ENJOY

CREAM +5UGAR

In 2012, ice cream sandwiches appeared

on the dessert menus of The Bistro and 1l
Villaggio Osteria, both part of the Fine
Dining Restaurant Groups portfolio
of restaurants Diners loved these
sandwiches and the ice cream inside
them. "Not only can you taste the
difference when ice cream has been
made by hand, you can also see the
difference.” says Gavin Fine, owner of
Fine Dining Restaurant Group. "Each
of our signature ice cream sandwiches
looks perfectly imperfect because it was
made by humans rather than machines”
Today, these ice cream sandwiches and pints of
ice cream are no longer relegated to the back of a restaurant
kitchen; they have grown into the Fine Dining brand Cream
+ Sugar. And yes, every ice cream sandwich and pint of ice
cream is still handmade, hand scooped, and hand assembled.

Although Cream + Sugar has toyed with a range of fla-
vors—including garlic ice cream and Wyoming Whiskey
ice cream sandwiches—it settled on six mainstays: vanilla,
mint chocolate chip, salted caramel, cookies and cream,
chocolate, and huckleberry. From $5.99; pints and sandwiches
are availoble at local grocers and markets including Pear| Street
Market, Whale Foods, and Albertsons; 307/201-7148, creamancd-
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Cream
+ Sugar's cookies
and cream ice cream is

in on the classic flavor.

It uses the same chocolate chip
cookies—baked with a pruprietarl-,r
blend of spices—that provide the

structure for its ice cream sand-
wiches, but here the-fré crumbled
and folded into sweet cream ice
cream. The result: ice cream
reminiscent of cookies

dipped in milk,

salted caramel
ice cream strikes a
balance between :\alt':,.I and
sweet, The flacks of vanilla
sea salt are house made, as are
the swirls of caramel, which
a n|1l,r appear after sweet-
ened, condensed milk has
been bailed in-house
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Hucklebarries churned with wild blueberries and sweet cream
ice cream are sandwiched between two Freshl'_.r baked cookies to
assemble Cream + Sugar's huckleberry ice cream sandwiches.
Like the rest of the creamery's four-bite sandwiches, the color-
coordinated sprinkles are not your average sugar sprinkles;
these homemade chocolate sprinkles are hand dyed.
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* ! .Iad:mn is the home base for two artisan ice creameries.
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