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Old Fashioned Cookies
& Ice cream

Old Fashioned Cookies
& Ice cream

A Philadelphia Tradition Since 1978
Cones-Shakes-Sundaes-Gift Trays & Tins

Over 30 Flavors of Hand Dipped Ice Cream
Plus Soft Serve & Water Ice

7 Brookline Blvd, Havertown, PA 19083

484-454-3526
www.koffmeyerscookies.com

Koffmeyer’s on Brookline
The coolest place in Delco • Summer Hours 1-10 Daily

TASTY - TART

Create Your Own
Dish Of Art

2012 Darby Rd.
Havertown

610-789-5500

Smooth - Sweet

20% OFF
Total Purchase w/coupon

Expires 7/31/14

The newest addition to the 
gourmet food scene in the 
heart of Lansdowne, The Ic-
ery specializes in homemade 
Italian water ice with an ex-
tended menu that includes 
gelato delights and mouth-wa-
tering pops. The Icery’s name 
stems from the fusion of the 
words ‘ice’ and ‘bakery.’ Rath-
er than baking, however, they 
freeze their tasty creations.

With a passion for making 
homemade water ice in his 
kitchen, and praised with rave 
reviews from friends and fam-
ily, Danny Losacco is the mas-
termind behind The Icery’s 
eclectic menu selection of icy 
deliciousness. 

The flavors change daily as 
each new batch is made from 
scratch; recent gelato offer-
ings have included pistachio 
nougat, coconut, hazelnut 
coconut, salty peanut, cafe 
biscotti, bubble gum, amaret-
to walnut, vanilla Oreo, and 
rum raisin. The latest flavor - 
PJ’s Mad Vanilla Bean – was 
created from a customer’s 
suggestion. 

Sorbetto flavors include 
grape, kiwi, lime, pear fragola, 
watermelon, mango, raspber-
ry, pomegranate, and guava. 
The Italian ice menu features 
more than 30 flavors from 

classic strawberry, cherry, 
chocolate, and lemon to ex-
otic coconut cream, mango, 
and toffee crunch. 

Using an exclusive pasteuri-
zation process, the creative 
folks at The Icery take pride 
in developing their delicious 
line of artisan Italian recipes, 
using the highest quality prod-
ucts and ingredients. 

For customers wanting a 
more mainstream dessert, 
The Icery also offers tradi-
tional – yet still delicious - va-
nilla and chocolate soft-serve 
ice cream, and more than 
lives up to its motto, “The 
Coolest Place in Lansdowne.”

With his roots originat-
ing in Italy, Danny’s family 
moved to Philadelphia in the 
‘60s, where he was inspired 
by the best of Italian-made 
water ice. His favorite nostal-
gic memory of childhood was 
the Italian ice truck stopping 
daily at his front door during 
the hot summers in the city, 
where he became hooked for-
ever. 

Originally trained as an ar-
chitect, Danny now sets his 
creative vision on creating wa-
ter ice memories for today’s 
Philadelphians. Business at 
The Icery is truly a family af-
fair, and, Danny’s wife, Avril 

and their three young chil-
dren can be found working 
side-by-side at the store on 
a daily basis. “It’s a learning 
experience, and hard work, to 
start a new business from the 
ground up and go through the 
growing pains,” says Danny. 
“But when my customers love 
it, it’s a labor of love.”

The Icery will soon be ex-
panding its menu to include 
sugar-free treats, ice pops and 
mini cakes. Stop by and de-
light in a sweet Italian treat. 
They’re open every day from 
12 noon to 10 p.m., except for 
Saturdays – 10 a.m. till 10 p.m. 
You can also visit The Icery’s 
website (http://www.icery.co) 
or follow them on Facebook 
to find out about new flavors, 
freebies, specials and more. 

The Icery is at 23 N. Lans-
downe Avenue, Lansdowne. 
Call 484-466-6332 or HEL-
LO@icery.co.

I Scream...
    You Scream...
        We All Scream...ICE CREAM

THE ICERY - a Wonderland of Homemade 
Artisan Gelato and Other Frozen Delights

 The Icery team includes in front on floor is Alec Losacco; Sitting: Danny Losacco, Calin 
Losacco and Mike Waters; In back: Fionna Losacco, Brittany Young, Terrent Saifa, Sarah 
McCann, Avril Losacco and Molly Andersen.
(Missing): Kyle Henry

