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American Institute of Chemical Engineers Cleveland Section 

Visit our NEW! Web Page at www.aiche.org/cleveland 

Join our LinkedIn Group called AIChE Cleveland Section and let colleagues know it is available. 

March Program: Friday, March 31, 2017 

TOUR OF MITCHELL’S ICE CREAM 

Visit Mitchell’s Kitchen & Shop in Ohio City and learn more about their hand-crafted ice cream, how 
Mitchell’s Ice Cream was started, and the transformation of an old theatre into their Ohio City Kitchen & 
Shop. 

Tours begin in our retail Shop and walk through the gallery 
space with a full view of the kitchen. While watching ice 
cream being made, your guide will provide samples of freshly 
made ice cream and freshly baked ingredients used in our ice 
creams!  Throughout the tour you'll learn about some of the 
ingredients Mitchell’s uses and how they've incorporated 
concern for the environment into everything they do. 

After the tour, you will receive a complimentary FREE Scoop Certificate to enjoy anytime. 

Mitchell’s - What We Believe 
We believe in delicious ice cream. Are some of the happiest moments from your childhood set around 
ice cream? Is there a better way to end dinner or a movie than with delicious ice cream? Just asking. 
We believe in Cleveland. It’s the only place we’ve ever called home. Our customers are our community; 
the life of Cleveland is our life. We buy from local suppliers, use local service professionals - from our 
carpenters to our accountant - and donate time and money to local organizations: Northeast Ohio Susan 
G. Komen Race For The Cure, Hospice of The Western Reserve, Cleveland Scholarship Programs, youth 
athletic leagues, Northeast Ohio Red Cross, Cleveland Schools, and others. We appreciate that you’re 
buying local, too, with every scoop you order at Mitchell’s! 

We believe in caring for our environment. Using local ingredients and suppliers minimizes our carbon 
footprint, and organic and sustainable family farming result in fewer unintended environmental 
consequences from chemicals and waste runoff. In operating our kitchen and our shops, we strive for 
energy efficiency and we recycle and re-use. 

We believe in Fresh, Local, Wholesome. We start with farm-fresh dairy, grass-fed and raised on family 
farms in the countryside of Holmes and Wayne counties an hour away. Our farmers care for their cows 
without the use of artificial hormones or antibiotics. We work with other local family partners like Lake Erie 
Creamery, Hillson Nuts, Hartzler Family Dairy, Woolf Fruit Farm, and the McDonald family maple 
sugarbush. These ingredients couldn’t come to us any fresher, and we think you can taste this in every 
bite of our ice cream. In buying our coffees, chocolates, vanillas, and tropical fruits, we partner with 
growers and producers who are both sustainable-minded and committed to the finest quality. 

As these ingredients arrive fresh in our Rocky River kitchen, we set out—one small batch at a time—to 
mix, cook, bake, and craft them into the most delicious and interesting ice creams you’ll find anywhere, 
right here in and for the city we’ve loved all our lives. 

Location: Mitchell’s Ice Cream 
1867 West 25th St. 
(216) 861-2799 

Cost: $5.00 for the tour 

Program: Tour starts at 6pm 
 
Meal will follow at a local 
restaurant. Attendees will order 
from menu. 

 
RSVP by Mar. 27th with Joe 

Yurko at 
Joseph.Yurko@xellia.com 
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Call for Speakers 

AIChE Cleveland Section is always looking for 

interesting and relevant speakers for its meetings. If 

you are interested in a specific topic or have a 

potential speaker for one of our monthly meetings, please contact 

Chuck Roe at clroe12@aol.com or (440)-684-0980. AIChE will provide 

your meal FREE when your speaker delivers a program! 
  

AIChE Student Scholarship Endowment 

AIChE does not presently have an endowment to fund scholarships for 

chemical engineering students attending Cleveland State University (CSU) 

and Case Western Reserve University (CWRU). We are investigating options 

based upon the amount of money that can be raised through donations 

from chemical engineers like you. $25,000 endowment increments would 

potentially yield a perpetual $1,000 yearly distribution to a promising 

student studying chemical engineering. 

We would welcome donations from individuals, corporations, and sources of 

matching funds. Please consider donating to create a student scholarship 

endowment that will leave a tangible legacy for years to come. As AIChE 

Cleveland Section is a 501c3 nonprofit, all donations are completely tax 

deductible. 

If you would like to donate to this project, please make your checks payable 

to “AIChE” and mail them to the address listed below. Or simply reply to this 

newsletter E-mail to request more information. Thank you for your 

consideration. 

Send to: AIChE Student Endowment 

c/o Joe Spagnuolo 

2643 Jackie Lane 

Westlake, OH  44145 
 


