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Specialist Ice Cream Makers





We’ve been making ice cream in Norwich since 1921 and now supply 
many local retail and catering outlets in East Anglia and London. 

Our Norfolk County Gold Award winning Fresh Cream Ice Cream is 
made in the traditional batch method using fresh cream, egg yolks, 
sugar and an array of delicious flavours.

Our Aldous Traditional Ice Cream has been made in exactly the same 
way for 90 years using fresh cream milk and tastes exactly as your 
grandma would remember it. 



Norfolk County 
Dairy Ice Cream



Norfolk County 
Dairy Ice Cream

Norfolk County Dairy Ice Cream we describe 
as ‘The Connoisseurs Choice’.

 It’s exceptionally high cream content and 
traditional batch method of production 
produces an exceptionally smooth and 
decadent ice cream. 

We are proud that it’s won 
over 120 Awards including 
28 Gold’s at The Great Taste 
Awards. 

We’re delighted to announce 
that our Marscapone & Fig
received 2 stars at the 2016
awards. Guild of Fine Foods



Christmas Aldous
on his motor cycle 

and side car with 
his proud claim 

‘made by electricity’



French Vanilla*
Double Strawberry*
Belgian Chocolate*
New York Coffee*
Chocolate Choc Chip
Crema Pistachio*
Almond Toffee Crunch*
Jamaican Rum and Raisin*
Rich Butterscotch*
Coconut and Cream*
Mint Choc Chip
Mango Alphonse*
Chocolate Orange

Passion Fruit
Vanilla and Black Cherry
Raspberries and Cream*
Fruits of the Forest
Stem Ginger
Blueberries and Cream
Blackcurrant & Apple
Salted Caramel*
Marscapone & Fig
Vanilla & Pecan Crunch
Cinammon
Zabaglione
Spiced Orange & Cranberry

FLAVOURS

Available in 4LT and 4.5L Catering Tubs
500ml Tubs
* Available in 130ml Individual Tubs



Aldous
Traditional Ices





Vanilla*
Strawberry*
Chocolate
Raspberry Ripple

Rum and Raisin*
Mint Choc Chip*
Raspberry Pavlova*
Toffee Fudge*
Honeycombe*
Choc Chip*
Banoffee
Coffee
Bubblegum
Rocky Road
Lemon and Lime Ripple
White Chocolate Chip

FLAVOURS

Available 4.5L Catering Tubs
* Available in 500ml Tubs



Aldous Traditional is produced using the same 
batch method as it was in 1921.

It’s Ice Cream as your Grandma remembers it.

Recognised throughout East Anglia Aldous 
traditional Ice Creams have been sold on Norwich 
Open Air Market since the 1930s. Each Saturday 
up to 3000 ice creams mostly Vanilla and 
Strawberry were sold. 

Today we supply tubs to the Retail and Catering 
Industry where its timeless taste is enjoyed by all.



for further information or to place an order
contact us on 

01603 620970
or

info@lakenhamcreamery.co.uk


