Amanda Cohen, chef/owner of Dirt Candy Angela Dimayuga,
executive chef of Mission Chinese Food Melissa & Emily Elsen, founders of Four & Twenty
Blackbirds Karlie Kloss, supermodel and cookie entrepreneur Jessica Koslow, chef/owner of Sqirl
Padma Lakshmi, star of Top Chef Elisabeth Prueitt, pastry chef and co-founder of Tartine and
Tartine Manufactory Chrissy Teigen, supermodel and bestselling cookbook author Christina Tosi,
chef and founder of Milk Bar Joy Wilson, of Joy the Baker Molly Yeh, of my name is yeh The Cherry
Bombe team asked these women and others for their most meaningful recipes. The result is a
beautifully styled and photographed collection that you will turn to again and again in the kitchen.
2018 IACP Cookbook Award nominee for Compilations. Suzanne McMinn, a former romance writer
and founder of the popular blog chickensintheroad.com, shares the story of her search to lead a life
of ordinary splendor in Chickens in the Road, her inspiring and funny memoir. Craving a life that
would connect her to the earth and her family roots, McMinn packed up her three kids, left her
husband and her sterile suburban existence behind, and moved to rural West Virginia. Amid the
rough landscape and beauty of this rural mountain country, she pursues a natural lifestyle filled with
chickens, goats, sheep—and no pizza delivery. With her new life comes an unexpected new
love—"52," a man as beguiling and enigmatic as his nickname—a turbulent romance that reminds
her that peace and fulfillment can be found in the wake of heartbreak. Coping with formidable
challenges, including raising a trio of teenagers, milking stubborn cows, being snowed in with no
heat, and making her own butter, McMinn realizes that she’s living a forty-something’s coming-of-
age story. As she dares to become self-reliant and embrace her independence, she reminds us that
life is a bold adventure—if we’re willing to live it. Chickens in the Road includes more than 20
recipes, craft projects, and McMinn’s photography, and features a special two-color design. The
NEW recipe book that readers are describing as "The Perfect Guide for the Cuisinart Pure
Indulgence." This expansive 243 page recipe book is a MUST HAVE for any homemade ice cream
machine owner. Think you know ice cream? Once you try these ice cream, gelato, frozen yogurt,
sorbet and dessert cocktail recipes, you'll realize that you had NO IDEA how amazing these frozen
desserts could be. The Cuisinart(R) ICE-30BC is an incredibly versatile appliance. This quick & easy
to use guide and recipes book will show you how to make the most out of your ice cream maker.
These 100 recipes offer great variety and reliability and are sure fire crowd pleasers. Here is the
summary of recipes you will learn how to prepare like a pro in this comprehensive homemade ice
cream book. These ice cream, gelato, frozen yogurt, and sorbet recipes are FUN, EASY, and
AMAZING. We've included most of the POPULAR recipes people search for: IN THIS CUISINART(R)
RECIPE BOOK, YOU WILL FIND: ICE CREAM RECIPES - Chocolate Mousse, Chunky Chocolate
Mint, Va-Va Voom Vanilla Ice Cream, S'mores, Chocolate Chip Cookie Dough, and so much more.
GELATO RECIPES - Chocolate Cheesecake Gelato, Banana Cream, Salted Toffee, Marvelous Mango,



and on and on. FROZEN YOGURT RECIPES - Triple Chocolate Fudge Brownie, Black Forest,
Watermelon, Caramel Nut Crunch, Maple Cayenne Lemonade...you just won't believe all of the
incredible options! SORBET RECIPES - Strawberry, Lemon, Mango Lime, Dark Chocolate, one
amazing sorbet after the other. ADULTS ONLY - Pina Colada, White Russian Gelato, "Old Fashioned"
Vanilla Whiskey, Irish Cream, Gin & Juice Yogurt, don't get TOO carried away but there simply isn't
a more enjoyable way to imbibe. Utilizing your Cuisinart like a pro will completely change your
Summer. You invested in it, get the most out of it. Don't let it just sit there in your kitchen. Use it!
