Custard-like water ice
savored for its flavor

vored water lee from TLC Polish

By SHARON CHUMNG
Gounor-Post Staff

OCEAN CITY

True water lce lovers
know that the cool summer
ireats come in either an icy
slush or a smooth custard
And for those who crave the
latter, TLC Polish Water Ice
delivers

“1 was making water lce at
home and evervhbody raved
about It and sald, "You ought
to o and sell this stafl,” " said
Tom Curvio Sr., who heads
the family-owned business,

‘1 made my own recipe.
Evervthing's from scratch
and no one can really copy it
because no one Kknows it ex-
cept for my family and me.”

Some of the Ingredients
that form Curyio’s all-natu
eal. zero-fat homennade water
fee are filtered water, {ee,
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But the main ingrediont
needed is a refriperated cus-
tard machine that stores the
mix in rectangular steel
drums and pumps it through
plastic tubes into a cooling
dispenser. The process then
produces the soft-serve water
tee that resembles the texiure
of custard.

"We make the water ice
fresh in our stores."” said Cuor
vio's voungest son, Corey,
who manages the Oeoean City
shop on the boardwalk be-
fween 10th and 11th streeis

See EAT, Page 28



