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The New England Ice Cream
Restaurant Association

1030 University Ave.,
Norwood, MA 02062-2644

Phone: 781-551-4450
Website: www.neicra.com

Enticing Products. Big Profits.
Equipment to fit
every need.

Serve your customers fresh, frozen desserts
or forzen beverages with profit margins up to 80%.
How? Just ask for our free booklet
“Turn Any Small Space Into a Big Profit Center.”

1030 Universtiy Ave., Norwood, MA 02062
www.taylornewengland.com

1-800-245-4002

©2003 Carrier Corporation
A member fo the United Technologies Corporation family.
Stock symbol UTX

166 Universal Drive, North Haven, CT 06473
www.taylorct.com

1-800-972-4856

Spring has
Sprung!

A

nother Ice Cream Season awaits. Shop owners are busy
readying their shops for opening day. Lots to do, making sure our equipment is in “ship” shape and ready for
the big push! In Massachusetts we have yet another challenge
this season as the minimum wage is $11 an hour. The Ice Cream
business is what we make of it. Be aware of pricing, purchasing,
and marketing. Our goal is to create the best ice cream experience,
while having great customer service. Listening to your customers,
served with a smile.
If you have any questions-make sure you are using the NEICRA
networking, use our website and/or Facebook. Our members will
try to help you out. Attending our functions is very helpful, providing many opportunities for networking.
The Winter Seminar
The Fall Convention
Facebook
NEICRA website-www.neicra.org
Also helpful is the Members Directory and supplier contact information.
Bethany Smith
President
Handy Hill Creamery
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W

e started the year with our FREE Winter Seminar in January
in conjunction with the Taylor Freezer Open House with
50 members in attendance. Executive Director of the ABCC,Ralph Sacramone started our day explaining the rules and regulations of
alcohol infused ice cream. He was followed by Charlie Kresser of Global
Gourmet Partners who showed us how to use branded products to
increase sales. Our last speaker, Vincent Errichetti of Taste of Mass
(WCRN) explained how to market your business with social media on a
show string budget. Thank you to all who attended and to our terrific
speakers.
Margaret Anderson
Executive Director

As we enter spring, vanilla prices have skyrocketed due to weather in
Madagascar. Please see an article inside this edition of the Scoop from
Craig Nielsen of Nielsen Massey Vanillas.
In June look at our website as the Dick Warren Scholarship applications
can be down loaded. September 10, 2017 is the deadline to submit an
application.
Finally plans are under way for our Fall convention, the date is October
23rd and it will be held at the Sheraton Harborside Hotel in Portsmouth
NH. Check our website for updates.
Have a good spring!
Margaret Anderson
Executive Director
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Associate Member’s Corner

Fabbri Goes Vegan!
By Donna Domiano, Fabbri USA

F

or 112 years, Fabbri has been committed to
the diverse needs of it’s clientele . As such,
this year at SIGEP, The International Gelato
and Pastry Show in Rimini Italy, Fabbri introduced a
wide range of VEGAN OK certified products. These
products will satisfy the needs of the increasing
number of vegan consumers in the dessert category.

try front: the introduction of a Vegan Pastry Base
for sponge cake, cookies and shortcrust pastry, with
all of the delicious flavor of the original versions.
This is a revolutionary product that responds to customer’s varied preferences without renouncing the
art of a well crafted dessert.
Also introduced at SIGEP was the unique and versatile Confet Tua a natural, powdered thermal
reversible pectin product that enables you to create
a perfect jam, marmalade or gelatin. Confet Tua is
excellent for use in baking because it compacts jam,
rendering it bakeproof. Exhibited in both sweet
and savory applications, Confet Tua is VEGAN OK
and can be used to create fillings and toppings for
gelato, ice cream, vegan cakes, cookies and muffins.

