


Deep in the recesses of our Portland headquarters, in a cavernous labyrinth carved out of aqua-blue ice, lie our 
crown jewels—our most pivotal recipes, secured for years until unlocked for longtime fans to relive the past and 
younger ones to experience them anew. To celebrate our Vault menu, we're unlocking 5 of our most epic flavors, the 
ones essential to our endless innovation. Delve into our creative process and glimpse how we capture ingredients 
and flavors, all through a Salt & Straw lens.

Brown Ale & Bacon
First churned June 2011

Back in 2011, there was almost no 
flavor pair as popular as Maple & 
Bacon. We knew we couldn’t take the 
easy road to deliciousness, and 
looked at the flavors with new eyes. 
Collaborating with our friends, we 
happened upon the incredible 
maple-y sweetness of brown ale and 
created a new take on this incredible 
combination of sweet and savory with 
pieces of crunchy candied bacon. A 
mixed-media exploration of flavor, 
Brown Ale & Bacon opened our minds 
to seeing flavors in a new way.

VOTED 

Most 

Artistic

Salted Caramel Cupcake
First churned April 2012

This flavor truly knows how to put 
pieces together in a mesmerizing 
fashion. A clean salted ice cream 
lays the foundation for hunks of 
decadent chocolate cupcakes with 
satin ribbons of caramel frosting. 
When you’re this rich, you can get 
away with being a little salty.

VOTED 

Best 
Dressed



Cinnatopia Cinnamon Bun
First churned April 2016

Top of the class from our amazing 
list of Student Inventor’s flavors, 
Cinnatopia Cinnamon Bun gets 
straight A’s in imagination and 
yumminess! Analyzing every 
component of a cinnamon roll, 
Ella’s creation includes 
“Cinnamon roll, cinnamon 
gaweyness with ribbons of 
frosting!” and graduated with a 
4.0 and a full-ride scholarship to 
our favorite flavors list.

Strawberry Tres Leches
First churned 2017

We really let the beauty of 
strawberries sing. We start by 
highlighting the incredible range 
of strawberries, from a deep rich 
bass of an Oxnard strawberry ice 
cream, to the soaring high notes 
and shimmer of bright fresh 
strawberry jam. We then add the 
smooth, creamy melodies of 
lightly spiced cinnamon tres 
leches cake throughout. We’ve 
got this track on repeat.

Lemon Cheesecake 
Crumble (v)
First Churned 2018

As part of our first Vegandulgence™ 
menu, this flavor honors the 
celebration of citrus season in 
January and takes the gold medal 
in deliciousness. With ribbons of tart 
yet sweet lemon cheesecake swirl 
balanced against an almond 
crumble reminiscent of a graham 
cracker crust, this flavor is wide 
open in the endzone for the 
game-winning touchdown! 

VOTED 

Teacher’s 

Pet
VOTED 
Best 

Voice

VOTED 

Most 

Athletic

This year marks a very special one around these parts. My 
cousin Tyler and I founded the company 10 years ago with the 
hopes of a great place to work - where people take good care 
of each other, our customers and everyone with whom we get to 
do business. From the day we first rolled our ice cream cart onto 
the patio in front of Aviary and Barista Coffee on Alberta Street, 
I’ve been humbled by the people who have made this idea into 
much more than we could’ve dreamed. 

We know in today’s world, we are so lucky to have made 10 years 
with you and to have been able to spread a little extra joy in our 
communities. And we hope as we move forward we continue as 
a source of kindness, full face attention, taste adventures, and 
community.  Looking forward to the next 10! 

With gratitude, 



Company TimelineCompany Timeline

The first Salt & 
Straw scoop shop 
opened on Alberta 
Street in Portland

Our first vegan 
flavor launches: 
Coconut Milk w/ 
Cashew Brittle & 
Pandan (v)

Our first Student 
Inventor series 
takes place

We open up 
shop in LA, our
first outside 
of Portland

We create our first 
ice cream with 
Don Bugito 
featuring crickets 
and mealworms: 
Creepy, Crawly 
Critters

We debut our first 
Rescued Food 
series, which strives 
to bring attention 
to food waste 
issues in the U.S.

The Salt & Straw 
Ice Cream 
Cookbook 
is published 

Salt & Straw 
opens in Miami, 
marking our first 
shops on the 
East Coast

Wiz Bang Bar, our 
one-of-a-kind soft 
serve dessert bar 
opens in Portland

Salt & Straw 
opens in 
Disneyland

We create our first 
Pints with Pride pack: 
flavors dreamt up by 
our kitchen teams, 
with proceeds 
benefiting 
team-chosen LGBTQ+ 
organizations

It all started with 
one cart, two 
cousins, and an 
idea for totally 
unbelievable 
ice cream


