








	 A solid and traditional ice 
cream flavor with easily obtainable 

ingredients. Other fruits can be 
substituted for the bananas for different 

flavors. This recipe came from a 
cookbook chock full of varieties of 

ice cream, ranging from English ice 
cream, French ice cream, Philadelphia 

ice cream, and even Delmonico ice 
cream (which the following recipe is 

classified under). Recipes for water ice 
and sorbets round out this cookbook, 
making it truly Dainty Dishes for All 

the Year Round.
	 Ice cream should be frozen 

by surrounding the ice cream with a 
mixture of 3 parts ice to 1 part salt, 

stirring both occasionally. The ice and 
salt should be replenished as needed in 

the same ratio as before. Once the ice 
cream has sufficiently thickened it can 

be placed into the freezer.
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A rather unconventional 
recipe to say the least. I like to 

think of it as the ice cream version of 
s’mores, perfect for supplying children 

with their drug of choice: sugar. 
Not for the faint of heart.

From: Berolzheimer, Ruth.
 250 Luscious Refrigerator Desserts
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	 Chef  Fritz Blank was born 
and raised in southern New Jersey 
and, prior to becoming a chef, 
earned degrees and worked 
in a range of  related fields, 
including dairy husbandry, 
medical technology, and 
clinical microbiology, all 
of  which helped shape 
his culinary sensibilities. 
In 1979, at the urging of  
friends and colleagues, he 
opened Deux Cheminées and 
soon became known as one of  
America’s foremost French chefs. 
While running the restaurant, 
Chef  Fritz also amassed a renowned 
culinary collection, which graced the walls of  Deux 
Cheminées. After the restaurant closed in June 2007, Chef  
Fritz retired to Thailand, where he currently lives. 

	 During the fall of  2002, a major exhibition in 
the Kamin Gallery of  Van Pelt-Dietrich Library Center 
of  works from his collection, titled A Chef  & His Library, 
examined the many influences on Chef  Fritz and revealed 
his eclectic and egalitarian collecting style. This exhibition 
can be viewed online in a web version at: 
	 www.library.upenn.edu/exhibits/rbm/chef  
In 2005 Chef  Fritz gave the Penn Libraries his Victus Populi 
and community cookbook collections. He recently donated 
the main part of  his collection to the Libraries, consisting 
of  thousands of  books, manuscripts, periodicals, menus, 
posters, prints, and related ephemera, as well as his own 
personal papers. He is planning to return to the University 
of  Pennsylvania in Fall 2009 for a series of  lectures and 
other programs.
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Penn Libraries have long been the grateful recipients of  gifts of  books, 
manuscripts, and entire library collections, all of  which serve as valuable 
resources for scholarly inquiry.  

We continue to enhance the breadth and depth of  our collections, which 
advance the research and teaching missions of  the University, and serve to 
attract outstanding new faculty and students.

The Orrery Society honors the generosity of  individuals, such as Chef  
Fritz Blank, who, through gifts of  materials or monetary donations, 
support and promote the development of  the Libraries’ collections.

To learn more about the Orrery Society or the Penn Libraries 
please contact :

The Library Office of  Development and External Affairs

215.573.3609 or friends@pobox.upenn.edu



The Library as Learning Matrix

The Art of  the Box Lunch






