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Intermediate HACCP by 
Carol A Wallace £20.00
A text for Level 3 HACCP 
courses and a reference for 
the implementation of HACCP.  
A hazard analysis and critical
control point system (HACCP) 
is a systematic way to manage 
food safety and prevent
foodborne illness.

Intermediate Food Hygiene 
by Richard A Sprenger. 
£18.00
This book is intended to provide 
middle managers and supervisors 
with the essential, practical 
information to enable them to 
manage staff to provide safe 
food. 

A Guide to the Safe 
Handling & Service of 
Ice Cream £12.00
The ice cream trade has an 
excellent reputation for food 
safety and this is an asset which 
must be preserved.  We have 
long established links with all 
government bodies, but especially 
the Food Standards Agency (FSA) 
and the Department of Health 
(DoH) with whom we work on a 
regular basis.

Code of Practice for the 
Hygienic Manufacture of 
Ice Cream £26.00
The guidance given to manufactures 
in this code is based upon the 
requirements of the Regulations:- 
EC No. 852/2004, 853/2004 on the 
hygiene of foodstuffs.  The Food 
Hygiene (England) Regulations 
2006 (and equivalent regulations 
in Scotland, Wales and Northern 
Ireland). The Food Safety Act 1990.  

 
Ice Creams, Sorbets 
& Gelati – The Defi nitive Guide
by Caroline & Robin Weir 
This book is the ultimate ice-cream 
lover’s bible with over 400 heavenly 
recipes.‘There are many books which 
claim to be defi nitive but few that 
really qualify.  This is the real thing.  
It’s not just that it is interesting and 
inspiring. Visit Amazon to purchase.  

The Essentials of Food Safety 
A Guide for Food Handlers’ 
by Richard A Sprenger £7.00
Good food safety and quality are 
everyone’s responsibility. This 
booklet is your introduction to food 
safety and quality and will enable 
you to put into practice what you 
have learnt.

Supervising Food Safety Level 3 
by Richard A Sprenger £18.00
This book provides practical 
information to provide safe food. 
Control the most common reasons for 
food poisoning outbreaks, including 
temperature control, effective cooling, 
storage and thawing, preventing 
contamination and the destruction of 
food poisoning bacteria.

HACCP Handbook 
by R A Sprenger £12.00

A GUIDE TO THE

SAFE HANDLING 
& SERVICE  
OF ICE CREAM

The level 2 HACCP (Hazard 
Analysis Critical Control Point) 
handbook (this has replaced the 
previous pink HACCP 
Handbook). This covers the 
benefits of having a HACCP 
system and the consequences 
of not complying. The role of the 
employer and the employee, the 
law relating to HACCP and its 
implementation.
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If you wish to purchase any of the above publications, please contact 
the Head Office Team on 01332 203333 or email info@ice-cream.org

For more information  
contact Jordan on 01332 203333 or 

email jordan@ice-cream.org@icecreamUK Ice Cream Alliance (UK & Ireland)

DON’T MISS OUT on this great opportunity 
to promote your business.

New for 2020 
Celebrity guest  

Gennaro Contaldo  
will bring media attention  

and attract visitors from all  
across the industry!

The only dedicated 
exhibition for the UK ice 

cream industry bringing in 
a specialised visitor profile 

from one of the UK’s fastest 
growing sectors – Ice Cream 

Parlours grow by 20% 
annually!  

(source: PWC 2018)

Over 25% of 
visitors were new 
to our 2019 show, 
that is now in it’s 

70th year!
ICA’s agency Borough PR 
will heavily promote the 
show in all trade media 
and direct to ice cream 
parlour owners, cafes, 

chefs, ice cream buyers, 
retailers, caterers and 

others.

There is a large 
opportunity for ROI. 

This is shown through 
repeat exhibitors and 

industry giants: Unilever, 
Marcantonio, Froneri, 

Carpigani, Call Caterlink, 
Antonelli and Machinery 

World.

Run by the Ice Cream 
Alliance, the only trade 
association for the UK 

industry with a 75-year 
history and unparalleled 

industry knowledge.

The one-stop show 
attracts a high proportion 
of business owners and 

decision-makers from every 
aspect of the industry 

and other related sectors. 
Exhibitors take £1,000s 
of orders from new and 

existing customers!

A February show 
that provides you 
opportunity to fill 
your order book 

before the start of 
the season.

Free editorial on our 
website and in our 

showguide, which is 
distributed to over 
2,000 visitors and 

members.

Comparatively 
cheaper than 
most closely 

related shows!

Christopher and Celine Thompson are 
the owners of Jefferson’s, the newest 
and coolest ice cream shop to pop-up 

in Balham. 
Passionate about creating fresh ice cream 

with extraordinary flavours made with 
organic milk and completely naturally with 
nothing artificial, the husband and wife 
team opened for business just three months 
ago. 

“My wife and I were in the property 
industry but we wanted to be in control of 

our own destiny, so we were always looking 
for a way out,” says Christopher.

“It was when our son had intolerances and 
my wife started making ice creams without 
dairy, that the seed grew.” 

Celine went on to spend two years 
experimenting with flavours - she even went 
to the University of Ice Cream! 

After that, Jefferson’s was born. 
“We opened our doors in March,” says 

Christopher. 
“So far, the response has been great. We’ve 

really invested in making a place for friends 
and families to socialise. In the mornings, 
we focus on selling our coffee and in the 
evenings, we focus on our frozen treats.” 

Whilst it’s good to get a feel for what the 
customer’s like, Christopher has turned to 
data to find out exactly what the flavour of 
the month is with locals. 

“We’re cashless which means all of our 
payments are processed through iZettle 
Pro. We chose to be cashless for our team’s 
safety and speed of service but I also wanted 
to use the data from our payments to see 
what’s hot and what’s not in our world of 
ice cream. I can literally see what the flavour 
of the month is, which allows me to forecast 
and make smarter decisions when it comes 
to buying more stock.” 

Jefferson’s shows no signs of slowing 
down, already employing a team of 10. 

Christopher says, “Our main aim at the 
moment is to get the business bedded down 
and go through all the seasons. But, my 
wife and I did start this as an expansion 
business so we’re looking forward for what’s 
to come!”  

Jefferson’s Ice Cream:  
The Coolest Business to come to Balham

•  After five years of preparation 
Jefferson’s Ice Cream Parlour has 
opened in Balham 

•  Three months in and business is 
booming as locals tuck into its ice cool 
treats 

•  Founder says data from iZettle is his 
secret to finding out the local’s ‘flavour 
of the month’


