


Each batch of ice cream is handcrafted—starting with  
the farmer who carefully plants and tends to rows of  
strawberry plants, and ending with our small team, 
who makes each batch, start to finish, by hand.

Ohio strawberries are at their peak for only a few 
weeks each summer—during that time, our farmers 
bring us as many as they can grow! When we get a 
delivery of tiny, ripe strawberries, our kitchen quickly 
washes and slices them before freezing to preserve 
them for the season. They are then pureed and blend-
ed with Michigan beet sugar, cream and buttermilk 
(which enhances their subtle tartness) to make our 
Strawberry Buttermilk ice cream!

We do this with every fruit, vegetable and herb we 
use during the growing season—well into October 
with heirloom squash, sweet potatoes, even red beets!

This season, look for an ever-changing selection of 
flavors that reflect the Ohio countryside. Some may 
be around for just a moment - others will be available 
all summer. Ask your server if you have any questions 
and stock up on your favorites while they’re here!

To more pleasures,

Our ice creams are made with ORGANIC, OHIO dairy 
from GRASSFED cows. We get our milk and cream  
from 12 small, family owned, independent dairy farms  
in Holmes and Wayne County, Ohio. All of the dairy 
products that we use at Jeni’s are the highest level  
of purity in the dairy industry. No antibiotics, growth 
hormones, herbicides or pesticides…cows eat grass, 
which their bodies were built to eat.

The creaminess and flavor of milk from grassfed cows is 
sublime—you will taste the difference! It is also healthier 
for our bodies, environment and local economy. 

For more  
information on  
the benefits of  
our milk and to  
meet our local  
dairy producers  
and farmers, follow  
our flavor story on 
saltycaramel.com.

The Splendid Story of 
Strawberry Buttermilk

MILKOrganic, Grassfed 
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The first of the season’s 
strawberries from all over 
Ohio; deep-purple blue-
berries; red raspberries; 
Blue Jacket Dairy’s tangy 
goat cheese (paired with 
our handmade roasted 
red cherries!).

Jorgensen farm’s fresh, 
organic peppermint  
for our Backyard Mint  
ice cream.

Wayward Seed Farms’  
fragrant, juicy apricots; 
firm, refreshing  
cucumbers; heirloom 
melons; red and  
black raspberries.

At peak harvest, we use 
farms from all over Ohio 
- watermelon; peaches; 
more cucumbers!

Elizabeth Telling Farm 
and Wayward Seed’s 
heirloom pumpkin  
and squash; bright red 
beets; and black walnuts 
from Integration Acres.

WHAT TO LOOK FOR AT JENI’S THIS OHIO GROWING SEASON:

Of course, we  
also buy from  
the many farmers 
who crowd the 
North Market every  
Saturday morning!

Ohio love you is everything we are—our inspirations… 
our ingredients…our relationships with devoted  
customers, talented farmers and a supportive  
community. It is a celebration of everything that 
makes jeni’s ice creams truly splendid!

LOOK FOR 
AN EVER-

CHANGING 
SELECTION OF 

FLAVORS THAT 
REFLECT  

THE OHIO  
COUNTRYSIDE.


