
FAMILY FEATURES 

Old-fashioned French Pot ice cream is incredibly
dense, creamy and delicious on its own, but you
can put a gourmet twist on a family favorite with
these fun and easy recipes from Graeter’s Ice Cream.

� Make your own ice cream sandwiches with this recipe for
irresistible Chocolate Chip Wheelies rolled in chocolate
sprinkles — they’ll have your family begging for more. 

� Create a special sundae with Graeter’s Black Raspberry
Chocolate Chip Ice Cream, which is made with premium,
hand-selected Oregon black raspberries and Graeter’s
signature dark chocolate chips.

� Serve something special with Individual Baked Alaskas.
They are impressive to serve and easy to make.

� Change up the typical trifle by taking a unique twist:
Cupcake Fruit Trifles with Vanilla Mascarpone Custard. 

Cupcake Fruit Trifles with 
Vanilla Mascarpone Custard
Yield: 20 trifles

16 ounces mascarpone cheese
1 pint Graeter’s Vanilla Ice Cream, thawed, 

refrigerated
1 quart heavy cream, whipped to soft peaks
4 to 6 cups of fruit: raspberries, 

strawberries, blueberries or oranges 
Sprinkle of sugar

20 yellow cupcakes, using recipe of choice, 
remove liners and cut into equal thirds, 
horizontally

20 wine or beverage glasses, 6 to 9 ounces
Place the mascarpone cheese and ice cream in a mix -
ing bowl and whisk until smooth. Do not over mix.

Fold whipped cream into mascarpone mixture,
cover and refrigerate until ready to assemble trifles. 

When ready to assemble trifles, sprinkle fruit 
with a small amount of sugar, to create a syrupy
consistency.

To assemble trifle: Place a small amount of custard
in bottom of glass. Add some fruit, followed by 
the bottom third of the cupcake. Continue to layer
custard, fruit and cupcake slices, using three cupcake
slices per glass.

Cover with plastic wrap and refrigerate until ready
to serve. Garnish with fruit just before serving. Note:
it is best to make the trifle a few hours before serv -
ing, or the day before.
Serving idea: Make your presentation extra special
with a chocolate-painted glass.

8 ounces Graeter’s bittersweet chocolate 
sauce, room temperature

3 ounces semisweet chocolate, melted
Combine ingredients until smooth. Place in paper
pastry bag or plastic resealable bag. Cut tip of bag
and drizzle chocolate on inside of cup. Refrig erate
cups to harden chocolate. Fill with trifle as directed. 
Recipe courtesy of Graeter’s

Gourmet
ice cream
desserts you
can make at home

Individual Baked Alaskas
Yield: 8 servings

2 pints Graeter’s Ice Cream of 
choice, such as Black Raspberry 
Chocolate Chip

8 mini dessert shells, frozen
1/2 cup egg whites (about 4 to 5 eggs)

1 cup sugar
1/2 teaspoon cream of tartar
1/2 teaspoon vanilla extract 

Pinch of salt
Place ice cream in the refrigerator for 10 min -
utes to soften slightly. Line a heavy cookie
sheet with parchment paper or heavy duty
foil, and lightly spray with cooking spray.

Line dessert shells on cookie sheet, about
two inches apart. Firmly press a scoop of
ice cream into each frozen shell. Loosely
cover with plastic wrap and freeze for
several hours or overnight. 

For meringue: Whisk together egg whites,
sugar, cream of tartar, vanilla extract and
salt in heatproof bowl.

Set bowl in pan of gently simmering
water to a warm water bath. Slowly whisk
until sugar is dissolved and egg whites are
about 110°F.

Remove bowl from water bath, and whisk
mixture on high speed until stiff, about four
to six minutes. 

Working quickly, use a spoon to spread
meringue completely over each ice cream
shell, covering it completely. Bake immedi -
ately, or freeze.

