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1. Introduction
Congratulations on taking the first step towards starting your own ice 
cream shop. It’s a step into the fast-paced, challenging world of food re-
tail. A step into a place where people love to go when they have a crav-
ing for something tasty and special; where contributing to people’s joy 
as they treat themselves to special indulgences and special moments is 
all part of the service. 

Chances are you’ve been in dozens of ice cream shops and you might 
possibly have worked in one or two. While it can be fun and rewarding 
to work in someone else’s shop, nothing quite compares to the satisfac-
tion of running your own business and taking credit for your own ideas 
and flashes of brilliant customer service.
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The FabJob Guide to Become an Ice Cream Shop Owner was put together to 
help you realize your dream of becoming a business owner in this ex-
citing industry. In this guide you’ll find everything you’ll need to suc-
ceed, from learning about the skills you’ll need and where to develop 
skills you may lack, to start-up budget planning, to finding financing 
for your new venture.

First, let’s take a look at the growth trends in the ice cream and frozen 
desserts industry. In the rest of this chapter we’ll examine what it’s like 
to operate an ice cream shop by taking a look at the environment you’ll 
be working in. We’ll show you what a typical day is like for an ice cream 
shop owner. Then, we’ll outline some of the many benefits of being an 
ice cream shop owner.

1.1 A Growth Industry 
As you start out in your new business, have confidence that you will be 
part of a well-established and ever-growing market. Ice cream sales are 
a $23 billion industry in the United States, according to the International 
Ice Cream Association, and a significant amount of that ice cream is pur-
chased at ice cream shops. According to the International Dairy Foods 
Association, Americans spent $13.9 billion on ice cream purchases eaten 
away from home in 2006. Canadians are also big ice cream consumers, 
spending nearly $2 billion on ice cream and frozen desserts in 2005, ac-
cording to Agriculture and Agri-Food Canada. 

A Recession-Proof Business

Sales of ice cream at ice cream shops tend to be strong despite any eco-
nomic fluctuations. Due to their relatively low price, ice cream and oth-
er frozen dessert products are somewhat recession-proof and may even 
benefit during economic downturns. For example, people who might 
be reluctant to eat out at a fine dining establishment may increase their 
ice cream purchases as a way to satisfy their desire for eating out and 
indulging in something special.

Consumer Preferences 

The ice cream and frozen desserts industry is huge and includes a wide 
variety of products. These are:
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• Low/non/fat, regular, premium, and super-premium ice cream

• Soft serve ice cream

• Hard frozen yogurt and soft frozen yogurt

• Sorbets

• Gelato

• Frozen ices

• Ice cream novelties, such as ice cream bars and ice cream cakes

Americans annually consume nearly 14 quarts per person at ice cream 
shops and other establishments that sell frozen desserts. Soft ice cream 
makes up the largest segment of these purchases, each person annually 
eating an average of 4.6 quarts, followed by hard ice cream (4.5 quarts), 
frozen novelties (3.0 quarts), soft frozen yogurt (1.2 quarts), hard frozen 
yogurt (0.2 quarts), and other miscellaneous frozen items (0.4 quarts).

Consumer preferences in Canada parallel those in the United States 
with consumers eating 9.2 liters of ice cream a year, according to Agri-
culture and Agri-Food Canada. Unlike the United States, however, fro-
zen yogurt makes up a greater share of all products sold (4%) and has 
shown sales gains of 12% between 2000 and 2005.

Ice Cream in a Health-Conscious Age

You might be nervous about opening an ice cream shop in our modern, 
health-conscious society. However, you can take comfort in knowing 
that, despite a growing interest in low-carb foods among health-con-
scious and weight-watching North Americans, many people are will-
ing to forgo the low-carb, low-calorie products and consume the richer, 
creamier ice creams. 

Consumers are also attracted to higher quality ice creams, such as those 
found at many specialty ice cream shops. In the early 2000s, for exam-
ple, regular ice cream declined in sales in response to a growing con-
sumer preference for super-premium ice cream. Although regular ice 
cream sales have since rebounded, consumer preference for specialty, 
gourmet, and super-premium products remains high. Many people 
consider ice cream an indulgence or special treat and they want the tast-
iest, fullest-flavored ice cream.
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“We’ve seen a tremendous increased interest in nutritional and healthy 
foods in North America, and this wave is reflective of what’s happening in 
most markets around the world. With the strong disposable income that baby 
boomers possess, they are constantly looking for ‘better for you’ alternative 
foods that will enhance their everyday lifestyle.”

