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To Chester C. Platt (1869–1934) who, on April 3, 1892, invented the ice cream sundae in Ithaca, New York.
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Introduction
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More than any other native dish, the ice cream sundae is a reminder of the American genius for invention. It’s like no other dessert in the world—a grand idea that could only be conceived in a place as grand as America. For well over a century, the sundae has been an enduring symbol of our abundance and appetite, our ingenuity, and our never-lost youth.

Sundaes are us, and they have been pleasuring our collective senses ever since 1892, when an enterprising soda fountain proprietor in Ithaca, New York, accessorized a scoop of ice cream with sweet syrup and a candied cherry, then named it after the day it was invented.

In their assembly, sundaes provide an unrestrained opportunity to express our essential character. They acquire personality not only through their combination of ingredients, but through the history they witness. During the twists and turns our country has taken over the past hundred plus years, ice cream sundaes have been standing by to lift our spirits. After the 1929 stock market crash, one of the few luxuries average folks could afford was the democratically priced sundae. During World War II, patriotic “Victory Sundaes” included a Defense Saving Stamp with every purchase, while the Navy commissioned floating ice cream parlors (refrigerated barges with ice cream plants) to boost troop morale. In wartime and in hard times, home refrigerators were stocked with ice creams that, with a dash of imagination, provided the basis for an irresistible sundae.

Following the classic model, sundaes are served with scoops of ice cream as the foundation for interplays of sauces or syrups, perhaps the crunch of nuts, and often a cloud of whipped cream and signature cherry. It was Somerset Maugham who wrote “Tradition is a guide and not a jailer,” and that explains our unremitting playfulness with sundae formulas over the years.

In the 1942 Soda Fountain Handbook, a professional program for the soda fountain trade, editor Mal Parks explains “If you have an inherent talent for improvisation, your greatest outlet is in the field dealing with sundaes. With just a few simple syrups and the variety of toppings you have on your soda fountain, you can turn out an exhaustive array of possible combinations.”

The following pages provide a scholarly glimpse into sundae culture—from humble, forgotten relics to dishes that have become popular standards. Offered here is a collection of authentic formulas for the assembly of plain and fancy sundaes and the preparation of homemade ice creams and toppings. This tour de force represents a cross section of the discipline, drawing from a range of vintage and contemporary sources to create a definitive catalog of the greatest American ice cream sundaes.

But this is more than just a collection of dessert recipes. Think of it as a culinary adventure story—with a cherry on top. On every page there is a morsel of sociology and a smidgen of history, all in aid of explaining the uniquely Americanness of the sundae.
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Michael Turback lives in Ithaca, New York, the birthplace of the ice cream sundae. His very first book, A Month of Sundaes, became a bestseller. A follow-up work, The Banana Split Book, celebrated the 100th anniversary of the dish in Latrobe, Pennsylvania. He has appeared on national TV, making sundaes with Jane Clayson on CBS This Morning, with Charles Grodin on 60 Minutes II, and with Steve Hartman on “Assignment America” during the CBS Evening News. Michael is a nationally known culinary and mixological historian. He is obsessed with the craft of the ice cream sundae.
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Bonnie Matthews is a food photographer, illustrator, and author of The Freekeh Cookbook, Hot & Hip Grilling Secrets, Hot & Hip Healthy Gluten-Free Cooking, The Eat Your Way Healthy at Trader Joe’s Cookbook, and The Healthy 5-Ingredient Air Fryer Cookbook. She has photographed numerous cookbooks in The New York Times bestselling Fix-It and Forget-It series including Fix-It and Forget-It Holiday Favorites and Fix-It and Forget-It Healthy Slow Cooker Cookbook, among others.

