Gelato

from http://memoriediangelina.blogspot.com/2010/07 /gelato-basic-recipe.html

Ingredients:

* 2 cups milk or equal parts milk and cream

® 3/4 cup sugar*

* 4 egg yolks

* 1 vanilla pod, split open down the side, or a piece of lemon zest (optional)
* 3 tablespoons of cocoa powder if you want chcolo’re gelato (optional)

* NB: Superfine sugar is best, but regular granulated will do.

Directions:

Step 1: Pour the milk, or milk and cream, half of the sugar and, if using, the vanilla pod or lemon zest,
into a saucepan and bring the milk nearly to a boil. When the very first bubbles begin to appear, take
it immedio’rer off the heat and let it cool. (If using the optional vanilla or lemon zest, you can cover the
saucepan, wKich will slow down the cooling process and prolong the steeping process, thus drawing
out more of their flavor.



Step 2: When the milk has cooled—it need not be perfectly room temperature, but it should not be hot
or it will cook the egg prematurely—put the egg yolks into an electric mixer together with the other half
of the sugar. Beat at a high setting until the egg yolks and sugar have been totally combined and
developed a creamy qua?iry. You will be able to see ripples as the mixer turns:

Step 3: Lower the setting and slowly add your cooled milk (from which you will have removed the
vanilla or lemon zest if using) in a steady stream. Mix until everything is well amalgamated.



Step 4: Transfer the mixture back into the saucepan. Now begins the one slightly tricky part of the
process: you want to heat the mixture gently until the eggs thicken it into a thin custard—thick enough to
coat a spoon lightly—but not so much that the egg curdles. Many recipes tell you to use a bagnomaria
or bain-marie technique, which is to say that you place the saucepan with the mixture over a saucepan
of simmering water, which 'softens' the heat. But | find this precaution is not really needed. If you are
attentive, increasing the heat very gradually from low to medium or medium-high, stirring constantly
until you begin to '?eel' the mixture beginning to thicken—you will notice slightly more resistance to the
movement o? your spoon or whisk—and then lowering the heat immediately to {ow, you can avoid
disaster. Above all, never let the mixture reach the boiling point or all will be lost. As an extra
precaution, you can keep a bit of cold milk or cream at the ready, and add just a bit to the saucepan if
you feel that the mixture has gotten too hot. The truth is, it just takes a little practice and attention. After
a few tries, the procedure will become second-nature.



Step 5: Once the mixture has thickened nicely, remove it from the heat, pour it into a bowl (I just use
the mixer bowl) and chill the mixture in the Frig/ e. Some recipes will tell you to pass the mixture throw a
sieve before chilling, to remove the vanilla seegs and any possible bits of coagulated egg, but | usually
skip this step too. | don't mind the seeds—in fact, | rather like them—and if you are ccref%l about the
previous step, you should not have any coagulated egg to worry about. This will take at about an hour.
Stir from time to time to prevent a film from torming on the surface of the mixture. When chilled, you
will notice that the batter will have thickened even more.



Step 6: Pour the batter into an ice cream maker and proceed to churn per the instructions that came
with the machine. Typically, you will churn the batter for 20-30 minutes, which results in a 'soft serve'
texture. If you want a firmer gelato, freeze it for an hour or two before serving. If you are keeping it in
the freezer for a longer time (gelato will keep for quite a while in the freezer) then remove it from the
freezer about 15 minutes or so before serving, as it hardens further over time, and the texture of gelato
can be firm but never hard.



Almond Pistachio Ice Cream

Ingredients

* 2 cups milk

* 2 cups heavy (whipping) cream*

* 2 pkg (4 oz each) instant pistachio pudding mix
* 1 cup of sugar

® 1/4 cup chopped toasted almonds

* 1/2 tsp almond extract

Combine all ingredients.** Refrigerate until chilled.
Freeze in your freezer or ice cream maker (if you have one)

*You can use light or heavy cream to increase or decrease richness. For a more sherbet like texture
substitute all milk for the cream.

**To lighten up the texture, retain the heavy cream; whipping it into soft peaks and folding it in just before
freezing. This extra step is a plus for any pudding ice cream you plan to harden.
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Easy Fruit Sorbet

Ingredients

1 small box gelatin regular or sugar free (any flavor)
1/2 cup granulated sugar

1 cup boiling water

16 oz (or 1 can) mashed or pureed fresh fruit

Dissolve gelatin in boiling water. Add sugar and stir until dissolved.

Combine water and gelatin and stir until mixed - about two minutes.

Stir in fruit and pour into a 9 x 13-inch pan. Freeze until crystals form around edges of pan, about 1-
inch. Spoon mixture into a chilled blender or processor and blend at high speed until smooth but

not melted, about 30 second:s.

Pour into a 9 x 5-inch loaf pan and freeze until firm.

Suggested flavor combinations: strawberry gelatin and strawberries; peach gelatin and peaches or
nectarines; lemon gelatin and bananas; lemon gelatin and honeydew; peach gelatin and cantaloupe.

Banana sorbet / ice cream

1 frozen banana
3 tablespoons of heavy cream or milk
Sweetner of your choice

Here's a bonus recipe, take one frozen banana and 3 tablespoons of heavy cream. Whip in a food
processor until creamy. Add sugar or your favorite low calorie sweetener.
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Spaghetti Ice Cream

Ingredients

® |ce cream flavor of your choice in 2011 we used Mint chip and vanilla.
e Cookie press or potato ricer

e Strawberry ice cream topping (for spaghetti sauce)

e Shredded coconut (for cheese)

* Malted milk balls or truffles (for meatballs)

* Mint leaves (for basil)

* Butterscotch topping (for a buttery/cheese look|

Directions
For the demonstration, we preloaded our cookie press with ice cream and stored it in the freezer.
It keeps the ice cream colder that way. It depends how hot it is. Give your tools a few minutes to

warm up.

A ricer makes a “spaghetti” style ice cream. With a cookie press, you have many choices of discs to
use. We liked the one that made a “lasagna” shaped ice cream. See what you like best.

Squeeze ice cream with either cookie press or ricer. The ice cream will start melting so work fast.
Add your favorite toppings if desired.

Eat and enjoy!
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