
ice cream sundae history

ice cream sundae history traces the origins and evolution of one of America’s
most beloved desserts. This iconic treat, featuring ice cream topped with
syrup, nuts, whipped cream, and a cherry, has a rich background that dates
back to the late 19th and early 20th centuries. Understanding the ice cream
sundae history involves exploring its invention, the various claims to its
origin, and how it became a staple in American culture. The dessert also
reflects broader social and economic changes, including the rise of soda
fountains and the temperance movement. This article delves into the key
milestones in ice cream sundae history, notable variations, and its enduring
popularity in the United States and beyond. The following sections provide a
comprehensive overview of the ice cream sundae’s beginnings, the
controversies surrounding its creation, and its development over time.

Origins of the Ice Cream Sundae

Claims to the Creation of the Sundae

Evolution and Popularization

Variations of the Ice Cream Sundae

Impact on American Culture

Origins of the Ice Cream Sundae
The ice cream sundae history begins in the late 1800s, a time when soda
fountains were gaining popularity across the United States. Originally, soda
fountains served carbonated beverages mixed with flavored syrups, and ice
cream sodas were a common treat. The creation of the sundae came about as a
variation of these ice cream sodas, but without the carbonated water. The
basic idea was to pour flavored syrup over a scoop of ice cream, which
resulted in a richer dessert. This simple innovation would lay the groundwork
for the ice cream sundae as it is known today.

The Soda Fountain Era
Soda fountains were social hubs in American towns, serving carbonated drinks
and ice cream-based concoctions. These establishments played a crucial role
in the development of the ice cream sundae. As temperance movements gained
momentum, some soda fountain operators began to remove the soda water from
the ice cream soda to comply with new regulations or social pressures,
leading to the creation of syrup-topped ice cream dishes that were called



“sundaes.”

Early Recipes and Ingredients
The earliest documented recipes for ice cream sundaes typically included
vanilla ice cream topped with a single type of flavored syrup, such as
cherry, strawberry, or chocolate. Over time, additional toppings like nuts,
whipped cream, and cherries were added, enhancing the dessert’s appeal. The
simplicity of the base ingredients allowed for endless creativity and
customization, which contributed to the sundae’s growing popularity.

Claims to the Creation of the Sundae
The ice cream sundae history is marked by multiple cities claiming to be the
birthplace of the sundae, resulting in a fascinating debate about its true
origin. Several American towns have asserted that their local soda fountain
operators invented the sundae, each with slightly different origin stories
and dates. These claims often coincide with the late 19th and early 20th
centuries, reflecting the dessert’s emergence during that period.

Two Leading Contenders
Among the many claims, two cities stand out prominently: Two Rivers,
Wisconsin, and Ithaca, New York. Both cities offer compelling narratives
supported by historical documents and anecdotal evidence.

Two Rivers, Wisconsin: This city claims that in 1881, a customer
requested soda fountain owner Edward C. Berners to serve ice cream
topped with cherry syrup without the soda water, creating the first
sundae. The dessert was initially sold only on Sundays, hence the name
“sundae.”

Ithaca, New York: Ithaca’s claim dates to 1892 when a local pharmacist
named Chester Platt supposedly served an ice cream dish topped with
cherry syrup and a candied cherry to a customer on a Sunday. The story
suggests the dessert was named “Sunday” after the day it was served,
later changing to “sundae” to avoid religious connotations.

Other Notable Claims
In addition to Two Rivers and Ithaca, other towns such as Evanston, Illinois,
and Chicago have also laid claim to the invention of the ice cream sundae.
Each location presents variations of the story involving soda fountain
operators or pharmacists who created similar desserts. While no definitive



evidence universally credits a single origin, these stories collectively
highlight the cultural significance and widespread appeal of the sundae
during its formative years.

Evolution and Popularization
Following its invention, the ice cream sundae rapidly evolved from a local
novelty to a nationwide favorite. The sundae’s adaptability and deliciousness
helped it become a standard offering in ice cream parlors, soda fountains,
and later, fast-food restaurants.

From Soda Fountains to Ice Cream Parlors
As soda fountains declined in popularity in the mid-20th century, ice cream
parlors and diners embraced the sundae, expanding its varieties and
presentation styles. The addition of whipped cream, nuts, and maraschino
cherries became standard, creating the classic image of the sundae that
endures today.

