We All Scream For
LocallyMade Ice Cream!

by Richard Hawkins

The Localecopia mission of connecting food producers to consumers on a local level brings to
mind locally grown fruits and vegetables as well as the many proteins produced in our fair state.
We have the ingredients to create wonderful meals from foods produced here to the benefit of
our health, our taste buds and the local economy, But what about desert?

Did you know that Palm Beach County was home to a company that produces some of the most
wonderful ice cream and yogurt products that your sweet tooth may ever encounter? Boynton
Beach Is the home of The lce Cream Club®, where 55 employess produce a myriad of wonder-
ful products in its 18,000-sq. ft, facllity.
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As someone that really appreciates ice cream, | can
attest to the quality of the products produced there,
They use an older less automated system (vat pas-
teurization) to produce the products. The process
takes longer but helps preserve the integrity of the
ingredients.

As an advocate of local sustalinable commerce, | ap-
preciate the fact that 2/3 of the ingredients used to
make the end products are locally sourced, They use
cream from a self-sufficient Florida dairy. The dairy
has developed a complete environmentally sensitive
circle in its use of water, waste and food.

As an environmentalist, | appreclate that The lce
Cream Club® is focused upon minimizing its carbon
footprint. They use electricity In off-peak hours, have
effctive recycling and re-use programs, use natural
lighting and have Route Optimization Software=all
help to reduce carbon emissions,

As an advocate of a healthier diet, | appreciate that
thelr yogurt products are problotic. They use a cold
inoculation process that insures that there are high
numbers of L. Acidophilus in the finished product.
The products are also a great source of calclum, Even
better, all the products from this company are certi-
fied Kosher!

As a Florida resident, | appreciate that they are a
good neighbor. They support numerous charities and
scholastic enhancement programs that include Hos-
pice by the Sea, March of Dimes, Alzheimer's Asso-
clation, Diabetes Association, United Cerebral Palsy,
Special Qlympics, Florida, a number of local schools
and many others.

The lce Cream Club® produces over one million gal-
lons of product each year and has a product line that
includes 120 flavors of our premium Artisanal Style
Ice Creams, 23 flavors of No Sugar Added Fat ice

Cream, 26 flavors of Hard Packed Yogurt and 70 Fla-

vors of Soft Serve Club Yogurt, Unfortunately, you wil
not find these products in stores. They are exclusive
to food service operations. So where can you go to
enjoy these products? A short sampling locally:

Richard Hawkins Is the Co-founder of Localecopia—a
nonprofit organization based in Palm Beach, Florida
focused upon bringing businesses, producers, eclu-
cators and government organizations together for the
purpose of lessening our carbon footprint by support-
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ing local product consumption, helning operations

better utilize waste and bringing together individuals
fo help achieve sustainable business practices. For
information  about  Localecopia, please  visit
www.localecopia.org.
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