— Aaron Serruya, cofounder of Yogen Fruz

Increasing Popularity

In fact, your timing couldn’t be better for opening your new shop. In the 
past decade, specialty ice cream shops and unique eateries are grow-
ing in popularity and replacing the traditional ice cream parlors as the 
destination of choice for ice cream lovers of all ages. Some of the fastest 
growing ice cream chains are those catering to consumer preferences 
for upscale and gourmet items. In addition to selling ice cream prod-
ucts, these stores sell the ideas of luxury and indulgence.

Great Moments in U.S. Ice Cream History

1776 The first ice cream shop opens in New York City

1812 First Lady Dolly Madison serves ice cream at President 
Madison’s second inaugural ball

1851 Jacob Fussell of Boston becomes one of the first large-scale 
ice cream producers

1874 Soda fountain shops and soda jerks appear with the in-
vention of the ice cream soda

1890s The ice cream sundae is introduced

1946 Americans celebrate the end of World War II by eating 20 
quarts of ice cream per person that year

1978 Ben and Jerry open their first homemade ice cream scoop 
shop in a renovated gas station in Burlington, Vermont

1984 President Ronald Reagan designates July as “National Ice 
Cream Month”; he names the 3rd Sunday in July “Na-
tional Ice Cream Day”
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Keep in mind that ice cream trends can be very volatile and can change 
rapidly. One example is frozen yogurt, which enjoyed immense popular-
ity in the 1970s and 1980s, then nosedived to the point where it became 
extremely difficult to find a frozen yogurt shop. After approximately 20 
years of lower popularity, frozen yogurt shops began to proliferate in 
select areas of the United States, such as California, and are now surg-
ing in popularity once more. As an ice cream shop owner, you’ll need 
to be aware of growing trends and know when a trend has flattened or 
started to decline. Later in this guide we’ll show you a number of re-
sources that can help you stay on top of the trends. 

1.2 Owning an Ice Cream Shop
As an ice cream shop owner, your job will be to satisfy your customers’ 
desires for tasty, frozen treats. Many of your customers will come to 
your ice cream shop to celebrate, whether for a big celebration such as 
winning a soccer game or a small one such as getting a good grade on 
a test. Other customers will come just to indulge and treat themselves. 
All of these customers have one thing in common—they want to enjoy 
themselves and their ice cream treats. 

Some ice cream shops offer an entertaining atmosphere with singing 
employees and “bells and whistles,” while others emphasize quick ser-
vice and the option to eat on site or take their purchases away. In Chap-
ter 3, we’ll look more in-depth at the types of ice cream shops you can 
open.  In this section, we’ll look briefly at some of the products you can 
sell in your shop and some of the services you can offer in addition to 
the frozen treats you’ll be selling. 

1.2.1 Products
As we mentioned previously, you can sell a wide variety of products 
in your ice cream shop. You can specialize in one product area, such as 
high-quality, premium ice creams that you create the recipes for and 
make on site, or you can sell soft serve ice cream, or frozen yogurt prod-
ucts. Perhaps your own tastes and experience draw you to gelatos or 
sherbets. Read on to learn more about the wide variety of products you 
can choose to sell. 
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Ice Creams

Types of Ice Cream
Ice cream comes in a range of products. Different grades of ice cream are 
classified according to government regulations that dictate the ingredi-
ents, especially the milk fats content. In addition, the various grades 
then become the basis for a huge assortment of different types of spe-
cialty ice cream, such as organic, exotic, ethnic, and so on.

There are several different grades of ice cream, classified according to 
the fat content in the formulation. The higher the percentage of milk fats 
(abbreviated mf, also called butter fat or bf) in the ice cream, the higher 
the grade. The lowest grade is “economy”, which contains the legal min-
imum by which it can be classified as ice cream, around 10%. Anything 
below the 10% legal minimum is classified as a “low fat”, “reduced fat”, 
“non fat” or “light” product. (Previously, these were labeled as “ice 
milk” products.) This is followed by “standard” ice cream at 10%-12% 
mf, premium at 12%-15% mf, and super premium ice cream containing 
15%-18% milk fats (although the maximum is usually around 16%). 