Commercialization and Mass Production
The ice cream sundae history also includes its commercialization in the 20th
century. Ice cream manufacturers and syrup producers began marketing products
specifically designed for sundaes, making it easier for consumers to recreate
the dessert at home. The rise of fast-food chains further popularized the
sundae by offering affordable and consistent versions on their menus.

Variations of the Ice Cream Sundae
The ice cream sundae history is rich with variations that showcase regional
tastes, ingredient availability, and culinary creativity. These variations
contribute to the sundae’s enduring appeal by offering diverse options to
suit different preferences.

Classic Sundae Toppings
The traditional ice cream sundae typically includes several key components:

Vanilla ice cream (occasionally other flavors)

Chocolate, strawberry, or caramel syrup

Whipped cream



Chopped nuts

Maraschino cherry on top

Regional and Modern Twists
Various regions across the United States have developed their own unique
versions of the sundae, incorporating local ingredients and cultural
influences. Some popular variations include:

Hot Fudge Sundae: Featuring warm chocolate fudge sauce over vanilla ice
cream.

Banana Split: A sundae variant that includes a split banana, multiple
ice cream scoops, and various syrups.

Brownie Sundae: Ice cream served atop a warm brownie with chocolate
sauce and nuts.

Fruit Toppings: Seasonal fruits like strawberries, blueberries, or
pineapple replacing traditional syrups.

Impact on American Culture
The ice cream sundae history reflects not only culinary innovation but also
social and cultural trends in America. Its development parallels important
historical movements and consumer habits, making the sundae a symbol of
American leisure and indulgence.

Role in Social Gatherings
Throughout the 20th century, the sundae became a popular treat at social
events, family outings, and celebrations. Soda fountains and ice cream
parlors served as community gathering spots where people enjoyed sundaes as
part of their social life.

Representation in Media and Advertising
The ice cream sundae has been a frequent subject of advertising campaigns,
films, and literature, reinforcing its status as an American dessert icon.
Marketing often highlights the indulgent and customizable nature of the
sundae, appealing to a wide audience.



Influence on Dessert Industry
The success of the ice cream sundae influenced the broader dessert industry
by inspiring new products and innovations. Ice cream manufacturers,
confectioners, and food service providers have continually adapted sundae
recipes to meet changing tastes and dietary trends.

Frequently Asked Questions

When and where was the ice cream sundae first
created?
The ice cream sundae is believed to have been first created in the late 19th
century in the United States, with several towns such as Two Rivers,
Wisconsin, and Ithaca, New York, claiming to be the birthplace around the
1890s.

Why is it called a 'sundae'?
The name 'sundae' is thought to have originated as a way to market the
dessert on Sundays when laws restricted the sale of soda fountains' ice cream
sodas. The spelling was changed to 'sundae' to avoid religious connotations
associated with 'Sunday.'

What was the original ice cream sundae like?
The original ice cream sundae typically consisted of a scoop of vanilla ice
cream topped with flavored syrup, such as cherry or strawberry syrup, and
sometimes a cherry on top, without the whipped cream or nuts common today.

How did the ice cream sundae evolve over time?
Over time, the ice cream sundae evolved to include various toppings such as
whipped cream, nuts, chocolate syrup, caramel, and fruits, making it a more
elaborate and customizable dessert.

Which toppings are traditionally associated with an
ice cream sundae?
Traditional ice cream sundae toppings include chocolate or strawberry syrup,
whipped cream, maraschino cherries, and chopped nuts like peanuts or walnuts.

How did regional variations influence the ice cream
sundae?
Regional variations led to different styles and toppings for ice cream



sundaes, such as the hot fudge sundae popular in some areas, or adding local
ingredients and syrups that reflected local tastes and produce.

What cultural impact has the ice cream sundae had?
The ice cream sundae has become an iconic American dessert, symbolizing
nostalgia and indulgence, and has influenced dessert culture worldwide,
inspiring various ice cream-based treats and celebrations like National Ice
Cream Sundae Day.

Additional Resources
1. The Sweet Scoop: A History of the Ice Cream Sundae
This book delves into the origins of the ice cream sundae, tracing its roots
back to the late 19th century. It explores the social and cultural factors
that contributed to the dessert's rise in popularity in America. Filled with
vintage photos and original recipes, it offers a nostalgic look at this
iconic treat.

