The Mahoning Valley is known around the world
for its Ice Cream History! From Isaly’s and Klondike
to Good Humor and Handels – everyone loves
our ice cream!

Harry Burt came to Youngstown in 1893 when he was
18 years old. He opened a candy store in a small building
downtown. The store was very simple – no fancy �loors,
wall coverings, or even fixtures for Burt’s homemade candy.
The public didn’t care what the store looked like because
everything Burt made was so delicious.

His business grew and eventually he moved his store to
a larger location. By 1898, Burt added a “Soda Fountain”
to his business and became the first place in Youngstown
to have this fancy new restaurant style. In the early 1920s,
Burt created a chocolate coating to wrap around ice cream.
His children loved it but said it was too messy to eat.
What did Burt do? He put the new ice cream treat on a
stick! The Good Humor Ice Cream Sucker was born!
By 1921, Burt was ready to open his biggest store at
325 West Federal Street in downtown Youngstown.
It featured spaces to make his ice cream and candies,
store counters to purchase the goods, restaurant seating,
and a ballroom! He also purchased refrigerator trucks
so that salesmen could travel around the city to sell ice
cream. Burt passed away in 1926 but his delicious business
lives on! You can learn more about Burt by visiting the
Tyler Mahoning Valley History Center – it’s that same
West Federal Street building in downtown Youngstown.
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Put everyone around you in a Good Humor
by making your own ice cream!
FOR ALL AGES

(with supervision)
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(with supervision)

1

Combine the half and half, sugar, vanilla
extract, and in the pint-size bag and seal it tightly.

2 Place the sealed smaller bag inside

in the large bag with the ice and salt. Seal the
larger bag.

3

Shake the bags until the mixture hardens
(about 5 minutes). Feel the small bag to determine
when it’s done.

You will need:
• 1 pint-size
		 zip-lock bag
• 1/2 cup half and half
• 1 tablespoon sugar
• 1/4 teaspoon
		 vanilla extract
• 1 gallon-size
		 zip-lock bag
		 with ice and
		 ice cream salt

4 Take the smaller bag out of the larger one
and enjoy!
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Have questions?
Ask Traci at education@mahoninghistory.org.