A higher percentage of milk fats gives ice cream a creamier and richer 
taste. Today, standard and premium ice creams make up the largest 
share of the ice cream segment, although these have steadily been los-
ing ground to super-premium ice creams. 

Organic or All-Natural Ice Cream
Organic ice cream is a super-premium ice cream that caters to the grow-
ing trend for healthy and natural foods without additives or other artifi-
cial ingredients. In many cases, an entrepreneur first creates homemade 
organic ice cream and then opens up a shop to sell the product. Such 
shops are not necessarily small or restricted to a local region, either. 
One of the best known organic ice cream shops is Ben & Jerry’s, which 
began selling homemade organic ice cream in 1978. 

Exotic and Ethnic Ice Cream
Exotic and ethnic ice creams are a fast-growing trend. Ice cream mak-
ers add nontraditional spices and ingredients to super-premium ice 
cream to create unique flavors. Some shops choose to carry a few exotic 
flavors—such as ice cream made with West Indian fruit, which is popu-
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lar in Miami or corn ice cream and pickle ice cream, both of which are 
popular in the Southwest and among people who enjoy Mexican food. 
Other multicultural favorite flavors include jack fruit, figs, purple yam, 
guava, avocado, buco, durian, green tea, lychee, papaya and passion 
fruit.

Some exotic flavors are not related to any specific ethnic cuisine but 
are the products of their creators’ imaginations. Ice cream makers have 
used some unusual ingredients such as wine, herbs, and spices like 
white pepper to whip up batches of ice cream. One ice cream maker 
even uses lobster meat in its ice cream (see “Lobster ice cream? Get the 
scoop on the latest flavors” at www.msnbc.msn.com/id/25679074).

Other Frozen Desserts

Soft	Serve	Ice	Cream	
Often considered frozen custard, soft serve is ice cream with a high 
quantity of air. This allows it to be dispensed from a machine and flow 
directly into a cone. Now served in both fast-food outlets and ice cream 
shops, some of the earliest retailers include Dairy Queen and Carvel. 
In 2006, sales of soft serve ice cream surpassed those of hard ice cream, 
making it the most popular category of all frozen desserts.

Frozen Custard
Custard-style ice cream, sometimes called French ice cream, is a cold 
dessert similar to ice cream. It contains a minimum of 10 percent milk 
fats, cream, egg yolk, and sugar. Although frozen custard is not sold 
by as many retailers as ice cream, it is popular in parts of Canada and 
the United States. Frozen custard stands and shops can be found in the 
Midwest, Southwest, and some Eastern states. 

Frozen Yogurt
Frozen yogurt is a frozen dessert similar to ice cream. Made of yogurt, 
it is a low-fat or fat-free alternative to ice cream, and can be mixed with 
a variety of fruit and other flavors. Many manufacturers of frozen yo-
gurt tout the health benefits of their products, but to be classified as a 
true yogurt, the product must contain live-culture bacteria. The Na-
tional Yogurt Association provides the official Live and Active seal of 
approval to makers of frozen yogurt products. 

http://www.msnbc.msn.com/id/25679074/


FabJob Guide to Become an Ice Cream Shop Owner

8

Gelato 
Gelato is Italian ice cream made of milk, eggs, sugar, and flavorings 
such as nuts, fruits, teas, and liquors. It has a low air content, resulting 
in a dense and rich-tasting product. Unlike super-premium ice cream, it 
has a low milk fats content (between 5–8 percent), resulting in a lower-
fat product without sacrificing the taste. It is super-cooled during the 
manufacturing process and ideally stored in a cold air convection freez-
er, then served in a semi-frozen state. 

Other Products

Other frozen desserts include flavored shaved ice and smoothies, sher-
bets (or sorbets), and blended drinks. Many shops also sell ancillary 
products, such as confectionary items, bakery goods such as pastries, 
or other snacks. Items often sold along with ice creams and frozen des-
serts include hot dogs, pizza, popcorn, coffee and iced coffees, choco-
lates, and nuts.