2. Sundae Funday: The Evolution of an American Classic
A comprehensive guide to how the ice cream sundae evolved from simple ice
cream to the elaborate creations we see today. The author examines regional
variations, key inventors, and the role of soda fountains in popularizing the
sundae. This book also highlights the sundae's place in American pop culture.

3. Cherries on Top: The Story of the Ice Cream Sundae
Focusing on the cultural significance of the sundae, this book discusses how
the dessert became a symbol of indulgence and celebration. It includes
anecdotes about famous sundae shops and the people who made them famous.
Readers will appreciate the detailed exploration of sundae toppings and
presentation trends.

4. From Soda Fountains to Sundaes: The Birth of a Dessert Icon
This book chronicles the transformation of soda fountains into hubs where the
ice cream sundae flourished. It provides historical context about the
Prohibition era and how it influenced the sundae's creation. The narrative is
enriched with period advertisements and testimonies from early soda fountain
owners.

5. The Ice Cream Sundae: A Delicious American Invention
Tracing the sundae’s journey from a simple scoop of ice cream to a multi-
layered dessert, this book highlights key moments in its development. It
discusses legal battles over the sundae’s origin and the various towns
claiming to be its birthplace. The book also features interviews with
contemporary ice cream artisans.

6. Sundaes in the Sun: Ice Cream and American Culture
Examining the sundae’s role beyond just a dessert, this book explores its
influence on American social life and summer traditions. It includes stories



of ice cream socials, fairs, and family gatherings centered around sundaes.
The author also reflects on how modern trends are reshaping the sundae
experience.

7. The Art of the Sundae: Crafting History One Scoop at a Time
This beautifully illustrated book celebrates the artistry behind creating the
perfect ice cream sundae. It covers historical recipes and modern
interpretations, showing how presentation and flavor combinations have
evolved. The book also provides tips for readers to make their own classic
and contemporary sundaes.

8. Sundae Origins: Myths, Legends, and Facts
Investigating the various stories surrounding the creation of the ice cream
sundae, this book separates fact from fiction. It analyzes the myths tied to
different American towns and presents evidence supporting or debunking each
claim. An engaging read for those interested in culinary history and legend.

9. Sundaes Through the Decades: A Timeline of Sweet Innovation
This book offers a decade-by-decade timeline highlighting innovations in
sundae ingredients, serving styles, and popularity. It showcases how economic
and technological changes influenced the sundae’s availability and variety.
Readers will find a fascinating look at how the sundae adapted to changing
tastes over time.
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Find other PDF articles:
https://test.murphyjewelers.com/archive-library-305/files?trackid=MKO15-2703&title=free-cna-train
ing-in-illinois.pdf

