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Custard Base 
 
French-style custard base ice cream is known for its high percentage of egg yolks and cream. Custard ice creams 
have a rich flavor and super smooth texture. According to the U.S. guidelines, products labeled as 'ice cream' are 
required to contain at least 10% milkfat and 20% milk solids. Custard bases offer lots of versatility since you can 
change up the flavor by adding chocolate, coffee, fruits, nuts, alcohol, and more! The possibilities are endless. 
Since eggs are added to the base, the custard needs to be heated to kill any potentially harmful bacteria in the 
eggs. This takes time and a little practice to learn how to properly temper the eggs and cook the base. As a word 
of caution, make sure the base is completely cooled before adding it to the ice cream machine to churn. If the 
base is too warm, it will have a hard time coming down to the correct temperature and the texture will be incor-
rect. 
 

Philadelphia Style 
 
Philadelphia style ice cream is a great ice cream base for beginners. This is because Philadelphia style ice cream is made 
without eggs. Meaning, the ice cream doesn't necessarily have to be heated/cooked (because there are no eggs) before 
churning. Since eggs add additional fat and color to the ice cream, Philadelphia style is usually lighter in both ap-
pearance and taste compared to custard ice cream. The absence of eggs also means recipe creators need to 
think through how to make Philadelphia style ice cream smooth and creamy. This can be achieved 
through stabilizers (like cornstarch or xanthan gum). This style works well in a couple of different ways. If you're 
making fruit-based ice cream, this style can keep things nice and light. Or, if you're adding in rich, dense mix-ins 
(like brownies or fudge) you could opt to contrast it with a lighter ice cream base like this. 
 

Frozen Yogurt 
 
You may have guessed that frozen yogurt is made using yogurt as the base. Although, be aware that oftentimes whole milk 
or cream is added in to help with the richness and smooth texture. While frozen yogurt isn't necessarily always healthier 
than custard or Philadelphia-style ice cream, it provides a unique flavor profile.  
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Types of Ice Cream & What Makes Them Unique 

https://homebodyeats.com/birthday-cake-ice-cream/


Key Vitamins & Minerals for Older Adults  
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Explore the following vitamins and minerals recommended for older adults. 
 
Vitamin A. Food Sources: Vitamin A can be found in products such as eggs and milk. It can also be found in 
vegetables and fruits, like carrots and mangoes. 

Vitamin B1 (Thiamin). Food Sources: You can find vitamin B1 in meat ï especially pork ï and fish. Itôs also in 
whole grains and some fortified breads, cereals, and pastas. 

Vitamin B2 (Riboflavin). Food Sources: You can find vitamin B2 in eggs and organ meat, such as liver and kid-
neys, and lean meat. You can also find it in green vegetables, like asparagus and broccoli. 

Vitamin B3 (Niacin). Food Sources: Vitamin B3 can be found in some types of nuts, legumes, and grains. It can 
also be found in poultry, beef, and fish. 

Vitamin B6. Food Sources: Vitamin B6 is found in a wide variety of foods. The richest sources of vitamin B6 
include fish, beef liver, potatoes and other starchy vegetables, and fruit (other than citrus). 

Vitamin B12. Food Sources: You can get this vitamin from meat, fish, poultry, milk, and fortified breakfast cere-
als. Some people over age 50 have trouble absorbing the vitamin B12 found naturally in foods. They may need 
to take vitamin B12 supplements and eat foods fortified with this vitamin. 

Vitamin C. Food Sources: Fruits and vegetables are some of the best sources of vitamin C. Citrus fruits, toma-
toes, and potatoes can be a large source of vitamin C.  
 
Calcium. Food Sources: Calcium is a mineral that is important for strong bones and teeth, so there are special 
recommendations for older people who are at risk for bone loss. You can get calcium from milk and other dairy, 
some forms of tofu, dark-green leafy vegetables, soybeans, canned sardines and salmon with bones, and calci-
um-fortified foods.  
 
Vitamin D. Food Sources: You can get vitamin D from fatty fish, fish liver oils, fortified milk and milk products, 
and fortified cereals.  
 
Vitamin E. Food Sources: Vitamin E can be found in nuts like peanuts and almonds and can be found in vege-
table oils, too. It can also be found in green vegetables, like broccoli and spinach.  
 
