NOTABLE
EDIBLES

NYC NEIGHBORHOODS BY THE PINT

Kim and Scott Myles were obsessed with the idea:
an ice cream for every neighborhood in NYC. It
started five years ago when the couple decided
Ben and Jerry’s New York Super Fudge Chunk
had very little to do with their hometown. “That
for us was always the inspiration,” says Scott, and
it shows in their ingredients, too. “In the spirit of a
city built on mom & pop shops (not Starbucks
and Cold Stone!), we use local ingredients and
handcraft our rich ice cream in small batches to
ensure the taste we expect from the greatest city in
the world. It’s our goal to learn about our neighbors
and create some really kick-ass ice cream! We live
here. For us, life is all about New York.” Names like
Holy F'n Cannoli and Potholes & Cream indeed
capture the essence of gritty Gotham. But the dairy
ingredients thankfully come from the wholesome
pastures of small upstate family dairies, which Kim
and Scott see as cut from the same do-the-right-thing

EAT IT TO SAVE IT: BROOKLYN KIDS GROW
ENDANGERED VEGETABLES

Eighty percent of America’s indigenous foods have gone extinct. Unlike
wild populations that suffer when over-harvested, domesticated species
(which comprise the bulk of the modern diet) face extinction precisely
when we cease to farm them. In place of the hundreds of kinds of apples
available just a century ago, most supermarkets today offer five at most;

BAY RIDGE

AMARETTO AMORE

AMARETTO ICE CREAM WITH
ALMONDS & AMARETTI COOKIES

1PINT(473mL)

cloth as independent urban businesses. We couldn't agree more, even if
Kim and Scott are from the wrong end of the BQE. A fan letter from
one Brooklynite cheered: “The fact
that you took a dream and ran with
it impresses the hell out of me. Go

get ‘em!”
So what does Brooklyn taste like?

The Bay Ridge-inspired flavor,

Amaretto Amoré—amaretto ice cream

with amaretti cookies and toasted
almonds—showcases inclusions from
Sahadi’s market on Atlantic Avenue.
And watch for Strolla Granola (Park
Slope’s flavor) coming soon.

Kim and Scott’s company, 5
Boroughs, is working on city-wide dis-
tribution, including Sahadi’s, Foragers
in DUMBO and Union Market in Park

Slope. Download a pdf from their Web
site (5boroughsicecream.com) and hand
it to your local grocer to find 5B in your
‘hood. Hannah Morrill

the varieties that have fallen out of favor are soon lost forever. It might
seem paradoxical, but when you pay someone to raise a fruit, vegetable
or animal for you to eat, you help keep that species alive.

With this in mind, seven of the country’s leading conservation, edu-
cation, and food organizations joined forces last year to form a project
called Renewing Americas Food Traditions (RAFT) with the motto
“Eat It to Save It.” Run out of the Brooklyn-based headquarters of Slow
Food USA, RAFT got right to work launching a replanting effort: this
spring, 24 varieties of endangered fruits and vegetables went into fields
on 438 farms in 37 states.

These rare seeds were also sown by nine and ten year olds from across
the borough at the Children’s Garden, founded at the Brooklyn Botanic
Garden in 1913 by schoolteacher Ellen Eddy. That first year almost 200
children applied for the 5’x7” plots; over 800 participate today.

Two RAFT partners, Seed Savers Exchange and Native
Seeds/SEARCH, sent endangered seeds and seedlings to the Children’s
Garden. The kids planted Moon and Stars Watermelons, Burbank
Tomatoes, Cherokee Purple Tomatoes, German Pink Tomatoes, Boston
Marrow Squash, and Wenk’s Hot Peppers. As the plants grew, so did the
kids' understanding of stewardship and taste. Said farmer and RAFT
intern Adrian Almquist, “this living cultural treasure serves as a contin-
ual reminder to children of their national food heritage and the power
of planting a single seed.” What a delicious way to stave off extinction.

Visit slowfoodusa.org or bbg.org/edu/children/childrensgarden.html.
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