Those who will try your frozen desserts that you prepare with this book will beg you to open up your
own store. You will NOT regret buying Jessica's Complete Cuisinart(R) Homemade Frozen Yogurt,
Sorbet, Gelato, Ice Cream Maker Book! Whether you are using grandma's old hand-cranked ice
cream maker, or one of the modern toss-ball types, there are some constants that are good to keep
in mind while making ice cream at home. Crank freezers tend to have a larger 2-4 quart capacity
than other ice cream makers, especially in the older models. More modern ice cream makers that do
not require ice tend to be of 1-2 quart capacity. If you are making small batches with the ice-less
type and want to make larger quantities, you might freeze the ice cream in separate smaller
containers, or combine the batches in a larger container in your regular freezer. If you are making
larger amounts for a gathering, make most of your ice cream in advance so as not to squander large
blocks of time manning the ice cream maker while you have guests. Selecting The Perfect Ice Cream
Maker by Michelle Spencer is perfect in helping you find the best Ice Cream Maker for making Ice
Cream in the comfort of your home. Be sure to read the manufacturer's instructions with any ice
cream maker, crank or otherwise. Unless otherwise instructed, always start your project by washing
the lid, can, and dasher (scraper) with hot soapy water. Be sure to rinse everything well, and scald
with boiling water. This will sterilize your equipment, preventing bacteria from getting to the milk or
cream in your mix. Check your lid and make sure it fits well to prevent leaking. Find out more trade
secrets on how to make the best homemade ice cream and how to select that great ice cream maker.
Finesse the final course with confidence using this must-have companion for making dessert magic
with 117 types of sweets and 500+ foolproof recipes. Part cookbook, part handbook, Desserts
Illustrated is the last word on the last (but definitely not least) course. In it, America's Test Kitchen
far expands on previous explorations of the world of sweets, teaching all types of candies, custards,
frozen treats, and fruit desserts in addition to a bounty of baked goods, and upping the ante on
flavor. With 500+ recipes, you'll find modern desserts for bakers and nonbakers like Pear Crisp with
Miso and Almonds and Ginger-Turmeric Frozen Yogurt living next to the classics like Shortbread and
Sour Cream Coffee Cake. An innovative book structure organizes desserts within a tasty taxonomy:
Find 117 types of desserts. Discover what ingredients and mixing methods turn out all your favorite
subcategories of sweets like Chewy versus Crispy versus Cakey Drop Cookies. Take a deep dive into
desserts you may not know like Pudding Cakes. See how the stages of caramel turn into soft Pralines
to crunchy Chocolate-Toffee Bark. Learning transferable techniques makes you feel like a pastry
chef: Once you’ve tempered eggs you can make any custard, pudding, or cream pie. Manipulate
brownie batter for chewy, fudgy, or cakey squares—whatever you like. The only dessert book you'll
ever need: This modern classic incorporates in-depth info on techniques new and timeless, lots of
stunning dessert photos and informative illustrations, tutorials to make more challenging recipes
easy to follow, and new recipes with fantastic flavor. With this forever dessert companion, you can
impress for company—or quickly whip up something to satisfy a Tuesday sweet tooth. The most
trustworthy source of information available today on savings and investments, taxes, money
management, home ownership and many other personal finance topics. Enjoy all of your favorite ice
creams — without the dairy! In this Storey BASICS® guide, Nicole Weston shows you how to make
vegan “ice creams” right at home, with soy, almond, or coconut milk. Fill your bowl with classics like
vanilla, chocolate, and strawberry, or get creative with flavors like chai tea, peanut butter and
banana, and coconut-raspberry-lime. Weston also includes recipes for vegan sorbets, granitas, pops,
and even vegan cookies for making dairy-free ice cream sandwiches. With little skill, surprisingly
few ingredients, and even the most unsophisticated of ice-cream 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 7th-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 ice-cream
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. With more than 100 recipes for ice cream flavors and revolutionary mix-ins from a James
Beard-nominated 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. Offers over one hundred international raw food recipes,
includes highlights of the author's traveling experiences while compiling the recipes, and advice on
healthy eating. 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. Provides a variety of cookie and ice cream recipes to create ice cream sandwiches,
including s'mores, snickerdoodle, and peanut butter and jelly. The Vegan Scoop brings the pleasures
of the ice cream parlor into your home with 150 recipes for delicious frozen desserts that are so rich
and creamy, they’re better than the “real” thing—and contain one-third the calories! Developed by
vegan hipster Wheeler del Torro of Wheeler’s Frozen Desserts, these “faux” creams feature 100
percent vegan-certified ingredients, making them suitable for both vegans and those with lactose
