Retail quarts from Pumphouse Creamery: 

Sea Salt and Caramel with Praline Pecans – We use our own homemade caramel sauce for this best selling ice cream at our retail shop.  Ingredients: Organic non-homogenized cream and milk, sugar, praline pecans (pecans, sugar, butter, salt), sea salt, baking soda, guar gum

Vanilla – We make this flavor using two varieties of fair trade vanilla. Ingredients: Organic non-homogenized cream and milk, sugar, vanilla extract, guar gum 
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Product Title





Made from scratch all-natural and organic ice cream using local cream and milk directly from the farmer.  


Taste the difference. 





         Introducing 2 quart sizes from Pumphouse Creamery: 


			      Sea Salt and Caramel with Praline Pecans sing our own          				      homemade caramel sauce.


        Vanilla using fair trade vanilla from Uganda.


         We get our organic dairy directly from Crystal Ball Farm in Oseola, WI


         Winner of ‘Best Ice Cream’ by City Pages 2009 and 2010


         Please check out our website for information on our local ingredients and press reviews


         Coming in mid-June ‘Local Strawberry’, using organic MN strawberries in quarts
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Barb - owner/ice cream maker
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