When Bonnie is not creating recipes or photographing food, she’s drawing and painting for children’s books and magazines. She’s illustrated twenty-five books for children, including the award-winning What to Do series. In her spare time, she escapes to tiny islands and snorkels to get inspiration for the characters she draws. She lives in Costa Mesa, California.
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Sundae Bases
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Brownies

Pound Cake
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Brownies
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¼ cups semisweet chocolate

1 pound (4 sticks) butter

3 cups granulated sugar

1 cup cake flour

1 tablespoon baking powder

4 whole eggs

2 cups crushed walnuts

Makes 24 brownies

DIRECTIONS

Preheat the oven to 300ºF. Melt the chocolate with the butter in a double boiler. Mix the sugar, flour, and baking powder together in a bowl. Mix the chocolate with the flour mixture, about 4 to 5 minutes. Add the eggs and mix.

Pour the mixture into a 9 x 13-inch baking pan. Sprinkle the walnuts on top, pressing the walnuts down slightly into the mixture with your hand. Bake for 30 to 40 minutes. After removing from the oven, allow to cool about 30 minutes.
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Pound Cake
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3 cups cake flour + extra for coating the pan

½ teaspoon baking soda

1 teaspoon baking powder

½ teaspoon salt

1 pound sugar

1 pound butter, softened to room temperature + extra for coating the pan

6 large eggs

½ cup buttermilk

2 teaspoons of pure vanilla extract

Makes 16 slices

DIRECTIONS

Sift the flour, baking soda, and baking powder into a mixing bowl. Stir in salt and the sugar, then add the butter. Add the eggs and begin mixing on slow. Gradually add the buttermilk, then the vanilla extract. Turn the mixer up to medium for a few minutes, then finally to high.

Preheat oven to 325ºF. Oil a tube cake pan with butter. Lightly flour the oiled pan, then shake the excess flour from the pan. Pour mix into the pan and bake for about 1 hour and 20 minutes. Allow the cake to cool 15 or 20 minutes in the pan, then gently remove it to a cake plate.
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Homemade Ice Creams
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Old-Fashioned Vanilla

Philadelphia Vanilla

Chocolate

Strawberry

Coffee

Please note that all homemade ice creams require an ice cream maker
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Old-Fashioned Vanilla
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2 eggs

1 (14 ounce) can sweetened condensed milk

¼ cup sugar

¼ cup brown sugar

2 cups heavy cream

2 cups half-and-half

Salt

2½ tablespoons pure vanilla extract

Makes 1½ quarts

DIRECTIONS

In a large mixing bowl, whisk eggs. Add condensed milk and whisk together until thoroughly mixed. Add sugar and brown sugar and again mix thoroughly. Then, add heavy cream, half-and-half, a pinch of salt, and vanilla extract. Let the mix chill in the refrigerator for about 4 hours to allow the mixture to age, then freeze, following the directions of your ice cream maker.
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Philadelphia Vanilla
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2 cups heavy cream

1 cup milk

¾ cup sugar

1 teaspoon vanilla extract

Makes 1½ quarts

DIRECTIONS

In a large mixing bowl combine all ingredients until well blended. Freeze, following the instructions of your ice cream maker. To make a fruity ice cream, add ½ cup of coarsely chopped fruit during the last few minutes of freezing.


[image: images]

Chocolate
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2 cups heavy cream

1 cup milk

½ cup chocolate syrup

Makes 1½ quarts

DIRECTIONS

In a large mixing bowl combine the ingredients in the order listed until well blended. Freeze, following the instructions of your ice cream machine. This recipe can be made into double-chocolate ice cream by stirring in ¾ cup of semisweet chocolate mini-chips ten or fifteen minutes before ice cream freezing time is over.
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Strawberry
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2 pints fresh, ripe strawberries

½ cup sugar

½ lemon

1½ quarts Old-Fashioned Vanilla ice cream (page 6) (refrigerated for 4 hours)

Makes 1½ quarts

DIRECTIONS

Clean and destem the strawberries and cut them into bitesized pieces. Add sugar and the juice of the half lemon. Let strawberries marinate in the refrigerator overnight or at least 4 hours. When the Old-Fashioned Vanilla ice cream mix has been sufficiently chilled and is ready for use, strain the strawberries, reserving the juice. Place the strawberries in the freezer compartment of your refrigerator. Combine the strawberry syrup and vanilla cream. Freeze the ice cream mix, following the rules of your ice cream maker. When the ice cream is almost frozen, add the strawberries and finish freezing.
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