intolerance and other dairy aversions. And with each serving containing approximately 80
calories—nearly 100 calories fewer than a serving of traditional ice cream—you can indulge with
peace of mind (and keep your trim waistline!). Chapters are devoted to innovative flavor
“inspirations,” and cover everything from Caribbean & Island Flavors to Healthy Flavors and
Aphrodisiacal Flavors. You’ll also find two chapters full of recipes for toppings, sauces, sides, and
other dessert accompaniments. Recipes include: Peanut Butter Banana Black Sesame Chocolate
Marshmallow Almond Cookie Orange Passion Fruit Granola Crunch Pecan Apple Danish Espresso
Bean Vanilla Graham Cracker and hundreds more! 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. Vol. 32 [no. 10] constitutes "Souvenir edition and year
book for 1939." MARY FOREMAN is a home cook and the publisher of the wildly popular southern
recipe website, DeepSouth- Dish.com, drawing millions of readers a month from all across the world,
who find a reconnection to their own memories and heritage through her childhood stories, and the
classic, homespun recipes connected to them. A multi-generational southerner whose ancestors have
found home in at least four southeast states, Mary lives with her husband "The Cajun," and multiple
four-legged rescue children, on the Mississippi Gulf Coast, where except for several years living in
New Orleans, she has spent her entire life. She is mother to Chris and grandmother to Brian, Sydney
and Hugh, each of whom she draws into the kitchen every chance she gets. 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. 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! Even when Iliana's not
dancing, she's still counting! This Saturday Iliana is practicing skip counting with Misha as they
travel to the town of Whatever for the Street market. With her delicious flavors, Ruby the ice cream
maker has a long line of kids waiting their turn in front of her store. Iliana counts the cones and
finds there are not enough for the kids in line. She offers to help Ruby with skip counting.Farmer
Antonio explains how his subitizing boxes makes it easier to count at the market. Misha helps by
sharing how to tally. It is one way to keep track of how many fruits have been sold throughout the
day.Dance to the rhythm of the counting poem. In the market, people dance. Shaking legs, arms, and
hands. 1, 2, 3. Count by one, you then me. 2, 4, 6. Count by 2s. Let's do skips!Collect Math Big Idea
CardsCheckout and collect these cards.They are clues to solving problems in the storyDance
CardsDance to the beat and count numbers in different ways.The cards are dance steps that you can
mix and repeat.Numbers in Different FormsHow can you tell tell how many there are?In this game,
match cards with the same number.In this book, Farmer Antonio and Ruby the Ice Cream Maker,
children discover different ways of representing numbers; grow their number sense from natural
subitizing abilities; recognize and record quantities; practice and explore the purposes of skip
counting as well as relationships among numbers. Looking to boost your child's interest in and
enjoyment of math? Give your child a head start with our innovative Math Storybook, "Farmer
Antonio and Ruby the Ice Cream Maker." Children learn math in a whole new way! Teaching the
math concepts that underpin children's learning through stories about kids solving real world
problems with math, our Math Storybooks bring big ideas to children in a welcoming, colorful tale
with a team of kids who invite the readers to join them in their math adventures. "I never thought
the kids would have so much fun playing and learning about math. It was great to see them work
together and build math activities with their hands!" - Christie S. FORT HOOD, MISSOURI Why
You'll Love this Book Fun hands-on activities. Card games, puzzles, and maker & design
opportunities invite children to work together with their story friends. A story full of challenges and
welcoming characters. A real math storybook set in the imaginary town of Whatever. Beautiful
illustrations and imaginative concepts. Children explore the town, meet characters, and write, draw,
and build their way to deep-dive math concepts that are the basis of most curricula. You'll find



yourself having conversations with your child that you never dreamed you'd have, and they will
amaze you! "As a former principal, I would have loved to have had a MathXplorers program... The
Product is beautiful, but the quality of the math content itself is what makes it such a great addition
to any program." - Betty, educator & grandmother About MathXplorers MathXplorers engages
children as active creators of their math knowledge. Visit us at www.mathxplorers.com to learn
more. Create your own tasty ice cream concoctions at home with this collection of recipes from the
beloved Brooklyn ice cream shop. Ample Hills Creamery is an ice-cream destination that attracts
thousands of customers each day from near and far to Prospect Heights and Gowanus, Brooklyn.
Lines wind around the block, spurred on by the chance to try one of their unforgettable flavors, and
these and countless others will be dreamed up in kitchens across the country with the help of Ample
Hills Creamery. Featuring recipes for the most sought-after flavors—including Salted Crack
Caramel, Ooey Gooey, and the Munchies—the book is organized by mood. Are you feeling nostalgic?
