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They've got the scoop for sweet tooths

Boynton Beach-based Ice Cream Club responds to demand by diving into direct-to-consumer market.

By Susan Sallsbury .
Palm Beach Post Staff Writer

BOYNTON BEACH — At the Ice
Cream Club’s manufactur-
ing plant in Boynton Beach,
Heather Draper hears from
them almost every day — the
people who say they can't live
without their favorite flavor of
the artisan-style ice cream.

They need their fix of
malt ball fudge or salty car-
amel peanut, and they want
to know where they.can buy
some. They may have in- R
dulged in one or more of the
175-plus flavors while vaca-
tioning where the Ice Cream
Club’s product is served at a
parlor, restaurant or country
club.

Sometimes, the customers
with the crave don't live near
a place that serves the 14 per-

‘cent butterfat brand known
for its many flavors and over-
sized inclusions from cake
pieces to cherries and choco-
late chips.

But that won't matter as
much starting in mid-April,
when the company will be-
gin offering shipments of six
pints of any flavors the cus-
tomer selects packed in dry
ice for $79 directly to custom-
ers’ homes in 48 states.

“We're starting di-
rect-to-consumer sales due
to demand,” Draper, a direc-
tor at the company, said. “It’s
also unique gift for some-
one who has everything. Who
doesn’t love ice cream?”

The pint-sized deliveries
will be the latest change for
the company that since 1982
has grown from selling by the
scoop at one shop in Manala-
pan to supplying 1.2 million
gallons a year to 500 accounts
in 10 Southeastern states and
the Caribbean Islands.

But being nimble and small
enough to quickly innovate
is part of the beauty of own-

| ‘ness to get into.

The Ice Cream Club in Boynton Beach produces dozens of flavors, including (clockwise from left) Special
Mint Chip, Salty Caramel Peanut, Dulce de Leche, Caramel Caribou, Steliar Coffee and Red Raspberry
(center). The company will begin shipping Ice cream to customers in mid-April. BILLINGRAM / THE PALM BEACH POST

ing a business of its size, say
co-founders CEO Rich Draper,
who is Heather Draper’s hus-
band, and Tom Jackson, exec-
utive vice president.

“We look at it like we are a
start-up. We are always trying
to do new things,” Rich Drap-
er said recently at the compa-
ny's 18,000-square-foot plant.
“We are never going to be the
mass-produced low-price ice
cream throughout the coun-
try. We like to do special fla-
vors. That has always been
our strategy.”

Jackson and Draper were
classmates at the University of |

| Illinois and were looking for

an entrepreneurial-type busi-

Heather Draper,
adirectorat
the Ice Cream
Club, says their
product makes
aunlque gift.

“We weren’t looking at fol-
lowing the traditional route.
We heard about this shopping
center being built in Flori-
da - Plaza Del Mar. We came

| down and looked at it, and it
! looked like a good spot for an

ice cream shop,” Rich Drap-
er said.

The center was under con-
struction, which gave them
tirhe to figure put how to get

started.

“There wasn’t someone like
us — then,” Draper said. “We
went to a restaurant show in
Chicago. We found a guy in
a little booth selling an ice
cream machine.

“We bought his machine
and he told us about suppli-
ers and so forth. When we
opened the store we were
pretty green. We had a select
amount of flavors. When the
customers came in, we were
making ice cream in the back
of the store, and they would
say, ‘You have to try this. We
had this in Boston, or we had
this in Philly,’” Draper recalls.

So from the initial 16 fla-

| vors, the list grew and grew as

THE

ICE CRERAM.
cLue

Estobiished 1982

m Started as a sin-

gle ice cream shop in
Manalapanin1982
mHeadquarteredin
Boynton Beach

m Makes 14 percent
butter fat premium ice
cream in175 fiavors
mMakes more than70
flavors of soft-serve
yogurt

m Distributes to 600
accounts such as

ice cream shops and
restaurants

mNot sold in grocery or-
retall stores

customers made suggestions.

The company still owns the
Manalapan store, and it’s still
using the original basic ice
cream recipe.

A year or so later, they
opened a second store at
Crystal Tree Plaza in North
Palm Beach, which is now.op-
erated by a licensee who pur-
chases the Ice Cream Club’s
products.

“We started doing more
wholesale. Restaurants were
asking about our products. In
the mid-1980s we decided to
go the wholesale route rath-
er than more retail. We be-
gan selling to other ice cream
shops, retirement commu-
nities, country clubs and ho-
tels,” Draper said.