1.2.2	 Services
As an ice cream shop owner you don’t have to limit yourself to just sell-
ing ice cream. You can also offer services such as decorating and sell-
ing ice cream cakes, off-site catering services, and hosting birthday and 
other parties in your shop. 

Birthday and Other Parties

If you have the room and facilities for it, you might consider hosting 
birthday parties and other parties in your shop. The best option would 
be to have a space separate from your main selling area where party-
goers can celebrate undisturbed. If you already serve some of the other 
products mentioned in the previous section, such as hot dogs and pizza, 
you will be ready to host kids’ birthdays, sports team celebrations, and 
just about any other kind of informal party people may want to cel-
ebrate at your establishment. Many of the in-house catering possibili-
ties are the same as those you can offer for off-site catering as discussed 
below.
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Catering

Many ice cream shops offer catering services in addition to their on-
site offerings. While some do offer full-service catering (supplying all 
the food for the event), most provide only ice cream, frozen desserts, 
novelties and snacks like popcorn. Services offered can take the form 
of hand-scooped ice cream service, ice cream cart rentals fully stocked 
with ice cream and novelties, or even sundae bars featuring a make-
your-own sundae service. Some of the events that ice cream caterers 
service are:

• Anniversaries

• Birthdays 

• Business meetings

• Casual Fridays 

• Christmas parties 

• Company celebrations

• Company picnics 

• Graduations

• Grand openings

• Groundbreaking ceremonies 

• Health and fitness fairs 

• Ice cream socials 

• New product rollouts 

• Pool parties

• Tenant appreciation parties

To learn more about adding catering services to your service offerings, 
see section 3.1.
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Ice Cream Cakes

Another service area to consider is creating ice cream cakes and deco-
rating cakes. Cake decorating is a huge market, and most people ap-
preciate the variety and novelty offered by an assortment of ice cream 
cakes. Ice cream cakes are sold in the same forms as other cakes (round, 
sheet, logs, and cupcakes). Ice cream pies are another option. Some of 
the many possibilities for breaking into the cake decorating and selling 
market include:

• Birthdays

• Holidays

• Graduations

• Baby showers

• Bridal showers

• Bar and Bat Mitzvahs

• Anniversaries

• Company parties and product launches

To get an idea of cakes offered by other ice cream companies, have a look 
at the websites of Baskin Robbins (www.baskinrobbins.com/CCreator/
cakecreator.aspx) or Carvel (www.carvel.com/products/cakes_pies.
htm). You can also take a look at Capannari Ice Cream’s ice cream cakes 
and pies at www.capannaris.com/products/cakes_and_pies. 

1.3	 Benefits	of	Being	an	 
 Ice Cream Shop Owner
Owning an ice cream shop can be a fulfilling and rewarding career. In 
addition to the benefits of working for yourself, it offers the possibility 
to shape the size of your business according to your own preferences 
and personal ambitions. You can work to establish a store that turns a 
profit and provides a fair income or choose to expand beyond the origi-
nal store and open up another store once the first becomes profitable. 

http://www.baskinrobbins.com/CCreator/cakecreator.aspx
http://www.baskinrobbins.com/CCreator/cakecreator.aspx
http://www.carvel.com/products/cakes_pies.htm
http://www.carvel.com/products/cakes_pies.htm
http://www.capannaris.com/products/cakes_and_pies
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Fun	Work	Environment

What could be more fun than working in an ice cream shop? You’ll feel 
like a kid again every time you step into your store. All the many variet-
ies of ice cream to choose from, right there at your fingertips, and it’s all 
yours. 

No more 9-to-5 job, no more grumpy boss looking over your shoul-
der. When you’re the owner of an ice cream shop, you’ll set your own 
hours.

Many ice cream shops are a family affair, too. Imagine being able to 
spend time with your spouse and kids who can work right alongside 
you and learn the business with you. You’ll also have the opportunity to 
work with many other young people and help them develop skills that 
will benefit them for years to come.

“The most rewarding aspect of being an ice cream shop owner is being able to 
do business with my family and friends around me all the time. When I was 
in the corporate world I worked away from everyone and by day’s end there 
really wasn’t much time left to enjoy family. With my family and I doing 
business together we get to spend more time around each other.”