Preheat oven to 500°F, positioning rack in
center of oven. Bake until meringue is
lightly browned and set, about three minutes.
If baking the meringue from a frozen state,
it may take one or two minutes longer.
Using a wide spatula, immediately transfer
onto plates and serve.
Recipe courtesy of Graeter’s

Chocolate Chip Wheelies
Yield: Approximately 36 cookies 

or 18 wheelies
1/2 cup all-purpose shortening
1/2 cup lightly salted butter
1/2 cup packed brown sugar
1/2 cup plus 1/3 cup granulated sugar
1/4 teaspoon salt

1 teaspoon baking soda
2 large eggs

1/2 teaspoon vanilla extract
3/4 cup bread flour (substitute all-purpose 

if necessary)
1 1/3 cup cake flour
1 2/3 cup semisweet chocolate chips

4 pints of your favorite Graeter’s Ice Cream flavor
Chocolate sprinkles

Preheat oven to 390°F. 
Cream shortening, butter, brown sugar, granulated sugar,

salt and baking soda until smooth, about one minute.
Add eggs and vanilla to mixture and cream until all ingre -

dients are incorporated.
Add flour gradually and beat until well mixed. Stir in chips. 
Drop rounded tablespoons of dough onto cookie sheet and

bake for approximately 10 minutes. 
Once cookies are cooled, place in freezer until frozen.
After freezing, sandwich your favorite flavor ice cream

between two chocolate chip cookies. Immediately roll the
edge of the sandwich in chocolate sprinkles. 
Recipe courtesy of Graeter’s

Cupcake Fruit Trifles with 
Vanilla Mascarpone Custard

Individual Baked Alaskas

Chocolate Chip
Wheelies

141 Years of
Creaminess
In 1870, Louis C. Graeter began
making hand-made ice cream 
in the Queen City, Cincinnati. 
A tremen dous success, the business
grew steadily for many years, pass -
ing to each successive genera tion
of the family. 

Now in its fourth generation of
family ownership, Graeter’s Ice
Cream is a beloved tradition, faith -
fully following the century-old
recipes, all-natural and high-
quality ingredients, and methods 
of production.

The magic behind Graeter’s is
the French Pot process. By creat -
ing just two gallons at a time and
hand-packing each pint, the ice
cream is dense and creamy unlike
any other.

Graeter’s is also famous for the
mas sive chunks of bittersweet
chocolate found in its signature
chip flavors. Gour met liquid choco -
late is poured into the French Pot
just as the ice cream is finish ing.
The result is velvety smooth chunks
of choco late in every bite.

To find Graeter’s at a grocery
store near you, or to order online,
visit www.graeters.com.
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From the Farm: I am
happy to be back from Cal-
ifornia. Big-city adventures
can be exciting but I have
discovered that, deep
down, I enjoy the country
life more. Sunny skies, col-
orful flowers and green
palm leaves were a refresh-
ing change, but there’s
nothing like coming home
to loved ones and familiar
surroundings. 

Barrie has attended a
few more conferences re-
garding growing fruits and
vegetables. It seems there

are always new things to
learn and try. Each year, he
incorporates some of what
he learns from these
events. Education is im-
portant in any occupation.
The more we know, the
better growers we become.

Our seed inventory is
done and orders for the
2012 season should be ar-
riving soon. We like heir-
loom varieties of
vegetables and fruits but
we also have other tried-
and-true favorites. Barrie
will try a few new things

this year. More often than
not, this results in new fa-
vorites added to our list.

Valentine’s Day is just
around the corner. One of
my favorite “treats” is
chocolate-covered straw-
berries. The grocery stores
usually have fresh straw-
berries shipped in about
now. Although these don’t

usually have the same fla-
vor and juicy goodness as
our homegrown berries, I
still enjoy them. 

Here is a recipe that is
not only delicious for
strawberries but also other
fruits and goodies can be
dipped in as well. It is great
for parties.

Chocolate Fondue 

One 11-ounce package
each semi-sweet and milk
chocolate chips (Ghiradelli
is great)

1 cup heavy whipping
cream

½ cup Kahlua Liqueur
Mix all ingredients to-

gether in a microwave-safe
bowl. Cook on low setting,
stirring every 15-20 sec-
onds until melted. Pour
into a fondue pot. Light
flame or set temperature
on low to keep fondue
warm. Serve with straw-
berries, bananas, marsh-
mallows or other favorites.
You also can have toppings
available to dip the choco-
late-covered goodie into.

For instance, small dishes
of crushed nuts, shredded
coconut or candy sprinkles
make nice additions. 
The market will open the

first Saturday in April this year.
Check this column for more an-
nouncements as that day ap-
proaches. If you are interested
in becoming a member of our
market for 2012, contact Gary
Taylor at (859) 332-2539.

The Boyle County Farmers
Market is located at Boyle County
Fairgrounds. The market man-
ager is Gary Taylor of Knobview
Farms.

There’s no place like home after a business trip

Donna Bush
Columnist


