NEWVORK .

RESTAURANTS

Chemistry in aCone

If that scoop of ice cream doesn't melt, isn'tcold, and tastes like an everyvthing
bagel, is it still ice cream?

In Jumne, the Cold Store Crearery chain intmduced a new ice cream that doesi’t rrelt, The

dripless ioe crearn corres in ban flasors, Buttersootch Velwet and Chooolate-w Goodress. I[ttakes a
secord to process this, Mel ting ice corearnis an irmrmatable truth of surrrrer, aswmbol of the
fleeting natue of the season itself. Howdid they do asewrwith ore of the fozen treat’s most
fimdarental properties ¥ Welcorne to the weird scietoe of ice coeam

Ice cream is like PlawDoh for scientists— it practically begs to be rmard pul ated. Ths chermistryis an
intricate raivof solid, liquwid , and gas, ard fiddling with one thing affects another. T you plasy with
protein, wolre going to be rmressing with fat glo bules, and it wou tick off the fat globules, woun're
going to hear about it fiorn the ar babbles. The fact that all of this interplay ooours ina frozen
gD et is the clincher: A basic bowd of organic warilla is one of the roost cormples food s we
gat. And if's bemorming even mote so, becanse in laboratories, restaurents, ard bone kitckens, ice
crearnis being reinvented at the rolemilar lesel.



The Texture
An arctic fishright hotd the kegs foa ik srrocth snoop,

Ice crvetals are like the cancer cells of ice cresrm. Retarding their growth is the holyerail. To get:
the sroothest ice crearn, wou want the smallest ioe crystals. Butevery titre a pint sits on a kitchen
covter or a loading dock, the ice crystals get big, and the ice oearmgets cmches, (This is
generallyvagresd to be aloss of quality, though food weiter Harold MoGee has argued in the Times
that perhaps there's rothing wrong with a gravitalike texdhre.)

Richard Hartel, the scientist who co-wiote the book on ice crearmn (foe Crearr, sixth edition, isa
fond- engiresring prmfessor at the Universityof Wismnsir, M adison, who studies ice cmgtals. His
ourrent approach insolves reexarmining an age-old process: how exactlyice crystals formin a
tpical corvrrercial freezer, Hartel ard ore of his orad students have jurerioeed & microscope, a
digital carrera, and a efrigerated glowe box. *1ts reallyugly, bat pretoretfecti e, Hartel
explaited. Thoughit's too soon to predict the oubcomne of the experitrent— the early plofographs
hare a blharryquality, like ultmsoimad for ice creasm—the work rmesreventoallychange how fieezers
are rmade. It could be possible to reengireer them so that they produce stnall crystals, and stooth

But the solution ravultirnately be foumd in natee’s own freezer case . Ore ecent breakdlrongh
ino Ives a fish called the oosan pout, which lives in the fArchic and resernbles anesl. & protein that
prevents the ooean pout fiom freezing to death in ioywweters turms ouk also to inhibit the growth of
ie crystals in ice crearm. Brever's has been wsing a swynthetic wersion of the fish’s proteinin sorme
af its lowrfat verieties. The corrpanyalso fourd that it itnprosed taste (thembyinsdting cracks
about “San-eel-a™.

The Temperature
Codd i ol Hhe onidy cption.

When I caled Cold Stone Creareryto ask bow their no-roelt ice crearn works, the explanation
tirmed out to be sitnple. Sorreone at Cold Store carre up with anidea for an ice cream that would
hare the Exhare of Jell-O pudding. The rodified food starch that sets instant podding caveed tle
resulting blerd to gel mther than liquefty. The sugr wio created the flasor discowered this when he
accidentallyleft a bowd of it out on the conmter. & classic exarmple of scientific serendipity. Bk
there’s a wiole world of molecular gastronomes out there perforrming intentional experiirents
with terrperabhue and ice crear.

Al Talbot, an experinental chef, recentlyimoved toBucks County, bt before that he lived in
_nieers, ard before that he wes nmning the Ktchenat a boutique ho el in Pagosa Springs,
Colorado, which iz where be wes when be set ot to create a dessert that resermbled ice crearnin
everyaingle way but one: He wented it to be hot, “To do this in the hot state —that was the quest,”
Talbot told me. Omldeas in Food, the blog he writes with his wite, Ak Karnozaes, Talbot posted a
recipe for hot varilla ice crearm, 211 of the ingredierts were esgilyvfound, as long as wou had a good
oonrection at Diow Chernical.

The recipe calls for farmiliar basics like ot and cresam cheese, specialty ingredierts like a pinch
of sea salt and ascraped bourbon wnilla bean, ard fhen the kicker, 11.ggerarms of Methoos] food
g 34150, which fonms agel when heated . Talbot begine byadding Methocel to his unfiozen
ice-creamm base; then he dips an ice-crearn scoop into the base, rmoves the scoop to a potof boiling
waher, and , as the ice creamm begins o set, gentlyrelsases the scoop, aeating what armomts o ice-
crearndrmplings —little balls of “hot? ice aear, When the ice creamis rermoved  friomm the water,
it iz tmpleasantlvfirm—just & regular ice crearn is when you first take it ok of the freezer. Which
treans that, weirdly, ot ice creamactuallvhas o melt alittle before woucan eat it. “We had to
add that to the technique of the recipe,” Talbot sas. 1t was cormrron sense for s fo let it termper,
but it wesn’t contnon sense for evertone.”