Judy’s Homemade Ice Cream of Prospect Park was born after owner Judy Broadhurst discov-
ered her talent for making creamy, delicious homemade ice cream after serving her creamy 
creation to family and friends. They encouraged her to branch out so others can experience 
her amazing product, made only with the freshest ingredients. Featured in local delis and at 
area farmers markets and other events, Judy’s Homemade Ice Cream has developed a wide 
following of fans.  Flavors include cherry, coffee, Strawberry, chocolate, vanilla bean, hot 
chocolate, banana walnut and dozens of others, as well as ice cream cakes, spumoni loaf, 
and three different kinds of sorbet. Judy said her business has taken off, but she never could 
have come this far “without the unwavering and steadfast support of her family.”  A full list 
of upcoming events where customers can purchase Judy’s Homemade Ice Cream  can be 

They Know how to Make Great Ice Cream

It’s National Ice Cream Week: The 
‘Scoop’ on Ice Cream across America

By Aixa Torregrosa
For 21st-centurymedia.com

Ice cream can be a trip for 
the senses. A new book now 
takes you across the nation 
to explore several unique ver-
sions many have dreamed up 
to deliver the sweet concoc-
tion.

When setting out to work 
on “Scoop Adventures: The 
Best Ice Cream of the 50 
States,” author and blogger 
Lindsay Clendaniel said she 
was looking for a “group of 
(people) that were really pas-
sionate about ice cream.”

Clendaniel, whose parents 
grew up in Souderton, is 
definitely passionate about 
ice cream.

“In my world there is 
always an excuse for ice 
cream,” Clendaniel, 33, says 
in the introduction to her 
book. She has been making 
her own ice cream since the 
day she bought an ice cream 
maker, about six years ago. 
It all began with a batch of 
vanilla bean ice cream, from 
then on the possibilities have 
been limitless.

“You can make some 
pretty good ice cream when 
you experiment,” Clendaniel 
said. The basic ingredients 
are a blank canvas. And it 
is upon that canvas that she 
has composed myriad com-
binations, which she has 
been sharing in her blog, 
www.scoopadventures.com, 

since 2009.
In her blog you can find 

recipes for treats such as 
“Rhubarb Lavender Gin Sor-
bet” to “Pumpkin Spice Cof-
fee Ice Cream.”

Now in her book, she 
shares the wealth of creativ-
ity she found while looking 
for like-minded people Talk-
ing on the phone from her 
home in Maryland, Clendan-
iel said she looked for busi-
nesses that were invested in 
their communities. And as 
she says in her book, “take 
care in selecting the best 
ingredients for their ice 
creams.”

Those ingredients trans-
late into treats such as “Plum 
Lemon Verbena Ice Cream” 
and “Thai Peanut Curry Ice 
Cream,” for example. The 
recipes are grouped by region: 
“The Sugary Southeast,” 
“The Sweet South,” “The 
Scoopable Northeast,” “The 
Mouthwatering Midwest,” 
“The Mountains of Milk 
and Cream” and “The Wild 
West.” In the last chapter, 
“Inspirations From My Ice 
Cream Travels,” Clendaniel 
offers her own inspired cre-
ations.

Each entry includes, in 
many instances, an introduc-
tion that offers background 
on the recipe, information 
about the ingredients or the 
flavors that inspired it. The 
recipes are accompanied by 

enticing photographs, many 
taken by Clendaniel.

Many of the recipes are 
the original ones from ice 
cream parlors, while many 
others are “inspired” or 
“adapted.” Clendaniel said 
some changes were worked 
by her to make them work 
for the home ice cream 
maker as many recipes are 
originally developed for 
large quantities. And to aid 
the home cook, she has in-
cluded information that ex-
plains the basic ingredients 
— milk, cream, eggs, sugar, 
etc. She also offers advice 
on techniques such as avoid-
ing ice crystals and churning 
the ice cream. In addition, 
in her blog, she offers a sec-
tion for those with no ice 
cream maker: “How to Make 
Ice Cream Without an Ice 
Cream Maker.”

But don’t be intimidated 
by the process. Clendaniel 
explained that if the home 
cook is already comfort-
able in the kitchen and with 
cooking techniques, then 
ice cream-making can be ap-
proachable. “It’s something 
pretty much everyone in the 
family can do,” she said.

And there is nothing like 
a homemade scoop of ice 
cream shared with family 
and friends.

“Is fun for me, you can 
share, get the family in-
volved,” said Clendaniel.

Support the News of Delaware County, 
your local community newspaper, 

serving Delaware County 
for over 75 years.

The Friends of the Grange 
is hosting a Magic Show and 
Ice Cream Social, 7 p.m., 
Thursday, Aug. 7, in the air-
conditioned Fellowship Hall 
at St. James United Church 
of Christ, 135 Myrtle Ave., 
Havertown, with family enter-
tainment by “Magic Ari.”

Admission is $6 with 
reservations by July 31 - 
at 610-446-4958, e-mail 
g r a n ge e s t @ ve r i z o n . n e t . 

Ice Cream 
& Magic!

484-466-6332