— Irene Macones, longtime Carvel franchisee

And the parties. You’ll be an important part of helping people success-
fully celebrate events like birthdays, sports victories, and just about 
anything else that people want to commemorate by throwing a fun par-
ty. Every celebration will center on your unique ice cream and service 
offerings. 

A	Lucrative	Business

Ice cream shops can be extremely lucrative. According to the U.S. Cen-
sus Bureau, 68% of year-round shops have annual sales in the $100,000 
to $499,999 range, with an additional 12% making upwards to $1,00,000. 
The Bureau of Labor Statistics reports that average gross profits range 
between 21 – 23 percent of sales, which translates into anywhere from 
$21,000 to $115,000 in potential earnings for you. Stores with high vol-
ume and low overhead costs often turn a profit within the first year.
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Make People Happy

Most ice cream shop owners take great pleasure in helping make other 
people happy. They enjoy developing relationships with their custom-
ers and other members of the community, getting involved in com-
munity activities, and becoming respected members of the business 
community. And they get these benefits on a daily basis. You’ll see the 
smiles and happy faces of customers from the very first day you open 
your doors for business. 

Exercise	Your	Creativity

If you’re a creative person, and you probably are, you can use your cre-
ative imagination in many different ways as an ice cream shop owner. 
Imagine developing exciting new ice cream flavors, undiscovered taste 
combinations that make your product list unique from other shops like 
yours. 

You can also create a unique environment for people to enjoy your one-
of-a-kind products. Many ice cream shops hearken back to long ago 
times by turning their shops into old-fashioned ice cream parlors or 
soda shops. If you remember the days of soda jerks or just long for a 
time when the neighborhood ice cream parlor was a center of activity on 
a lazy Sunday afternoon, you’ll love owning your own ice cream shop.  

Other ice cream shops make themselves focal points for fun by offering 
fun activities and events. You’ll enjoy thinking up new ways to entertain 
people, perhaps making your customers sing for ice cream like Show 
Place Ice Cream Parlor in Beach Haven, New Jersey (www.theshowplace. 
org), rated among the top ten ice cream shops in the entire U.S. Wher-
ever your imagination takes you, you can realize your dream when you 
own your own ice cream shop.

1.4 Inside This Guide
The FabJob Guide to Become an Ice Cream Shop Owner is organized to help 
take you step-by-step through the basics you will need to open and op-
erate your own store. The chapters are organized as follows:
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Chapter 2 (“Getting Ready”) explains the skills you will need as an ice 
cream shop owner and how to learn them. 

Chapter 3 (“Starting Your Ice Cream Shop”) will help you decide what 
kind of store you should open. This chapter discusses different prod-
ucts you can sell and will help you decide whether to buy an existing 
store, operate a franchise, or open a new store. It also explains what you 
need to get started, including your business plan, start-up financing, 
store name, and other important matters.

Chapter 4 (“Setting Up Your Ice Cream Shop”) offers the information 
you need to actually set up your store. It gives advice on how to choose 
a location, design your store, and create inviting window displays. You 
will also discover where to purchase the equipment and supplies you 
will need.

Chapter 5 (“Running Your Business”) takes you into the day-to-day 
challenge of running your store once it’s open. It explains how to de-
velop procedures and product manuals, and covers inventory manage-
ment, financial management and pricing, marketing your business, and 
working with staff and customers.

Chapter 6 (“Getting and Keeping Customers”) tells you ways to build 
up your customer base and how to keep your customers happy so they 
keep coming back. It describes ways to promote your shop through ad-
vertising, press releases, a website, and other promotional tools. It de-
scribes quality customer service—and how to ensure you are providing 
it.

By following the steps in this guide, you will be well on your way to 
living your dream — opening your own successful ice cream shop.

You	have	reached	the	end	of	this	free	sample	of	the	FabJob Guide 
to Become an Ice Cream Shop Owner. To order the complete print 
book with CD-ROM go to www.fabjob.com/program/become-an-ice-
cream-shop-owner-print/.

http://fabjob.com/program/become-an-ice-cream-shop-owner-print/
http://fabjob.com/program/become-an-ice-cream-shop-owner-print/
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