Try a scoop of Black Cow Float. Or maybe you need a drink? Daddy’s Sundae, made with bourbon,
will set you right. For kids and kids-at-heart, stories, activities, and hand-drawn characters appear
throughout each chapter, offering games, helpful tips, and inspiration for creating new flavors. With
mouthwatering photography and charming illustrations, Ample Hills Creamery is a definitive, cow-
filled guide for ice cream lovers and DIY enthusiasts alike. “Ample Hills Creamery is a book every ice
cream lover will want in their library. Their book is as fun and charming as their corner shop in
Brooklyn.” —Melissa Elsen and Emily Elsen, Four & Twenty Blackbirds “I’ve eaten a lot of ice cream
in my day and I’d say that Salted Crack Caramel Ice Cream may be the most delicious flavor I’ve
ever tasted!” —James Beard Award-winning chef Michael Symon “Beautiful and downright fun . . .
Two cones up!” —Julia Turshen, co-author of the bestselling cookbook It’s All Good “I’m a longtime
fan of Ample Hills. I love the fact that everything is made in house, even the peppermint patties for
my favorite ice cream.” —Dan Kluger, James Beard Award-winning chef of ABC Restaurants
Complete instructions and helpful advice for making delicious homemade ice cream, either in a
hand-cranked or electric freezer. Includes 58 mouthwatering ice cream recipes, plus recipes for
toppings and sauces. Introduction. Illustrated throughout. Ice Cream Maker 22 Ice Cream Recipes
For Your Home Ice Cream Maker Machine The authors of this ice cream maker ebook shares with
you the favourite ice cream maker recipes that they have developed during the first six months of
owning an Italian ice cream maker machine. Featuring classics such as chocolate ice cream, banana
ice cream, strawberry ice cream, raspberry ripple ice cream along with milkshake adaptions. On top
of this they have also shared some delicious ice cream maker recipes that have been adapted from
their favourite brands of chocolate. So look forward to oreo ice cream, rolo ice cream, caramel chew
chew and so many others. Discover just how many different ice cream maker recipes there are and
this makes an excellent starting point for when you have an ice cream maker, but can't quite decide
what to make in it! Don’t miss the #1 New York Times bestseller everyone is raving about! From the
wild and wonderful imagination of the author of Dragons Love Tacos comes this hilarious,
irresistible debut collection of six totally different stories with the same exact name. In these six
stories, set in six distinct worlds, you’ll meet a boy and his robot nanny traveling the globe in search
of the world’s tastiest treat, a child mechanical prodigy who invents the freshest dessert ever, and
an evil ice cream truck driver who strikes fear in the heart of every kid in town. You’ll be transported
to a beachside boardwalk with an ice cream stand run by a penguin, a hilltop realm ruled by a king
with a sweet tooth, and a giant alien space lab with a lone human subject who longs for a taste of
home. Each story features black-and-white interior illustrations from a different artist, including
Daniel Salmieri, Charles Santoso, Liniers, Emily Hughes, Nicole Miles, and Seaerra Miller, making
this book unlike any you've ever seen. So grab a cup or a cone, and watch out for brain freeze! You'll
definitely want to save room for this treat. The vegan chef and author of Have Your Cake and Vegan
Too shares an array of treats featuring homemade, dairy-free ice cream and cookies. Nothing beats
the marriage of crunchy cookies and luscious ice cream. Whether you’re hosting a birthday bash,
dinner party or just indulging yourself on a hot summer’s day, homemade ice cream sandwiches are
the perfect frozen treat. This book offers endless combinations of cruelty-free, decadent recipes to



please any palate, including: Traditional Favorites •Chocolate chip cookies with vanilla bean ice
cream •Coffee cookies with chocolate nut ice cream •Chocolate brownie with vanilla ice cream Fun
Creations •Sprinkle cookies with cake batter ice cream •Chocolate wafers with peanut butter cup
ice cream •Shortbread with strawberry balsamic ice cream Gourmet Treats •Lemon cornmeal
biscuits with raspberry sherbet •Cardamom cookies with Pistachio ice cream •Orange zest
shortbread with earl grey ice cream What if you want homemade ice cream that tastes great, but
you don't own an ice cream maker? Well, we have the best solution for you! For the ice cream
recipes in this book, using something in the middle is perfect: an electric counter-top ice cream
