ICY TREATS

Are Hot on Maui

They're creamy, colorful and fruity
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Perhaps it’s the incredible natural beauty, the weather, the
people, or a little bit of everything, but a day on Maui is
special. The sky seems bluer, the water more inviting, the
tasty treats more memorable. To the delightful mix of great
food on this island, from S5-star dining to mom-and-pop
hideaways, add this bit of icing on the cake: a mouth-warter-
ing selection of ice-cream and gelato parlors to help soothe
your parched palate. Here are some of our finds.

MAUI'S ROSELANI

If you're staying at a condo on Maui, as [ was.
you're in luck—you have a refrigerator. Even
if your partner insists on stocking it with silly

fruits and veggies, you know whar it is really for:
Beer and ice cream. The Very Best Beer is always
the next one, bur the Very Best Ice Cream is
Roselani, made right here on Maui since 1932
That's when Manuel Nobriga started churning
out ice cream by hand for local ice cream par-
lors. Not only was it rich and velvety smooth.
he had a lot of fun adding local ingredients, and
the locals had even more fun eating it. In the
1970s, Manuel’s son, Buddy, came up with the
name Roselani. It’s the Americanization of the
word “lokelani,” which is Hawaiian for “heav-
enly rose.” Maui’s official flower, this red blos-
som has been proudly displayed on Roselani Ice
Cream cartons ever since. 7 " , -

Now third-generation ice cream maker 1
Cathy Nobriga Kim continues the family tradi-
tion, adding innovative Island flavors to old-
time favorites. You can find their selection of
Roselani Tropics Ice Cream in stores statewide,

DINING IN PARADIZE

or you can ask for it by name ar restaurants
and ice-cream parlors. It's worth asking for, and
chances are they'll have it.

Although it's made in an ice cream factory
now, the recipe uses the same special formula
that made it such a sought-after treat in the
olden days. They say it doesnt get any better
than Manuels original recipe, Poppa’s Classic
Chocolate. But the Kona Mud Pie, Mango ‘n You can find their selection
Cream, and Haupia {coconult puddlr:tg flavor) Df Ros elani TI'DPiCS Ice
are superstars too. And here is some ice-cream ) )
advice straight from Buddy: Take the ice cream Cream in stores StﬂtE“"ide,
out of your freezer and put it in the refrigerator or you can ask for it b}

for 30 minutes to temper it. This guarantees

that you will be enjoying the flavors as they name at restaurants I—lIlCl
were meant to be tasted. Otherwise, you're just ice-cream PHI'IDI'S. Its 1&'{:}1“{]1
freez!ng your tasrehut!s. No cheating—keep Q_Sklﬂg fDr, an d Chﬂ.llCE'S are
that ice cream off the kitchen counter and defi- ‘

nitely out of the microwave. thEY!H hRVE Ik