In addition to premium ice

lce cream continued on D6
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Coleman Kelleher stirs strawberry ice cream in the mixing ro

om of The ice Cream Club plant in Boynton Beach. He and

other workers churn out the delicious treat at the company’s 18,000-square-foot plant. BILLINGRAM / PALM BEACH POST
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cream, they make such
other products as no-sug-
ar -added reduced-fat ice
cream, sherbets, 96.5
percent fat free yogurts,
fat-free yogurt and more.

Among the local clubs
that serve the compa-
ny’s products are Bro-
ken Sound, Polo Club and
Boca Pointe in Boca Ra-
ton, Aberdeen west of
Boynton Beach, The Ev-
erglades Club and The
Bath & Tennis Club, both
in Palm Beach and The
Breakers Top of the Point
in West Palm Beach.

Bud Hochberg, owner

of Polar Bear Ice Cream,
with three shops in Key
West and one in Jasper,
Ga., said he’s been sell-

. ing the Ice Cream Club’s

products for 18 years,
and he finds that custom-
ers love the gourmet ice
cream.

“I met with Rick and
absolutely fell in love
with the guy and his
mindset in business and
how he wanted to handle
things,” Hochberg said.

Hochberg said that in
Key West, Key Lime fla-
vors are a big seller, and
in Georgia, creamy pra-
line is popular. He usual-
ly has 35 flavors available
at one time, and rotates
120 flavors. .

Andy Kobosko of Ko-

dling. Ifig
R 1

lington, said when he
opened his store eight
years 4go, he consid-
ered making his own ice
cream, but then sam-
pled Ice Cream Club’s at
a trade show. Now he’s
happy to be selling 45 of
their flavors.

“I’'ve never had a com-
plaint. Almost daily I
hear compliments about
either their yogurt or
their ice eream. I got 62
three-gallon tubs today.
It’s crazy right now. Nor-
mally, we go through 50
tubs a week,” he said.

Kobosko said the com-
pany'’s service is excel-
lent too.

“They are small busi-
ness people who grew
big. They know what it is
like to be a small business
owner,” Kobosko said.

Children love the red,
yellow and blue Super-
man ice cream, which
is just plain vanilla, and
they also like the birth-
day cake flavor, he said.

The Drapers and Jack-
son say one of the rea-
sons their ice cream is so
creamy is that they still
use old-fashioned meth-
ods such as hand-la-
redie

T T it

The ice Cream Club’s
Executive Vice President
Tom Jackson (left) and
CEO Richard Draper
went from being
classmates In college to
entrepreneurs.

strawberries are ladled
in as layers of ice cream
flow into the tub.

Jackson said that there
are more ingredients now
because more are avail-
able, but even in the
early years, they were
known for the many in-
clusions.

“We did a lot of that
back then. That is why
people liked it. We put
a lot of big ingredients
in. Garbage Can is a per-
fect example. It has sev-
en candy bars in it,” Jack-
son said.

Jackson recalls the lico-
rice ice cream that was a
flop, and said, “We try to
do unique flavors, but it
has to sell.”

A couple of years ago

CAUCTIO
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they introduced Mexican
Hot Chocolate ice cream,
which has a cayenne pep-
per kick, at the Florida
Restaurant Show, think-
ing it would never catch
om. )
“They blogged about
it, and people were form-
ing a line,” Heather Drap-
er said of the flavor that
turned out to be a keeper.

While the better-for-
you category such as
no-sugar-added makes up
about 20 percent of sales,
most people still want to
consume ice cream.

“It’s a product that

. brings a lot of happi-

ness and joy to people,”
Rich Draper said. “Wé
use all top quality ingre-
dients. It is a great, in-
dulgent snack. We real-
ly see the indulgent arti-
san-style ice cream grow-
ing in popularity as peo-
ple want more unique fla-
vors.”

ssalisbury@pbpost.com
Twitter: @ssalisbury

TO BE SOLD TO THE
HIGHEST BIDDER AT/OR
ABOVE $1.5 MILLION!
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1.25% Acre Development Site In the
" Heart of West Palm Beach, Florida -
Thursday, April 3rd @ 11am

esideal location; adjacent to Clty Center and Palm Beach
County Courthouse, just one block North of Clematis Street
oFlexible Zoning in the Clematis Waterfront District...
Multi-Family, Office, Retail or Hotel '
Contact us for bidder qualifications
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