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Argentine brothers take thei

BY KAREM HMR 2

Although it is the dead of winter, the
DFAloisio brothers are thinking about ice
cream. They think about ice cream a lot —
the taste, the consistency, how to et freth
ingredients and new flavors to introduce to
Americans, Oscar, 43, and his brother Raul,
48, started their store Cones on Blescker St
near Morton St. eight years ago, bringing

the technique of made-from-scratch foe | JEEREESEE

cream aned sorbets from their native Buenos
Aires,

In some ways they can credit their
immersion into the ice cream world to their
diskike of Hasgen Dazs. While living in
Argentina, both brothers were involved in
the building profession, Raul as an architect
and Oscar as an overseer of construction on

“1 was in Argentina and was working in
& construction company deing management
for offices and shops,” Oscar recalled. "And
ﬂwmn'qﬂn;rlmwm'hngwrﬂimdnmg
the design for Haagen Dazs and the build-
ing of their flagship stores in Buenos Adres,
I didn't like Haogen Dazs, It was too heavy
for me, And 1 said to-my brothes, We
should do Argentine ice cream in New
Yok *

Rnu]agmcd "1 had been here and Ihl-:e
this city,” he said, “And here it would be
something different, where in Argenting it's
already popular. We were doing some
research of arcas in Manhattan, We wanted
a place with traffic and nightlife, This store
“came up.”

. For four méaths they trained with 8 mas-
ter gelato maker in Buenos Aires: In
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Raul D*Aloisio, left, and Oscar D'Aloisio in Cones, their Bleecker S0 store

Argentina where the population is 60 per-
cent Italian the taste is for ice cream that is
similar to that from Italy, and peopls in
Buenos Alres take their ice cream sedously

“It's called specifically artizanal ice
cream or artisanal gelato,” explained Oscar.
*People know when they go 1o a place if the
ice cream is good or not. There are a coupls

individuals an
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of fluvars you try out to knew if the place is
good, For example when you go to a place
you try the lemon and you try ihe
zabaglione. A store can't use false flavoring.”
« Its a philesophy the brothers decided to
adhere to faithfully when they opened their
ghop in New York. "For the banana we use
real banang, that kind of thing,” Oscar con-
tinwed, "We squeeze kemons fresh. By hand.
We use like 60 lemons for that. The grape-
fruits too, Bach flvor is made specially
Others wee a premix and add flavorants. Its
cheaper and easier but | don't like that
because the taste is different and the Navor is
different. It's like the difference when you
make your own pasta eauce in your house o
youo buy a can of sauce. You can tell if you
use fresh tomatoes,”

Since the brothers do everything them-
selves, along with two helpers, they are

involved in all areas of production and the -

workdays are long. During the summer sea-
son when the jce cream sells quickly they
often go through two rounds of lavors a day
Each moming they arrive at the store early
and start by making a list of what scid best
the day before, Then they purchase the fruit
that is needed. About midmoming they
receive the delivery of the milk and the

~ cream and then start the production.

“Just one flavor Trom scratch takes you
50 minutes,” Oscar-said, “It takes 40 min-
utes to cook and then 10 minutes in the
batch Ireezer, In that machine, which is
called a pasteurizer, you start adding the
milk, the cream, for example, the bananes,
the sugar, and then you mix it all together at
A certain temperature, When it cools off we
just take it out and put it in the batch freez-
er and that's it.”

The brothers grew up in a typical middle-
class family in Buenos Adres where their
father worked for the milroad, dispatching
cars, In Argentina, although Oscar worked
primarily as a construction site manager, he
had another passion: singing,

“F usad to be a classical singer,” he said,
“A baritone-bass is my kind of voice and 1
was singing professionally in a chorus over
theve for 10 years, At first 1 was studying
flute and there was o group of people and
they were doing some Monteverdi, some

+ ghurch maesic, all classical, This gmupnud

r ice cream seriously

ed a bass so they asked me if T could partic-
ipate. So then [ started singing. 1 was work-
ing in construction from 9 to 5 and then
from 8 10 11 [ had to go to the theater every
night, I did that for 15 years."

Durifig this time Raul was finishing his
master’s degree in architecturs and dolng his
own buildings in Buenos Aires, He came to
New York in '89 and worked designing
museums, Although he doesn't work profes-
sionally as an architect amymore he sill
keeps an interest i it

"The last thing 1 designed was our
store,” he said, *1 still do rescarch. I'm very
active, | read about it a lot. | write, 1 always
like art.” Raul’s love of art has helped him
develop a finely tuned acsthetic that carries
over into the culinary, and he’s generous
about praising cooks or restsuranis he
likes, “When we decided 10 open the store
we saw the need in New York City for a
really high-quality ice cream because here
you always get that Mister Softee stufl,” he
said. "Some people like Mario Batali [the
restourateur and owner of Babbo on
Waverly PL); they make really good ice
cream, | really have respect for people who
do good food.”

Each of the brothers has a favorite flaver.
For Osgcar it's zabaglione, a creamy ice cream
made with sweet wine. Sometimes he'll
experiment just for himeelf, adding different
types of wines, For Raul the favorite ice
cream is dulce de leche, which has a slightly
caramel taste. “Tn Argentina dules de leche is

Every ifa}r the gelato is
made from scratch using
fresh fruit and natural
flavors.

like peanwt butter over here,” he said. "It
very, very, very populan”

They invented a favor using mate (pro-
nounced MAH- tay), which is a green tea
from Argentina that many South Americans
drink throughout the day, the way
Arnericans drink colTee.

“That came about because we were using
green tea powder from Japan and the guy
who used to provide us with the green tea
powder kost a shipment,” Oscar sald, "So we
thought, why don't we try with mate, And
the customers love that. It's much more pop-
ular than the Japaness tea. The chocolate
sorbet with white chocolate chips — my
brother came up with that one because peo-
ple were asking for some crunchiness on the
sorbet. We abso tried o rice flavor but that
wasn't 100 popular”

Raul eredits his father for the work ethic
and attention to detail that infuses the mak-
ing of the ice cream.

"My father tokd me, ‘Do one thing and do
it Fight," " he said. That's what we do over
here, We don't do any coffes, nothing like
that. Just pure and exclusively ice cream.
Small storeowners are succsssful because
they do a good job and they love what they
do, We beery-here for elght years and we did-
n't open anosher slore, Because you know
once your business grows, quality i3 very dif-
ficult to control. We like what we do and we
never brag about it We do it umble and we
do it good, ‘-‘-‘emuldhmhadanymﬁf

slmp bt we love ice cream,”



