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The Purbeck Ice Cream team is ¢ ommitted to sourcing wherever possible, local ingre dients
for their delicious, natural and indulgent ice crea ms and sorbets. The decision to source
locally was established from day one as the main in gredient ~ milk came direct from the
cows on the farm.

20 years ago Peter and Hazel Hartle diversified from dairy farming into the manufacture of

entirely natural ice creams made with all natural i ngredients in the rolling hills of Purbeck.

‘Today, milk arrives from neighbouring farm Weston Dairy at Worth Matra vers where the
cows languish and graze the lush green hillsides ov  erlooking the sea whilst cream is
delivered in from the Blackmore Vale a few miles do wn the road. 95% of all waste is

recycled in Christchurch and 90% of all services ar e provided from withi n Dorset. ‘It makes

perfect sense to source as much of everything from as close to home as possible, from our
team, the ingredients that make up our products, th e packaging and other services that we

need in the day to day running of our business. We start with sourcing from within Purbeck
and if what we desire is not available, we’ll look within Dorset. If it's still not there we’ll spread
the search to within the South and then from within Britain and only venture outside of these

boundary’s if what we ne ed is either not available or is of too poor qualit y and therefore of

no use’ said Hazel, co founder of Purbeck Ice Cream

Purbeck Ice Cream is a well- known, leading premium brand of ice cream available

throughout Dorset as well as Nationally to eat a nd enjoy in many restaurants, delis, visitor

Contact: Hazel Hartle hazel@purbeckicecream.co.u k www.purbeckicecream.co.uk Visuals available on
request.
Purbeck Ice Cream Ltd. Lower Scoles Farm, Kingston , Wareham, Dorset, BH20 5LG. Tel/Fax: 01929 480090




