
Kudzu (Pueraria montar 3s first brought to the U.S, from 
Japan for an ornamental plant display at the 1876 Centennidr 
Exposition in Philadelphia, Pennsylvania. The plant caught on 
with gardeners and was also planted for erosion control 
during the 1930s. Kudzu grows at an alarming pace in the 
warm, wet climate of the southeastern US., smothering any 
shrubs or trees in its path. I 

2 cups dry white wine 
2 cups water 

1 ?$ cups sugar 
2 cups kudzu bloszom 
1 ounce licorice root, minced 
1 pinch cayenne pepper 

Piace the wine, water, and sugar in a saucepan and bring 
to a bail. When thls is boiling, add the kudzu blossoms. 
ltcorice root, and cayenne pepper and boil for mty 1 
minute more. Remove from the heat and set aside: to 
cool. C m r  the pan with plastk wrap and leave 
wemight to infux the Rswxs. The next day, strain the 
mixture, place it in an ice cream maker, and pme5s 
acn:ofding to the manufacturer% directkm. 

Fw thm vuitbut an ice cream makm Ti.snsfer the 
strainred mixture to a glass baking disk. Pwze the 
mixture until firm, rtirring ~~ca"jlOmIIy, far a b u t  .five 
hours. Brpalc the XKM into large? p ' m  and pur& it in a 
food processor until m t h  and creamy. Cwer and 
freeze until firm. kt the wrbet stafld at I'oorn 
temperature foc 5 minutes M o r e  serving. (Recipe 
courtesy of J& Gutkm'e~ f m  at Chez FPhilippe in 
Memphis, Tennessee) 
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