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Award Winning Dorset Ice Cream

Joe’s Cider Sorbet

The Purbeck Ice Cream team have been mixing, measuring and swirling some innovative new
concoctions for 2011 to join the existing portfolio of entirely natural, farm made, great British and
Multi Award Winning ice creams and sorbets made on the farm with fun, love and passion.

New this year is we introduce Joe’s Cider Sorbet ~ A mouth watering taste experience with zero food

miles using cider made on the farm by second son of the founders of Purbeck Ice Cream - Joe.

Joe has planted 250 tradltlonal Dorset Cider Apple trees over the past 5 years on the farm that was

5 only a matter of time begthe team began toyingﬁwith
|

: s to invent a winning combination of Joe’s Cider Sorbet!
Now we h: the e a blend worthy to churn into Purbeck Sorbet usirig his
Dorset apple - ‘esulting in a delicious and refres taste extravaganza.

o

All Purbeck Ice Cream and Sorbet is made on the Dorset farm overlooking Corfe Castle in the rolling
hills of Purbeck by a dedicated, small and friendly team using local fresh milk and thick double
cream in for Purbeck Ice Cream and our farm fresh spring water in Purbeck Sorbets and only the
very best natural ingredients with no artificial additives, no gluten, GMQO’s, eggs, no added colours or
nuts and everything suitable for veggies!

Don’t delay, enjoy today!
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INVESTOR IN PEOPLE

hazel@purbeckicecream.co.uk  www.purbeckicecream.co.uk tel/fax:01929 480090
Purbeck Ice Cream Ltd. Lower Scoles Farm, Kingston, Wareham, Dorset, BH20 5LG



