At the age of 23, George Clark has achieved his ambition of setting up his own into a foodie business. From 23rd June he will be opening his very own ice cream parlour in Milsom Place in Bath.  George went to King Edward's School in Bath and then studied Geography at King's College in London.  Since graduating he has been working at Great Western Wine and volunteering at "Eat Somerset" one day a week.  He was drafted in to help recruit exhibitors with Flavours of the West, the foodie event at Milsom Place on 4th and 5th July, and found himself in the right place at the right time....Milsom Place have some  units which have been used for "pop up shops" and art exhibitions for Bath Spa University.  The latest idea was to open an ice cream parlour working with local supplier, Marshfield Farm Ice-cream..... and there was George on the spot, just the man for the job.  His family live at Tormarton and have been "scooping" for Marshfield at Dyrham Park in the holidays as they grew up - so they already have scooping experience.  George has drafted in his bother Henry (20) to work with him on the new venture.
 

He will be selling 14 flavours of ice cream in sugar cones and tubs including the blackcurrant and clotted cream ice cream that won 3 Gold Stars at the Great Taste Awards (the Oscars of the food world) as well honey and stem ginger and sorbets like lemon and mango.
 

They will be making milkshakes using milk from Ivy House Farm in Beckington.
 

The sundaes are mouth-watering and will incorporate local seasonal fruits - like a banoffee split, a departure from the classic banana split, or rhubarb crumble, a new take on a traditional winter pudding with poached rhubarb; and Marshfield Marshmallow with chocolate and caramel fudge ice cream and toasted marshmallows .... and a mega sundae for the kids with eyes bigger than their stomachs .... "Supercalifragilisticexpialidocious" topped with popping candy  ......so George is being very creative but sticking to his principles - no squirty cream from an aerosol for him!
 

They will also be selling one litre tubs of Marshfield Ice Cream - not currently available to buy in Bath.
 

There will be tables and chairs outside in the sunshine in the courtyard area off Broad Street in Milsom Place - what could be more tempting .....
 

The Marshfield Farm Ice-cream story is of a business that has grown organically to meet demand for a very high quality product ....Dawn and Will started making ice cream as a hobby business on the family farm some 21 years ago and it has grown into a significant business with 16 full time employees topped up with seasonal labour.  They produce 26 flavours of ice-cream distributed throughout the south west and invested £250 000 last year to expand their plant to triple their capacity.  They have a herd of 200 Fresian cows that provide the milk.  The production is fully organic; soil association approved etc.  Their distribution is through farm shops, local stores, pubs and restaurants, to attractions like Paignton Zoo and Longleat, (where caramel fudge and clotted cream - this year's new flavour - has become the biggest seller of the season), the Theatre Royal and Everyman Theatre.  The home of Marshfield Farm Ice-cream is in the Cotswolds, just off the A46 north of Bath.  They will not compromise on ingredients and use local sourcing whenever they can - but they aim to make the ice cream affordable too.
 

http://www.marshfield-icecream.co.uk/
 

