A SLIDER OR A CONE?
I dare say that ice cream is a regular item on the menu these days.

When might the delicacy have been introduced and how might our forefathers have produced it? It would have been a product that was limited to the well to do folk as refrigeration equipment, as we know it, did not exist, say 250 years ago.

Many estates had what were known as 'Ice Houses', structures into which ice or snow was packed during winter and this remained in a frozen state for months. There were two of these constructions at Kemnay House, one near the site of Greenkirtles and the other built on the end of the Brewhouse [now Old Laundry] and both now long gone.

There are several references to these ice houses in 'More Frost and Snow' (a diary written by Janet Dyce, the second wife of George Burnet of Kemnay). On 18th January 1779 the low ice house was filled with ice from the Watter in the Wilderness. It was opened on 22nd of June and was found to be quite full of ice. There was heavy snow at the beginning of May 1779 and the Ice House at the Top of the Hill was filld with snow by the Gardner." The Ice House was opened on 20th July when it was found that the snow was in much the same state as when it was put in "but it froze the cream very well".
Encyclopaedia Britannica, 3rd Edition, 1797, Volume 9.
Method of making Ice-Cream, Take a sufficient quantity of cream, and, when it is to be mixed with raspberry, or currant, or pine, a quarter part as much of the juice of jam as of the cream;  after beating and straining the mixture through a cloth, put it with a little juice of lemon into the mould, which is a pewter vessel, and varying in size and shape at pleasure: cover the mould, and place it in a pail about two-thirds full of ice, into which two handfuls of salt have been thrown; turn the mould by the hand-hold with a quick motion to and fro, in the manner used for milling chocolate, for eight or ten minutes: then let it rest as long, and turn it again for the same time; and having left it to stand half an hour, it is fit to be turned out of the mould and to be sent to table. Lemon juice and sugar, and the juices of various kinds of fruits, are frozen without cream; and when cream is used, it should be well mixed.