Keeping the pace with socially responsible eating
habits, Fabbri vegan gelato/ice cream will allow consumers to experience artisan tradition while cohering to the vegan philosophy.
The new vegan gelato/ice cream bases, Belpanna
100CF and Belpanna 50 CF are fat free. They ensure
creaminess, ease of use and maintain an excellent
appearance in the gelato/ice cream case. Used with
plant based milk substitutes, Belpanna 100CF and
50CF are perfect for an entire range of VEGAN OK
flavors. They may also be used with plain water and
taste creamy and delicious. These versatile bases
can be in the soft serve machine too along with our
vegan ok delipastes to flavor them.

With 600 gluten free and more than 400 lactose
free products, Fabbri can fulfill the requirements of
those who cannot or choose not to consume certain
ingredients. Fabbri now has 400 kosher certified
products compliant with the Jewish preparation
regulations and over 250 Halal products certified by
the Muslin institution Halal Italia.

Morbifrutta is the lactose free, gluten free vegan
base for preparing smooth, creamy sorbets. Fortified
with additional plant based emulsifiers, Morbifrutta
is also the perfect VEGAN OK base for Italian ice
and granita. Both Morbifrutta and the Belpanna
bases are now available in the USA.

The VEGAN OK pastry products are now available
in the United States.
For more information on the new Fabbri Vegan
products please contact Donna Domiano, Director
of Product Development & Education at ddomiano@fabbriusa.com.

There was more good news from Fabbri on the pas-
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For Katie’s- ice cream is all in the family.

T

hese are exciting times for Katie’s Ice
Cream, as Katie Kimball is stepping in to
assume ownership and take over the ice
cream business.

in many roles, and departments. After graduating
from Sturgis Charter School, Katie obtained a Bachelor’s Degree in Biology from Green Mountain College. Since then, she has been working full-time in
the food industry including at the family company.
Katie’s ice cream is where she has developed a true
passion for business, ice cream and the amazing
people that visit Katie’s Ice Cream every year.

Hyannis, Ma- Katie’s Ice Cream is proud to announce new ownership, effective immediately.
Katie Kimball has assumed ownership of the family business. The succession makes Katie the second-generation owner of the locally owned and
operated Hyannis ice cream shop.
For over 15 summers, Katie’s Ice Cream has been
scooping up, small batch, and homemade ice
cream on Main Street, Hyannis. The family business was established by Julie Kimball as she fulfilled a dream she had had since serving ice cream
as a teenager. With her entrepreneurial spirit, hard
work and dedication, Julie’s ownership grew Katie’s
Ice Cream and allowed it to evolve into the iconic
business it is today.
Julie is now stepping down from the day-to-day
operations and passing control to her daughter,
Katie Kimball. Katie is excited to make her own entrepreneurial mark on the family business. She has
a strong understanding of the ice cream business
and food industry. At a young age she began working, at Katie’s Ice Cream and over that time worked
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“I look forward to continuing the family business, and continuing to build on the business my
mother established”, says Katie. “We are a truly
Cape Cod company, I believe in keeping the company local and supporting the community. We are
passionate about scooping up fresh, fantastic, ice
cream and giving people the best, in-the-moment
customer service. It’s what gets me out of bed and
the morning and keeps me up late at night. My
goal is to bring people together, help them connect and make them feel good- that is what this
business is all about. I am excited about what the
future holds at Katie’s.”
To learn more about what Katie’s Ice Cream is all
about, visit their website www.katiesicecreamcapecod.com. Or, stop by the big pink house, on Main
Street in Downtown Hyannis this summer and try
something they are scooping up!

Associate Member’s Corner

Vanilla Prices Soaring
by: Craig Nielsen, Nielsen-Massey Vanillas Inc.

As the 2017 Madagascar vanilla harvest quickly approaches this summer, pure and natural vanilla ice cream
manufacturers are likely to face even higher prices as
global demand for vanilla continues to escalate, spurred
by consumer demands in recent years that food manufacturers replace artificial ingredients with natural
products. The resulting double-digit demand growth has
strained the entire vanilla manufacturing sector to the
breaking point, with American consumers alone consuming more than 638 million beans each year, according to
a recent Smithsonian Magazine article.