  ice cream sundae history: Encyclopedia of Kitchen History Mary Ellen Snodgrass,
2004-12-29 A space common to all peoples, the kitchen embodies the cultural history of domestic
life: how people around the world acquire, prepare, cook, serve, eat, preserve, and store food; what
foods we eat and why and when; what utensils, cutlery, decorations, furnishings, and appliances we
create and use; what work, play, chores, services, and celebrations we perform. The history of the
kitchen reflects human ingenuity solving problems posed by daily necessity and the human desire for
social comfort and continuity. Kitchen history also tells us much about our interaction with others
and with other cultures as well. From the history of beer, cooking stones, ergonomics, medieval
kitchens, Roman cookery, pasta, and chopsticks to inventors such as Nils Dalén and George
Washington Carver and cookbook authors such as Isabella Beeton and Julia Child, this A-Z
Encyclopedia presents almost 300 wide-ranging entries that detail the culinary history of each topic.
The Encyclopedia of Kitchen History features: *See Alsos which lead the reader to pertinent entries
*Useful Sources section at the end of entries that compiles a list of books, CDs, journals,
newspapers, and online databases and news sources for further research *An appendix of Common
Sources- the most helpful resources on domestic histories *Numerous illustrations that explain and
communicate the vibrancy of domestic culture *Thorough, analytic index that directs the reader to
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the people, writings, recipes, inventions, processes, and foodstuffs that make up kitchen history.
From the discovery of fire to the latest space mission, the Encyclopedia of Kitchen History brings
together the rich diversity of kitchen history in one accessible volume. Students, researchers,
scholars, and culinary aficionados- from beginners to experts- will find this Encyclopedia to be a
fascinating look into the history of the kitchen from the foodstuffs prepared to the tools and
implements used as well as the innovators who shaped its function and utility.
  ice cream sundae history: The Ice Cream Sundae Book Michael Turback, 2020-06-16 Recreate
the classic and nostalgic flavors of your youth with the best-loved recipes in ice cream sundae
history—learn how to make your favorite ice creams and toppings: French vanilla, chocolate,
strawberry, coffee, and so much more! Ice cream sundaes 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. The Ice Cream Sundae Book offers a scholarly glimpse into sundae culture with
a collection of authentic formulas for the assembly of both plain and fancy sundaes as well as
make-your-own ice creams and toppings. Recipes include: Hot fudge sundae Black and white sundae
Maple walnut sundae Butterscotch sundae Turtle sundae All-American sundae Banana split Snowball
Mud pie So much more than just a collection of dessert recipes, The Ice Cream Sundae Book is a
culinary adventure story—with a cherry on top.
  ice cream sundae history: The Story of Hollywood Gregory Paul Williams, 2005 Before the
film industry arrived, Hollywood was filled with quaint bungalows, millionaires' estates, and
churches dedicated to teetotalism. Movies shattered Hollywood's tranquillity, and brought wealth,
fame and glamorous movie stars. The giants of the movie industry invented klieg-lighted movie
premieres and the Academy Awards in Hollywood. Go beyond the star-studded surface to the
district's days of union busting, gangsters, and scandal, foreshadowing Hollywood's seedy decline.
The book concludes with Hollywood's redevelopment that continues today. The book features the
famous faces and places that made the town legendary, offering a unique perspective on celebrity
nightlife and the behind-the-scenes stories of day-to-day life. Lavishly illustrated with over 800
vintage images from the author's private collection, The Story of Hollywood brings new insights to
readers with a passion for Hollywood and its place in the history of film, radio, and television.
  ice cream sundae history: A Month of Sundaes Michael Turback, 2002 The author
remembers great soda fountains of the past and visits today's best ice cream parlors to collect 150
sundae recipes included in his book.
  ice cream sundae history: Historical Wisconsin Getaways Sharyn Alden, 2001 Take a trip
back in time through Wisconsin's past with this useful guide. Historic places, people and events
come to life in the delightful period photography featured. Included is information on where to stay
and dine. For Wisconsin travelers and history buffs alike.
  ice cream sundae history: The History of Us Leah Stewart, 2013-01-08 From the critically
acclaimed author of The Myth of You and Me, The History of Us is a heartrending story of love, loss,
family, and the life you make in the path not taken. Sometimes home is the hardest place to go
Eloise Hempel is on her way to teach her first class at Harvard when she receives the devastating
news that her sister and her husband have been killed in a tragic accident. Eloise leaves her life in
Cambridge and moves back into her family’s century-old house in Cincinnati, pouring her own
money into the house’s upkeep and her heart into raising her sister’s three children, Theodora, Josh,
and Claire. Nearly twenty years later, the now-grown children seem ready to leave home, and Eloise
plans to sell the house and finally start a life that’s hers alone. But when Eloise’s mother decides
that they should all compete for the chance to keep the house and Claire reveals a life-changing
secret, the makeshift family begins to fall apart and ultimately must decide what in life is worth
fighting for.
  ice cream sundae history: Of Sugar and Snow Geraldine M. Quinzio, 2009-05-05 Was ice
cream invented in Philadelphia? How about by the Emperor Nero, when he poured honey over snow?
Did Marco Polo first taste it in China and bring recipes back? In this first book to tell ice cream's full