Folate. Food Sources: Folate can be found in vegetables and fruit, such as broccoli, brussel sprouts, spinach, 
and oranges. It can also be found in nuts, beans, and peas.  
 
Vitamin K. Food Sources: Vitamin K can be found in many foods including green leafy vegetables, like spinach 
and kale and in some fruits, such as blueberries and figs. It can also be found in 
cheese, eggs, and different meats.  
 
Magnesium. Food Sources: This mineral, generally, is found in foods containing die-
tary fiber, such as green leafy vegetables, whole grains, legumes, and nuts and seeds. 
Breakfast cereals and other fortified foods often have added magnesium. Magnesium is 
also present in tap, mineral, or bottled drinking water.  
 
Potassium. Food Sources: Many different fruits, vegetables, meats, and dairy foods 
contain potassium. Foods high in potassium include dried apricots, lentils, and pota-
toes. Adults get a lot of their potassium from milk, coffee, tea, and other nonalcoholic 
beverages.  
 
Sodium. Food Sources: Preparing your own meals at home without using a lot of pro-
cessed foods or salt will allow you to control how much sodium you get.  



Wilber Czech Brewery  
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A huge thank you to the  
Wilber Czech Brewery Company 
for presenting their project in July. 

 
This will be a great addition to the 

community!  
 



Whatõs going on? 
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Hot Summer Months Are 
 Approaching Us! 

 
Those in the  LIHEAP program are eli-

gible for a fan.  
 

Fan Program from June 1stð 
August 31st 

 
Please contact SCAS to receive a fan if 

you are in need. 
 

Czech Days Parade Info 
 

Do you enjoy the Czech Days Parade but donôt want to go 
out in the heat? 

 

Problem solved! 
 

Newschannel Nebraska will broadcast the Sunday parade at 2pm.  
 
Dish Network channel 30.  Download the NCN ap on streaming devis-
es, select the South.  On Antenna channel 21.2.  Zito channel 72, Spec-
trum 98 or 715.  Also, You can watch on their website. 
 
https://www.newschannelnebraska.com/

Czech Days Weekend Meals 
August 4, 5, 6, 7

Hotel Wilber 
Serving Friday, Saturday, and Sunday from 11 a.m. to 2 p.m. and 4 p.m. to 7 p.m. Hotel 
Wilber offers roast duck, pork and Polish Sausage dinners served with dumplings, 
kraut, rye bread, kolache, applesauce, and soft drinks. Lighter lunches are available as 
well as kids meal items.   
 

Lutheran Church 
Serving Saturday from 11 a.m. to 2 p.m. and 4 p.m. to 7 p.m. and Sunday from 11 a.m. 
to 2 p.m. Duck and country style pork dinners, wiener lunch plates. Dinners include 
kraut, dumplings, apple rings, rye bread, dessert, and a drink.  
 

T.J. Sokol 
Serving Saturday and Sunday from 11 a.m. to 2 p.m. and from 4 p.m. to 7 p.m.The 
Sokols offer pork sandwiches, Polish sausage, hot dogs, kraut, hamburgers, cheese-
burgers, kolache, and beverages.  
 

St. Wenceslaus Catholic Church 
Serving Sunday breakfast from 7:15 a.m. until 11:15 a.m. Kolache stand downtown 1/2 
block west of the bandstand.  
 

Methodist Church 
Friday and Saturday 4:30 to 6:30 p.m., Saturday and Sunday 11 a.m. to 2 p.m. �³Czech 
Buffet�´��includes wood-fired pork, jaternice, sauerkraut, dumplings, and Czech des-
serts.   
 

American Legion Post 101 
Burger Stand located just south of the bandstand. 
Opens Thursday at 3 p.m. and Friday, saturday and Sunday at 10 a.m. 
Serving hamburgers, cheeseburgers, Polish dogs, hot dogs, kraut, iced tea, pop, bottled 
water and Schwan�¶s ice cream treats.  
 
Legion Park Building Located 310 W. Legion Memorial Drive. 
Breakfast buffet 9 a.m. ï��noon Saturday and Sunday  

https://protect-us.mimecast.com/s/WRzTCXDl7Msn25QAI62XiL?domain=newschannelnebraska.com/