maker with an insulated steel bowl that gets frozen before use, a mixing arm or blade (also called a
dasher) and a mechanism to turn the freezer bowl. There are popular models made by Cuisinart and
Hamilton Beach. Kitchen Aid makes ice cream-making attachments for their stand mixers that work
on the same principles. The ice creams in this dessert cookbook were all tested using this type of
electric ice cream maker, so you can be sure that they're perfect for the job Here we have collected
50 homemade ice cream recipes, and we've tried to make them as simple as possible using products
that can be bought in your local supermarket. In this cookbook you will find: - Classic Ice Cream
Recipes Butterscotch Classics, Classic Vanilla-Custard Gelato, California Cookies-N-Cream Soft
Serve Ice Cream - Keto Ice Cream Recipes Blueberry Buckle Ice Cream, Maple and Buttered
Coconut Ice Cream, Minty Cantaloupe Pops - Ice Cream Cake Recipes Chocolate Ice Cream Cake,
Ice Cream Strawberry Cake, Raspberry Ice Cream Cake Also: Irish Cream Frozen Yogurt, Easy Party
Peach Ice Cream, Avocado Coconut Ice Cream, Creamy Chocolate Ice Cream, Yummy Berry Sorbets
and many, many others. This ice cream recipe book is made for people who love unusual and tasty
food, but who don`t like to spend a lot of time cooking. All the recipes in this homemade ice cream
maker recipe book are as quick and easy as possible! Containing recipes for all ages and tastes, this
cookbook for summer will satisfy all its audience - especially the little ones. Even busy parents will
have the time to make these quick and easy recipes; simply mix everything up and place in the
freezer overnight. That's it! The next day just sit back, relax and have some frozen homemade
dessert after dinner. The Possibilities are Endless! *You can also buy a full-color or black and white
paper version of this book. Just click "See all formats" section to choose your version. In Jeni’s
Splendid Ice Cream Desserts, ice creams deliciously melt into hot brown Bettys, berry cobblers,
sweet empanadas, and corn fritters. Her one-of-a-kind cakes and cookies are not only served with ice
cream, they get crumbled on top and incorporated into the ice cream base itself. Sundae
combinations dazzle with bold and inspired sauces, such as Whiskey Caramel and Honey Spiked with
Chilies. And Jeni’s crunchy “gravels” (crumbly sundae toppings)—such as Salty Graham Gravel and
Everything Bagel Gravel—are unlike toppings anyone has ever seen before. Store-bought ice cream
can be used for all the desserts in the book, but it will be hard to resist Jeni’s breakthrough recipes
for dairy-free ice cream, frozen custard, and soft-serve. Thirty brand-new flavors, including Cumin &
Honey Butterscotch and Extra-Strength Root Beer Ice Cream, attest to the magic of this unique and
alluring collection. What if you want homemade ice cream that tastes great, but you do not own an
ice cream maker? Well, we have the best resolution for you! For the recipes in this book, using
something in the middle is perfect: an electric counter-top ice cream maker with an insulated steel
bowl that gets frozen before use, a mixing arm or blade (also called a dasher) and a mechanism to
turn the freezer bowl. There are popular models made by Cuisinart and Hamilton Beach. Kitchen Aid
makes ice cream-making attachments for their stand mixers that work on the same principles. The
ice creams in this recipe book were all tested using this type of electric ice cream maker. Here we
have collected 50 homemade ice cream recipes, and we tried to make them as simple as possible
using products for them that can be bought in the nearest supermarket. In this cookbook you will
find: - Classic Ice Cream Recipes: Butterscotch Classics, Classic Vanilla-Custard Gelato, California
Cookies-N-Cream Soft Serve Ice Cream - Keto Recipes: Blueberry Buckle Ice Cream, Maple and
Buttered Coconut Ice Cream, Minty Cantaloupe Pops - Ice Cream Cake Recipes: Chocolate Ice
Cream Cake, Ice Cream Strawberry Cake, Raspberry Ice Cream Cake Also: Irish Cream Frozen
Yogurt, Easy Party Peach Ice Cream, Avocado Coconut Ice Cream, Creamy Chocolate Ice Cream,



Yummy Berry Sorbets and many, many others. Containing recipes for all ages and tastes, this book
will satisfy all its audience - especially the little ones. Even busy parents will have time to make
these recipes, mix everything up and place in the freezer overnight. That's it! The next day just sit
back, relax and have some ice cream after dinner. The Possibilities Are Endless!
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