story, Jeri Quinzio traces the beloved confection from its earliest appearances in sixteenth-century
Europe to the small towns of America and debunks some colorful myths along the way. She explains
how ice cream is made, describes its social role, and connects historical events to its business and
consumption. A diverting yet serious work of history, Of Sugar and Snow provides a fascinating
array of recipes, from a seventeenth-century Italian lemon sorbet to a twentieth-century American
strawberry mallobet, and traces how this once elite status symbol became today's universally
available and wildly popular treat.
  ice cream sundae history: A BABY BOOMERS HISTORY OF GUILDERLAND PART III John
Green, 2018-06-23 This book is the last sequel to the well-received books, A Baby Boomers History
of Guilderland, and A Baby Boomers History of Guilderland Part II published in 2017 and early 2018.
Unlike the first two volumes, this isnÕt organized by sections of town because much of that was
covered previously. People who contributed stories, anecdotes and photos (see appendix) are in
individual sub-chapters. I have found or been given much new material covering the way it was, the
way it is now, the way we were and where we are now.
  ice cream sundae history: A History of Weapons John O'Bryan, 2013-04-23 “[A] menacingly
illustrated book . . . nerdily gushes over the design and use of 130+ historical instruments of
combat.” —Thrillist One day a prehistoric guy picked up a rock and threw it at something. And the
history of weapons began. Comedy writer and weapon nerd John O’Bryan relays the freaky
highlights of man’s centuries-old obsession with weaponry. He hilariously explains the mace, the
morning star, and the man catcher, while conveying factual information about each weapon: its
history, uses, and badass potential. Looking through history’s highlights, readers will learn about
Attila the Hun, Genghis Khan, and the “peaceful” Shaolin monks. This ultimate compendium of
awesome weapons delivers all the surprisingly true details sure to impress anybody who’s ever made
a gun with their fingers and said, “PEW-PEW-PEW!” “[A] comic breakdown of weaponry.” —Lost in a
Supermarket
  ice cream sundae history: Chocolate, Strawberry, and Vanilla Anne Cooper Funderburg,
1995 Perhaps the history of ice cream isn't crucial to the advancement of civilization, but it's one of
humanity's sweeter inventions and that may make its study more significant than one would think at
first glance. This is the elite treat of Europe that underwent an American transformation as stunning
as Norma Jean to Marilyn Monroe. From hand cranked machines to Baked Alaska, Dairy Queen to
Ben and Jerry's, the history of ice cream also becomes a history of American culture and tastes.
Paper edition (unseen), $18.95. Annotation copyright by Book News, Inc., Portland, OR
  ice cream sundae history: Sundae Best Anne Cooper Funderburg, 2002 This book is the first
comprehensive, documented history of this popular institution, which millions of Americans fondly
remember. For 150 years, the soda fountain was a community social center. In big cities, the
neighborhood fountain had a clubby atmosphere because it drew its clientele from nearby
businesses and apartment buildings. In small towns, soda fountains were very democratic because
they attracted all ages and all classes of people. In both cities and small towns, soda fountains were
part of the social infrastructure that held the neighborhood together. The evolution of the soda
fountain reflected momentous developments in American history: urbanization, the temperance
movement and Prohibition, the Great Depression, technological progress, the decline of Main Street
and Center City, the Car Culture, and the growth of suburbia. The fountain's evolution was also
closely tied to trends in retailing, food service, lifestyles, and the decorative arts.
  ice cream sundae history: Historical Dictionary of Unitarian Universalism Mark W.
Harris, 2018-08-31 The Unitarian Universalist religious movement is small in numbers, but has a
long history as a radical, reforming movement within Protestantism, coupled with a larger, liberal
social witness to the world. Both Unitarianism and Universalism began as Christian denominations,
but rejected doctrinal constraints to embrace a human views of Jesus, an openness to continuing
revelation, and a loving God who, they believed, wanted to be reconciled with all people. In the
twentieth century Unitarian Universalism developed beyond Christianity and theism to embrace
other religious perspectives, becoming more inclusive and multi-faith. Efforts to achieve justice and



