	Coffee with Abdallah Almond Toffee 

Almond toffee made by the folks by Abdallah Candies in Burnsville, MN is used in this new flavor. The base of it is a combination of Equal Exchange coffee and coffee extract from Nielsen Massey. 

Mint with Chocolate Chips

Chocolate chips made by Midwest Northern Nut Co. in NE Mpls along

with mint extract made by Boyajian - one of the highest quality 

peppermint extracts, is a perfect combination.

Cinnamon, Anise, Ginger, Cloves 

A flavor for the fall/winter season. Use this as a pie topper for

apple pies!     

Sea Salt, Caramel and Praline Pecans

By far our most popular flavor. We make our own caramel sauce 

for this ice cream and fold in praline pecans for a rich, caramel 

crowd pleaser. 

Butter Pecan

Another fan favorite using local butter that is caramelized with sugar

and cream.  The pecans are roasted and salted which compliments 

the sweet creaminess of this ice cream.

Chocolate Peanut Butter

Locally made Parkers Farms peanut butter is used with the combination of fair trade chocolate from Columbia. A touch of sea salt is added to enhance this big seller.

Cookies and Cream

This ice cream uses all-natural and organic Newman O’s which

are very similar to oreos.  They are folded in Tahitian vanilla

ice cream. 

Burnt Butterscotch with Almond Toffee 

New flavor that is reminiscent of hard sponge candy with a twist

of almond toffee. Very cone worthy!

Fresh Local Pumpkin 

We use fresh Long Island Cheese pumpkins for this popular 

seasonal flavor. This pumpkin has been dubbed ‘the original

pie pumpkin’. No canned pumpkin used here!

Local Apple with cinnamon    

The base of this ice cream is Harrelson apples with a touch of 

cinnamon to round off this seasonal flavor.
Fresh Local Cranberry and Apples

A seasonal sorbet made with local cranberries. It is a beautiful 

sorbet filled with antioxidants! This sorbet is low in sugar, we also

do not add much water which makes this an intensely flavored.
Grapefruit Sorbet

Organic grapefruits are used in this sweet and tangy treat.
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Winner of City Pages best ice cream 2009 & 2010, Top 25 Ice Cream Spots in the U.S. by Food and Wine magazine 

Our handmade all-natural ice cream is made on-site using organic milk and cream directly from the farm along with other quality ingredients. Here is a listing of our current offering, we do change our flavor selection periodically. Check us out on facebook for the current flavors. 

Vanilla

If you want to know how fresh our ice cream is - try the vanilla.                    

The milk and cream really shows off its freshness with this flavor. We use high quality vanilla extract, which is described by the manufacturer as delicate, full-bodied, sweet and rummy. Enjoy as a scoop on a cone or take home a pint/quart for your favorite pie.

Chocolate

Our chocolate ice cream is proudly made using fair trade chocolate. 

It has smooth, rich and decadent qualities in this ice cream.

Local Organic Strawberry

The strawberries are provided to us by farmers in SE MN and from Natura Farm in the St. Croix Valley area. We get about 100 flats of berries at their peak of freshness within a span of about 3 weeks, they are then frozen here to be used year round. We take pride in using local organically raised strawberries in one of our best selling ice creams. I highly recommend a strawberry malt or shake, we use the same local strawberries and blend them with our vanilla ice cream. 

Coconut, Roasted Almonds and Chocolate Chips

This is a wonderful flavor that sells quite well. We use pureed coconut and fold in roasted and salted almonds with chocolate chips. Yum. 

Malted Vanilla with Malted Chocolate   

If you are a malt fan this flavor is for you. Malted vanilla ice cream swirled with malted chocolate ice cream.  

Fresh Banana  

Fresh organic bananas are combined with our organic milk and 

cream.  Great kids flavor!

Buckwheat Honey

Buckwheat honey is a single source honey. The bees pollinate from the buckwheat flower and create an intense dark, earthy honey that is different from other honeys. 