In addition to damaging the quality of the vanilla,these
processes have served to commoditize and industrialize
global vanilla production, eliminating tens of thousands
of jobs among poor families in Madagascar who have
traditionally depended upon the vanilla industry for
their livelihood.

Despite efforts in recent years by growers to increase
vanilla vine plantings around the world, inventories are
severely depleted and available supplies have sunk to an
all-time low. This challenge was compounded further on
March 7, when a Category 4 cyclone inflicted significant
Massive investment by major vanilla suppliers in the
damage to the vanilla growing regions of Madagascar
green vanilla market in 2016 (some analysts estimate
– the source of about 80 percent of the world’s vanilla
as much as $75-$100 million) caused the price of green
supply. According to a report by the World Bank Group,
beans to escalate quickly. The large influx of U.S. dollars Enawo was the worst storm to hit Madagascar since
significantly strengthened the Malagasy Ariary versus
2004. It is estimated that the storm inflicted approxithe dollar for a brief period, further driving up the cost
mately $400 million in damage, representing about 4
of vanilla beans. During extended periods of high prices, percent of the country’s annual GDP. Reports indicate
industry practices emerge that harm the quality of the
the damage to the 2017 vanilla crop is less than 25%,
product, including vacuum packing, “quick curing” of
effectively wiping out the expected crop increase for
green vanilla beans and “extraction” of green vanilla
2017 due to new plantings becoming mature. It is still
beans before they’ve fully matured to reach their highest too early to tell the overall impact on the 2017/2018
flavor profile.
crop but prices are expected to increase. Product quality
may also be a casualty of the storm, as immature green
Vacuum Packing:
vanilla beans salvaged in the storm’s aftermath are being
• Originally used to preserve fully cured vanilla beans
processed and brought to market. We are encouraged
• Became a common industry practice beginning in 2005 that the Malagasy government is trying to support the
as a means of preserving beans before they were fully
industry during this challenging period.
cured to retain moisture and force gourmet quality
The bottom line for ice cream manufacturers is that
• Eventually began being used to hold beans in a semiprices will most likely hit record levels in 2017. We are
cured state while waiting for a more advantageous price
encouraged, however, that the rate of vanilla vine re• Vacuum packing beans before they are fully cured
newal in Madagascar has increased from 10-15 percent
irreparably halts the maturation process and makes it
annually to 25-30 percent, indicating potential increased
impossible to achieve the same quality product as with supply when the vines mature in the next few years.
traditional curing methods
Given current demand levels for pure vanilla products,
“Quick Curing” of Green Vanilla Beans:
however, we don’t see sufficient incremental supply of
vanilla coming to market anytime soon that could have
• More recent development
a meaningful downward impact on prices until at least
• Green vanilla beans are dried in a few days using
2019.
sophisticated ovens versus traditional curing methods
which take months
Consistent with our commitment to the global vanilla
• Destroys many of the delicate flavor notes in the beans, industry and to the sustainability of the sector in
Madagascar, both Nielsen-Massey Vanillas and the
resulting in inferior quality beans
Nielsen-Massey Foundation are supporting a recovery
“Extraction” of Green Vanilla Beans:
program launched recently by the Sustainable Vanilla
• Green vanilla beans are extracted in lieu of properly
Initiative (SVI) and administered in Madagascar by CARE
cured beans
International. The relief program will target as any as
• Quality and flavor of the final product is severely
5,000 households in the Antalaha vanilla growing areas
compromised versus what’s produced using traditional that have been severely impacted by the storm, offering
methods
food and cash crop seeds, agricultural extension and
tools, and support to replant vanilla vines.
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Ask about our
counter-top
machine program!
Call 508-328-4798
For more details

Join NEICRA
Today!

