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~here’s the scoop

This week:
The Friday Edition
salutes Junk food.

What could be
more fitting?
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. - * We had to-tear these.
© Emeraldites away from their
_terminals to do.the (semi-?) an- -
‘nual-ice cream survey, but
when finally faced with the

.~ goods, they got sorious.

cream

.

* . m grueling assignment last
week: surveying the various
-+ offerings of ice cream

. ‘The stalwarts of the Oregon
Daily Emerald were faced with

trai Lane County.

. styled ice cream capital of cen- .

Eugene’s ice cream industry

has a long tradition of ex-
istence to the community it

- serves by the cone and dish
and tub and truckload. And the
Emerald staff romped through

a truckioad of ice cream Sun- .

day night, in search of full

bellies and a better understan-

ding of Eugene’s indigenous
ice creams. _
Samples of chocolate, vanilla
and strawberry ice cream were
gleaned from five local ven-
dors: Baskin-Robbins (a
worldwide chain with five
Eugene-Springfield outlets),
Gantsy's (1608 E. 19th Ave.),
Marco’s Gelato D'itall (2495
Hilyard $t.), Sweet Surrender
(943 River Rd.) and

"Prince Puckler’s iu_n

Willamette St. and 686 E. 13th

Ave.) (Their ice cream is also

avallable at The Big Dipper
1473 E. 19th Ave.) '

Prince Puckler’s proved to bo'

the chocolate champion. The
Emeraid tasters praised the
Prince's smoothness and
creaminess as being a cut

‘above the competition. One
taster vowed to ‘‘never eat
" another kind of chocolate ice

cream again,”’ and noted that
the PP variety had a ‘“‘maity
flavor.”

Marco’s Gelato D’Itali provid-

ed the most popular strawberry -

R

ice cream. The fresh-picked
strawberry flavor and jam-like
consistency was the most
noteworthy feature of this uni-

~ Continued on Page 4B




