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EATING & DRINKING

The ice-cream maven dishes on the power
of scent, the best-ever potatoes (from a
can!) and strategies for dining on the road

A CONVERSATION with Jeni Britton Bauer, founder of
Jeni’s Splendid Ice Creams, tends to come in many fla-
vors. In a recent chat, she started off extolling the vir-
tues of osmanthus flowers—a key ingredient in her Os-
manthus and Blackberry Crackle ice cream—only to

ricochet to F. Scott Fitzgerald, fabric patterns (an inspiration for her
ice creams’ colors) and the farmers who supply her fruit. Her ice
creams are as electric, and eclectic, as her mind. Some conjure col-
lective memories, such as her Orange Blossom Buttermilk Frozen Yo-
gurt, which tastes like a grown-up orange push-pop. Others take in-
spiration from books, politics or simply a flight of the imagination.

Ms. Britton Bauer started her company in Columbus, Ohio, in
2002, with a focus on pasture-raised dairy and essential oils that no
one else had thought to add to frozen confections. “I had an idea
that ice cream was all about scent, and that American ice cream
could be so much better,” she said. Jeni’s Splendid Ice Creams now
has Scoop Shops in Columbus, Cleveland, Nashville, Chicago, Atlanta,
Charleston, Los Angeles and St. Louis. This month, Ms. Britton Bauer
opens her first East Coast shop, a 3,000-square-foot duplex in Wash-
ington, D.C.’s bustling 14th Street neighborhood. We caught her at
home in Columbus, where she shares a “Brady Bunch modern” house
with her husband, Charly Bauer, and two children, Greta, 10, and
Dashiell, 8.

The thing most people notice first
about my kitchen is: the green Corian
counters. For all the ’90s fashion mak-
ing its way back, a ’90s kitchen still
isn’t stylish. The counters have built-in
planter basins filled with dirt and fake
plants! It’s so bad that it’s sort of
great—though I dream of a remodel
someday. My strategy with guests is to
keep the lighting low and have good
music and a large floral arrangement to
take your eye off the kitchen.

The best feature of my kitchen is:
my almost-30-year-old flat-top stove
and its two ovens—the height of mo-
dernity when it was installed, I’m sure.
It looks a little worn now, but I have re-
ally come to appreciate a flat top from
both a cooking and a cleaning perspec-
tive.

My pantry is always stocked with:
sea salt, peppercorns, oil, Ohio maple
syrup and a good apple-cider vinegar.
Caraway is another go-to. I like to cook
with the fewest ingredients I can. You
can put those on almost anything and
it comes out great. On pork and ap-
ples, or cabbage—cooked in winter, raw
in summer.

My refrigerator is always stocked
with: butter, mustards, sausages, an
embarrassing amount of pickles—the
Midwestern diet—and Hellman’s mayo.

The ingredients I’m most excited
about right now are: super-fragrant,
just-picked local apples. I am deeply
connected to my sense of smell, and I
remember reading somewhere that
smoky scents—like vanilla—make you

feel like you are in a tighter space. Or,
to put it emotionally, in a warm em-
brace. When my babies were born, they
got pacifiers loaded with a real vanilla
scent. But the opposite of this is the
scent of a fresh apple. It will make you
feel like you are in a bigger space.

On weekends, I like to cook: Parker
House Rolls. Bobby Flay’s recipe is per-
fect every single time, not much work
but super high-impact. I like historic
dishes, too. A poached egg over
creamed corn, like Sara Murphy did on
the French Riviera in the 1920s for Pi-
casso and F. Scott Fitzgerald. I have a
1947 Pennsylvania Railroad kitchen
manual, a printed hand-bound book I
picked up in an antique store years
ago. It feels like time travel. There are
such fun recipes and plating ideas in
there—if you like crustless sandwiches
and curly parsley as much as I do.
Many of the recipes depend on fresh
ingredients picked up at various stops
along the route. The strawberry pie
with zwieback crust is amazing.

A typical breakfast for me is: noth-
ing, during the week. On weekends, if
Formula One is on, I’ll make a glamor-
ous spread of many pretty fruits, yo-
gurt with poppy seeds, maybe some
brioche toast and jam and a silver ca-
rafe of coffee, and pretend I’m at a
five-star international hotel or a yacht.

When I entertain, I like to: make a
simple meal, like roast chicken, pota-
toes and salad. I love the potatoes you
can buy at the farmers market in
France that have been sitting under the

rotisserie chickens all morning. One day
I saw how they do them, and it has
become my technique at home. I heat
a cast iron pan in the oven first, then
roast the heavily salted and peppered
chicken at 425 degrees for one hour.
Then I remove it and let it rest uncov-
ered on a plate. Then I pour a large
can—yes, can—of drained whole pota-
toes into the fat in the pan and put it
back in oven for about 20 minutes. I
like to tell everyone I used a can of po-
tatoes, a technique learned in a French
farmers market. Everyone always loves
them. Then a salad of greens, lemon
juice, olive oil and salt.

