Showdown at the
ice cream parlour

Alexander Lindsay locks horns with a champion in a race to a chilling climax

he trouble with being a

champion anything is that

it's a bit like being the Fastest

Gun in the West. There is al-

ways somebody eager to
knock you off your pedestal.

Some upstart Billy the Kid will
come riding out of the dry desert
dust cloud with the aim of consign-
ing you to an inglorious tombstone in
Boot Hill and taking over your title.

It’s just the same with ice cream.
Well, in a manner of speaking,

Your position gets even more
precarious when you start to throw
out challenges. A dude by the name
of Palmiro Bruschi drifted into
town the other day, prac]:u ing:
can make any flavour of ice cream
YOu care to mentio

His credentials were impeccable.
He is the All-Italy Ice Cream Cham-
pion. Since ice cream is an Italian
icon, just like Ferrari and dreadfully
uncomfortable pointed shoes, this
by implication makes him among
the best in the world.

It was a challenge I could not re-
sist. He was to be given at least 24
hours notice of any flavour.

I trawled the depths of my gastro-
nomic race memory, secking a
flavour that would stump this Em-
peror of Ice Caggis and turnip! If he
can make an ice cream that cap-
tures that flavour, T will gracefully
‘withdraw from the contest.

For those of you uninitiated in the
glories of the haggis, it is a Scottish
speciality consisting of sheep's offal,
mixed with suet, oatmeal and barley,
wrapped and cooked in a bag made
from the animal’s stomach lining, and
served with mashed turnip and pota-
to. A vital part of the meal celebrating
the birth of the country’s national po-
et, Robert Burns, each January.

Unfortunately, despite the vivid
multicultural society in the UAE,
haggis are not exactly flying off the
shelves at Spinneys at this time of
year. It was ruled out by the judges
as an unfair advantage.

I changed my tack to more com-
mon ingredients. How about...beef
curry with popadums and just a
dash of mango chutn

You've got to be kidding! said the
judges.

RECIPE

e GORGONZOLA cheese with onion (for

anyone brave enough totry it)

Melt 300gm sugar into | litre hot water

» While still hot, add 250gm Gorgonzala
cheese

+ Finely chop one large white onion and boil
in half litre water to remove acidity

+ Stiain out the anion and add ice and water

to caol it

Melt 100gm sugar to light syrup (do not

carmelise) and add the enion mix

» Boil the sugar and onion to evaporate all
the water

» Add the mixture to the ice cream base and
ool down.

Freeze in an ice cream machine.

. Wellington is immo;
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Baked beans and mushrooms?

Come off it!

1 was on a victory roll here.

All right, then, how about...hm-
mm...Gorgonzola cheese with onion.

And that's where he got me!

The notion of a sweaty blue
muuid', cheese laced with onion be-
ing served up in an ice cream sun-
dae glass sounded so revolting,
even to my diseased brain, that I
was confident it would not work.

But Palmiro rose to the challenge.
Generations of inherited experience
came into play, not to mention a
thorough breeding that has percolat-
ed down since the Middle Ages,
when ice cream was invented in his
home region of Tuscany. The first
recorded ice cream making was in
the Tuscan capital of Florence, when
they used cream with snow.

Palmiro has even made a tol
and chocolate ice cream using
gars produced in his home town. T
guess it must result in the only ba-
nana split that needs to carry a gov-
ernment health warning. His father
and his father's father’s father were
ice cream men. ‘¢ cream par-
lour in Tuscany, in which the whole
family works, offers 58 varieties.

One can therefore assume he
knows what he’s doing when he
takes up the Gorgonzola challenge.
is in Dubai along with leading
Italian chefs for Bella Italia, the Ttal-
ian food, style and cultural extrava-
ganza taking place at the Hyatt Re-
gency hotel until October 13,

Basic ice cream is composed of

milk, cream and sugar Palmiro
eliminated the cream and used the
cheese in the base instead. Then he
did a series of reductions with the
onion before adding it.

“The real difficulty here was get-
ting the balance of the cheese and
the onion just right,” he says simply.

So the time came to try it out. It
was surprisingly palatable and en-
joyable in a strange way, although
some guests considered it a bit
“specialist”. I think they were being.
kind. I myself found the flavour sort
of...er...I think “interesting”.

Let’s put it this way — I don’t think
I'll be getting any big money offers
from Baskin Robbins just yet.

Part of the rules of the contest

was that I get to have the ice

cream named after me. Doesn't

sound like the world’s greatest hon-
our, admittedly.

But just consider this: The Duke of
rtalised by a pair

e

of muddy boots, and Dame Nellie
Melba, the noted Australian operatic
Diva, is remembered by a mean little
slice of toast.

So watch out for Gelato Alexander.