equality included civil rights for African-Americans, women and gays and lesbians, along with
strident support for abortion rights, environmentalism and peace. Today the Unitarian Universalist
movement is a world-wide faith that has expanded into several new countries in Africa, continued to
develop in the Philippines and India, while maintaining historic footholds in Romania, Hungary,
England, and especially the United States and Canada. This second edition of Historical Dictionary
of Unitarian Universalism contains a chronology, an introduction, an appendix, and an extensive
bibliography. The dictionary section has over 400 cross-referenced entries on people, places, events
and trends in the history of the Unitarian and Universalist faiths including American leaders and
luminaries, important writers and social reformers. This book is an excellent resource for students,
researchers, and anyone wanting to know more about Unitarian Universalism.
  ice cream sundae history: Hidden History of Rockland & St. George Jane Merrill, 2022-07-04
Down East Maine is well known for its breathtaking scenery and art museums. However, much of
the history in the traditional mining and fishing area of Rockland and St. George remains untold.
Hanson Gregory from Clam Cove invented the donut. Mary Brown Patten sailed a clipper around
Cape Horn. Captain Albert Keller was shipwrecked on Easter Island and Effie Canning of Rockland
composed the lullaby Rock a Bye Baby. Captain Charles Holbrook of Tenants Harbor and his ship,
the Hattie Dunn, fell victim to a German U-boat in the Atlantic. Local author Jane Merrill uncovers
the forgotten stories and personalities that bring this unique area's history into focus.
  ice cream sundae history: The Wisconsin Almanac Jerry Minnich, 2006 The Wisconsin
Almanac by Jerry Minnich brings you history & weather, gardening calendar, household tips, and
much more about the Dairy State.
  ice cream sundae history: Moses, Muhammad and Nature’s God in Early American
Religious-Legal History, 1640-1830 R. Charles Weller, 2024-09-23 This is the first comparative study
of Mosaic and Islamic law in American history to be published. Constructing a complex picture in
trans-Atlantic, trans-European and world historical perspectives, this book elucidates the
intersections that lie beneath and behind the rise of the debates in the 1990s and 2000s over the
promotion of the Ten Commandments and Mosaic Law as alleged sources of American Constitutional
law and symbols of American national identity. These debates have taken shape in close connection
with resurgent anti-Semitism, anti-Sharia protests and anti-Sharia legislation throughout the United
States and other Western societies.
  ice cream sundae history: Oldest Los Angeles Mimi Slawoff, 2022-05-01 While Los Angeles
is known for beaches, film studios and a sunny climate, it’s worth digging deeper to discover the
city’s soul created by an ethnically diverse culture dating to the 18th century. Blending history and
some local travel, Oldest Los Angeles takes readers on a journey through the past to the oldest
buildings, businesses, and neighborhoods in the City of Angels. The pages open with a walking tour
of El Pueblo de Los Angeles Historical Monument, a district that marks the city’s birthplace in 1781
when a group of 44 immigrants formed a farming community. What started as a humble pueblo
evolved into a vibrant metropolis that’s home to over 10 million people and 185 languages. Explore
L.A. and learn about the whimsical Looff Hippodrome on the Santa Monica Pier, why Pink’s Hot
Dogs names some menu items after celebrities, and where to find a 250-year-old grapevine (still
producing grapes!). Walk the halls of Rockhaven, a former women’s sanitarium in a residential
neighborhood, and visit the site of California’s surprising gold discovery in Santa Clarita—also home
to a nearly forgotten ghost town. Read touching family stories about the first Mexican restaurant, El
Cholo; the oldest confectionary, FugetsuDo; and why the Palacios family was determined to save the
oldest children’s bookstore against all odds. Seen through the lens of veteran travel journalist and
L.A. native Mimi Slawoff, Oldest Los Angeles is both informative and engaging with insider stories
and nuggets of fun facts.
  ice cream sundae history: Wisconsin's Hometown Flavors Terese Allen, 2003 Wisconsin's
rich and diverse ethnic heritage is expressed most robustly in its food traditions. Here, Terese Allen
takes us on a sumptuous tour, visiting family-run bakeries, country meat markets, prizewinning
cheese factories, and beloved confection shops. We meet the people behind the foods, hear their



interesting stories, and come away with some of their favorite recipes. For people who love to eat,
cook, and travel, this book is the ultimate companion for both kitchen and car.
  ice cream sundae history: The 100 Greatest Recipes for Children: Fun and Nutritious Meals
Kids Will Love Izzy Morris-Campbell, The 100 Greatest Recipes for Children: Fun and Nutritious
Meals Kids Will Love is the ultimate guide for parents who want to provide their children with
delicious, healthy, and fun meals. From breakfast delights to dinner winners, this book covers every
meal of the day with easy-to-follow recipes that will keep your kids excited about eating. Packed with
creative ideas for snacks, desserts, and party treats, as well as tips for cooking with your children,
this collection ensures that every meal is an opportunity for joy and nutrition. With international
flavors and seasonal specials, this book will help you introduce your kids to a world of culinary
adventures while nurturing their growing bodies.
  ice cream sundae history: Wisconsin Family Weekends Susan Lampert Smith, 2000
Descriptions of 20 vacation spots located in every area of the state; listings of things to see and do in
each of those spots; recommendations on where to eat and places to stay; rainy day ideas;great
winter escapes; puzzles and games to keep kids occupied while in the car.
  ice cream sundae history: Everybody Loves Ice Cream Shannon Jackson Arnold, 2004 The
essential guide for ice cream lovers everywhere.
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