Visit our website
www.neicra.com

WORLD-CLASS ICE CREAM
from a small town in Maine

Skowhegan, Maine
www.giffordsicecream.com
(800) 950-2604
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Upcoming Events
Ice Screamers Convention
July 20-22
at the Crowne Plaza in Reading PA www.icescreamers.com
NEICRA (New England Ice Cream Restaurant Association) annual convention
October 23, 2017
at Sheraton Harborside Portsmouth NH
NICRA ( National Ice Cream Retailers Association) annual convention
November 7-9, 2017
at Founders Inn & Spa Virginia Beach VA www.nicra.org

In Memoriam
Thomas K. Bliss Jr., 93
ATTLEBORO - Thomas “Kent” Bliss Jr., 93, a lifelong
resident of Attleboro, passed away on Thursday, Feb.
16, 2017, surrounded by his loving family. He was the
devoted husband for 69 years of the late Muriel “Trudie”
Bliss of Attleboro.
Born on Jan. 7, 1924, in Attleboro, Kent was the son
of the late Thomas and Eva Bliss. He graduated from
Attleboro High School in 1941. During World War II,
Kent served in the Naval Air Force from 1943-1945.
After graduating from the University of Massachusetts
in 1948, he joined the family business, Bliss Bros. Dairy,
on Park Street.
During the 1960s, Kent expanded the milk and ice
cream business to include restaurants. He truly enjoyed
the fact that so many young people in Attleboro and
the surrounding towns worked as wait and kitchen staff
in the restaurants. Kent never tired of being greeted by
scores of men and women with stories of their first real
job at Bliss Dairy. He was an active tennis player, hiker
and sailor. Kent also loved music and reading,and like
many generations of Blisses, he enjoyed working in his
vegetable garden.

He was past president and board member of the Attleboro YMCA, the United Way and the Attleboro Scholarship Foundation. Kent served on the board of directors
at the Attleboro Trust Company/Durfee-Attleboro Bank.
He also was past president of the New England Ice
Cream Restaurant Association and the Massachusetts
Milk Dealers. Kent was a longtime member of the Rotary
Club of Attleboro and Second Congregational Church.
Kent is survived by his four children, Deborah Behler of
Amawalk, N.Y., and her companion George Wilkinson,
Susan and her husband Stephen Buckley of Medfield,
David Bliss and his wife Donna of Attleboro, and Bette
and her husband Richard Renoni of Attleboro; seven
grandchildren, Sarah and Kyle Rodenhi, Dan Buckley
and Laura Luo, and Tim Buckley and Kelsey Ill; Lauren
and Andrew St. Martin and Tom and Alison Bliss; David
and Christina Renoni and Brian and Beth Renoni;and
eight great grandchildren, Cate and Owen Rodenhi;AJ,
Noah and Clara Renoni; Campbell and Thomas Bliss;
and Piper St. Martin.
He was predeceased by his sisters Muriel Wilbur and
Elizabeth Garzio.
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New England Ice Cream
Restaurant Association
1030 University Ave., Norwood, MA 02062-2644
Phone: 781-551-4450 • www.neicra.com
OFFICERS 2016-2017
President
Bethany Smith

