Cornell Dairy Ice Cream

Cornell Dairy Bar Seasonal Ice Cream Flavors

Fall/Winter 2008-09
Ice Cream Flavors

Vanilla — Premium vanilla ice cream made with
the best quality burbon vanilla.

Chocolate — Made with rich dark cocoa powder.

Strawberry — With sliced sweet strawberries.

Butter Pecan — Butter pecan flavored ice cream
with pecans.

Bavarian Raspberry Fudge - Bavarian créme
flavored ice cream with raspberry swirl & chunky
fudge pieces.

Cherry Vanilla — Creamy vanilla ice cream with
red maraschino cherries *

Cornellia’s Dark Secret — Creamy white vanilla
ice cream with dark chocolate chips *

Chocolate Almond- Our rich, dark chocolate ice
cream with crunchy almonds *

Dean’s Berry Swirl - Very berry black raspberry
with a big red rapsberry swirl. Made in honor of
Susan Henry, Dean of the Ag. School.

French Vanilla - Egg custard-cream ice cream
with bourbon vanilla.

Espresso Chunky Chip - Rich coffee ice cream
with crunchy espresso chip.

Kahlua Fudge—Kahlua flavored ice cream with a
thick chocolate fudge swirl.

Mexican Sundae - Vanilla ice cream with Spanish
peanuts and dark chocolate flakes.

Mint Chocolate Chip - Blue mint ice cream with
dark chocolate pieces.

Nutty Buddy Franklin - Creamy peanut butter ice
cream with chocolate peanut butter cup pieces and
a chocolate thick fudge swirl.

Triple Play Chocolate — Rich dark chocolate with
fudge pieces and a thick chocolate fudge swirl.

(Available on a limited basis)
(Call for details)

RP Chocolate Hash - Chocolate ice cream with
almonds, chocolate chips, and a marshmallow swirl
(February) *

Coconutty Spring Thaw — Rich coconut ice cream
with pecans and chocolate flakes. (May) *

Clocktower Pumpkin — Spiced pumpkin flavored
ice cream with a brown sugar-cinnamon swirl and
pecans and almonds (October)

Sticky Bunz - Cinnamon flavored ice cream with a
caramel swirl and roasted pecans (November) *

* |ce cream flavor only available in bulk;
hand-packed pints available.

Cornell Sorbets

Red Raspberry — Sorbet with red raspberry puree.

Mango — Delicious sorbet with mango puree.

Custom Cakes

Made with Cornell Ice Cream
(Order now for
your special occasion)
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Cornell University, College of Agriculture and Life Sciences
Department of Food Science
Phone: (607) 255-3272
Fax: (607) 255-1298
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