I love it when my dinner guests
bring: Belgian beer, honey from their
travels or cocktail garnishes. And also,
not to be cheesy, but I love it when a
person brings their whole self to my
table, whether it’s a dinner party or a
meeting at work. And good grief, we
don’t need to engage in too much
small talk.

A cocktail I love is: Vermouth spritzer
on ice, three extra-large green olives
and a big hunk of orange. I’ve never
been to Spain, but my friend turned
me on to this after she went.

When I travel, I like to eat: with
someone. I travel alone and often,
but I never eat alone. I invite a person
I met on Instagram or a person I ad-
mire. I also find a dish I love and get
it each time I visit. It makes the city
feel like home. The chicken with
cukes at Trois Familia or the pesto
rice bowl at Sqirl in L.A. The shrimp
po’boy at Star Provisions in Atlanta.
Pozole at Dove’s Luncheonette in
Chicago. The Oyster Slider at the Or-
dinary or Crab Louie salad at Little
Jacks in Charleston.

My approach to cooking is a lot like
my approach to: life. Make it so. Own
it. No excuses. Get better next time.

—Edited from an interview by
Aleksandra Crapanzana

Jeni Britton
Bauer

IN MY KITCHEN

Hot Fudge
TOTAL TIME: 5 minutes SERVES: 4

“This hot fudge is like magic,” said Jeni
Britton Bauer of her go-to recipe. “You take
dry ingredients and melt them together, and
they become a shiny, amazing warm sauce
for ice cream.”

¼ cup Dutch-process cocoa
¼ cup sugar
¼ cup finely chopped bittersweet
chocolate, preferably 70% cacao
¼ cup boiling water

Combine the first 3 ingredients, then
add the boiling water. Let sit 2 minutes,
then stir until combined, and serve
immediately over ice cream.

BITS & BITES NEWS YOU CAN EAT

THE COOKIES
Slammin’ Dunkers
New York baker Mai Warshafsky jokingly describes herself as an 80-
year-old woman in a 35-year-old’s body. Her line of shortbreads sup-
ports her claim. There is something wonderfully old-fashioned about the
cookies, salty-sweet, crisp and crumbly, with glossy tops and scalloped
edges. “I’m the person who can’t just drink a cup of coffee—I have to
have a cookie to dip into it,” said Ms. Warshafsky. She formulated her
collection to fill that need, inspired by the tins of Royal Danish butter
biscuits of her youth. The shortbread studded with dried black cur-
rants and scented with anise oil is a standout, and the rosewater, or-
ange blossom-sesame, and lavender-coconut flavors are all so good
you should really go for the Sampler Package, so you get those too.
The selection also includes an Earl Grey cookie that goes as well
with tea as it does with coffee. $20 for Sampler Package of 10 cook-
ies, cafewarshafsky.com
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THE STAPLE
Big Red
Alice Waters, Suzanne Goin
and other ingredient-con-
scious chefs stock their pan-
tries with the canned toma-
toes that Chris Bianco, chef-
owner of the beloved Pizzeria
Bianco in Phoenix, and third-
generation canner Rob Di-
Napoli sell under their Bianco
DiNapoli label. Grown organi-
cally in Meridian, Calif., they’re
picked at peak ripeness and
sealed in their cans, along
with sea salt and basil, less
than six hours later. Grower
Scott Park lays on 12 tons of

organic mulch per acre of land and uses crop rotations of rice, beans, bar-
ley and wheat to nourish the soil and thereby produce more flavorful toma-
toes. “His philosophy is you grow the soil, and the soil will grow the plant,”
said Mr. DiNapoli. The payoff: tomatoes with complexity, concentrated
sweetness and a remarkably meaty, silky texture. $5.50 for 28 ounces,
baiapasta.com

THE CAVIAR
Light a Fire
If you’re a fan of smoked fish, imagine what
smoking can do for caviar. The smoked wild
Arctic char roe from Seattle specialty-food pur-
veyor Mikuni Wild Harvest brings on the smoke
subtly to balance the burst of brine. Harvested
from Arctic char caught in Ontario’s Great
Lakes, the eggs are salted with fleur de sel in-
fused over burning cherry and alder woods, and
packed in 4- and 8-ounce tins. Sprinkle over
deviled eggs, creamy soups, lox-and-cream-

cheese sandwiches, potato
chips dipped in sour

cream or even a sim-
ple slice of buttered
bread. The tiny
golden globes bring a

smoky, salty pop much
bigger than their size

would suggest. $80 for 4
ounces, mikuniwildhar-
vest.com

—Gabriella Gershenson
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MAXIMUM COOL
Jeni Britton Bauer in
her Columbus, Ohio,
kitchen. Below, from

left: ice cream scoops;
a selection from

North Market Spices
in Columbus.

Great chefs use
great knives.

Hear their stories at wusthof.com

Camas Davis, Butcher
Portland, OR
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