Handy Hill Creamery

508-636-8888

1st Vice President
Tom Smith

HP Hood

603-566-2587

2nd Vice President
Mark Lawrence

Polar Cave Ice Cream

508-771-7572

Assoc. V.P.
Rod Oringer

I. Rice Co

215-673-7423

Secretary
Donna Domiano

Fabbri USA

508-864-3147

Treasurer
Rick Pizzi

Pizzi Farm Ice Cream

781-760-3333

Past Pres.
Doug Warren

Four Seas Ice Cream

508-775-1394

Bob Benjamin

J. Stone/Diamond Foods

800-642-6124

David Margolis

Joy Cone Co

724-962-5747

Michael Rondeau

Alvin Rondeau’s Dairy Bar

413-250-6459

David Kane

Eagle Equipment Co

603-717-2430

Katie Kimball

Katie’s Homemade Ice Cream 508-771-6889

TERM ENDING 2017

TERM ENDING 2018
Joe Venuti

Bedford Farms Ice Cream

781-275-6501

Doug Sullivan

Por-Shun

724.962.5747

Peggy Warren

Four Seas Ice Cream

508-775-1394

John Pasciuto

Flavorchem

978-828-7263

John Cochrane

Gifford’s Ice Cream

207-474-9821

David Weisser

Concord Foods

508-580-1700

Tom Perkins

Cape Dairy

508-771-4700

TERM ENDING 2019

Without
You
We Cannot
Exist
If you would like to serve on the
Board of NEICRA, please contact

EXECUTIVE DIRECTOR
Margaret Anderson

Would
you like
to serve?

Taylor Freezer of NE

781-551-4450

Margaret Anderson at
margaret@taylornewengland.com

All past presidents are Ex officio
members of the board of Directors.
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Get The Scoop On
Fresh Ice Cream Mixes.
Oakhurst offers fresh premium ice cream mixes
— including our new 16% mix — all made from
farm-fresh Maine cream. Unlike UHT processed
mixes, ours are gently pasteurized to ensure a
creamier, fresher tasting ice cream.

“

’

!”
Manufacturer
Distributor
Co-packer

Operating
since 1929
© 2008 Oakhurst Dairy

Ice Cream ~ Frozen Yogurt ~ Sherbet ~ Sorbet
Ronnie’s Slush ~Toppings, Cones, etc. ~
No Sugar Added Ice Cream
For Oakhurst fresh ice cream mixes,
call today and taste the difference. 800-482-0718
www.oakhurstdairy.com

Oak13842NE IceCrRestAssAd.indd 1
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The Family Brand

g

Premium 3 Gallon Bulk Tubs
of Ice Cream & Frozen Yogurt,
Premium Ice Cream
& Frozen Yogurt Mixes

For information call: 1-800-553-2054 x2260
13
16

Subscribe to

The National Dipper
The Magazine for Frozen Dessert Retailers

®

®

Regular columns include:
• New Products • Industry News
• Classified
• Calendar of Events
Special features include:
• Equipment Reviews
• Management Articles
• Association Events
• Employee Training
• Promotions
• Annual Source Book
Also Available:
• Dipping Tips Training Posters
• Manuals for Costing Products
• Employee Training Posters
• Point of Sale Posters
• Magazine Binders

The Natural Choice For FlavorsTM

Super-premium f lavors for:

Ice Cream • Soft Serve
Gelato • Sorbet
Custard • Sherbet
Frozen Yogurt
No artificial ingredients
No artificial taste

Call or write for a subscription today!
1028 W. Devon Ave. • Elk Grove Village, IL 60007
Phone: (847) 301-8400 • Fax: (847) 301-8402
e-mail: lynda@nationaldipper.com
www.nationaldipper.com

800-639-8653
GreenMountainFlavors.com
*One-pint minimum order
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Purveyors of
fineflavors

s

Toppings
Syrups
Variegates
Bases
Flavors & Extracts
Dairy Syrups

s

Indulge yourself
and discover why we’ve
been New England’s
favorite ice cream
ingredient and topping
provider for
over 140 years.

Crafted in Small Batches
Since 1866

C

c

www.schlotterbeck-foss.com 800.777.4666

Foss IC Ad.indd 1

12/3/12 9:09 AM

1030 University Ave.
Norwood, MA 02062-2644

Think Green!
Enjoy a Cone!
The most environmental way to enjoy
ice cream - no cup, no spoon, no trash!
Joy Cone Co. is the
largest supplier of sugar,
cake and waffle cones.

www.joycone.com
800-242-2663

