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Y
ou can take the girl out of the 
country but you can’t take 
the country out of the girl – 
as the saying goes.

And this is exactly the case 
for Stephany Hardingham of Alder Tree, 
who was enticed back to Suffolk from 
London’s bright lights to produce award-
winning fruit ices.

The Hardingham family has run Alder 
Carr Farm near Needham Market since 
1981 with fruit ices arriving on the scene 
in 1987.

“Dad had a bumper crop of raspberries 
and couldn’t bear to see them go to 
waste,” says Stephany. “They were using 
them in everything from puddings to jam 
and then decided to make a really really 
fruity ice cream based on a recipe my 
grandmother used to make. ”

The fruit cream ices ended up in the 
farm shop and then were stocked in other 
farm shops, delis and cafes in the county.

With her parents busy with other 
aspects of the business, Stephany returned 
to Alder Carr in 2004, developing the 
fruit ice brand further by linking with a 
national wholesaler and setting up Alder 
Tree as a separate company in 2007.

Today the treat is found throughout the 
UK, with stockists everywhere from 
Edinburgh to Kent. Shipments even went 
out last year to Sweden and Germany.

It’s still very much a family-run 
business, with Stephany, right-hand man 
Greig Collins and two other ladies making 
small batches (around 650 litres per week) 

of the product in a purpose-built kitchen 
on the farm.

“We still grow the majority of the fruit 
here,” Stephany says proudly. “We grow 
strawberries, blackberries, tayberries, 
gooseberries, rhubarb and raspberries. A 
lot of the apples and pears come from my 
uncle’s farm 16 miles away and any extras 
come from a farm in Manningtree.”

Currently there are 12 core flavours in 
the Alder Tree range, with their point of 
difference being the simplicity of the 
recipe, which remains unchanged from 
Stephany’s grandmother’s original, apart 
from a reduction in sugar.

“It’s just fruit, cream and British sugar. 
You couldn’t find a simpler ingredients 

FOOD & DRINK 

Made in Suffolk

Alder Tree  

FrUIT CreAM ICeS

Cool pickings

As part of the Made in Suffolk series, showcasing portraits 
by photographer Paul Dixon, Charlotte Smith-Jarvis 
speaks to Stephany Hardingham, the doyenne of fruit ices

list. And they’ve got around 37% fruit in 
them which is much higher than you 
would usually find in an ice cream.”

This hasn’t gone unnoticed in the 
foodie world, and Stephany is delighted 
with the number of awards the brand has 
achieved. “The main one is the Great 
Taste Awards by the Guild of Fine Foods. 
We won with seven of our flavours last 
year which was fantastic. I don’t think 
anyone who won more than that.”

“I’ve always got new flavour ideas to 
play around with but I have to reign 
myself in a bit. I’d love to do sorbets and 
it would be lovely to do a Fairtrade range 
too, but you have to concentrate on what 
you do and doing it really well.”

Stephany truly can say she’s come full 
circle back to Suffolk, and it’s one of the 
best decisions she ever made.

“It’s definitely hard work but you’re 
never bored- it’s so varied. You’re always 
learning new things and it was definitely a 
good move. I enjoy going back to London 
but I love being here in Suffolk.”

www.alder-tree.co.uk
www.pauldixonpictures.co.uk

WHAT’S YOUR FLAVOUR?
l The best seller is gooseberry and elderflower – a 
combination conjured up by Nick.
l Tayberry is also a good one to try. As the fruit has 
a very short shelf life after picking it’s not usually 
stocked by supermarkets and sampling this fruit ice is 
a good way to sample the flavour of the berry.
l Unusual additions to the range include pear and 
vanilla and stem ginger and rhubarb.


