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It’s that time of the year, when a
bowl of ice cream makes for a great
way to beat the heat and brings
smile to everyone’s face.
As a young girl growing up in the
mid-1960s, I celebrated most weekends with my Mom, Dad and my
brother Jaimie and the tradition of a
family trip to the brand new BaskinRobbins. Jaimie and I would run our
fingers across the chilled glass case,
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block of Neopolitian in
our kitchen freezer. It

the ingredient to make
enough for all to enjoy. This addition
gave the frozen confection a textural icy finish.
Back then, the milk was thinned out of necessity;
but now James makes the recipe with milk and
water instead of heavy cream because it tastes like
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back and wait for the finished product,” he laughed.

When I had the idea to write about the old timey
family fun found in churning your own ice cream
for this summer issue, rather than Google a recipe

"We’d sit out on front porch,” he told me, “and
everyone would gather around.”
In a day and time before cell phones to text

on the internet, I turned to James to stir up some

friends, and video games or Snapchat posts to

memories.

take away from the conversation, James remembers that ice cream making was an event.
“Why, it would draw a crowd quicker than
pouring a drink at cocktail time,” said Walker.
And that’s the truth. There’s nothing like
friends and family gathered around on the front
porch to enjoy a break from the heat with a
frozen bowl of creamy comfort.
The Walker family recipe is still enjoyed, and
James can still draw a crowd of friends and
family alike once word is out that his famous
home made ice cream is in the offing.
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top that makes this classic recipe the stuff memories
are made of.

WALKER’S CLASSIC ICE MILK
4 1/2 cans evaporated milk + plus water
from rinsing cans
6 whole eggs
4 cups sugar
4 cups milk
3-4 Tbsp. real vanilla (James insists,
the more the better)
Blend canned milk, sugar and eggs together until
sugar has dissolved. Rinse each of the canned milk
cans by filling them halfway full of water and then
add that water to the mix. Stir in milk and vanilla.
Freeze according to your ice cream freezer’s directions – sit out on the porch, share with family and
friends, and enjoy!

