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Ice Cream


and Sorbets


Simply make your favourite ice cream dessert yourself! Our recipes for milk, cream or fruit ice cream, refreshing sorbets and granitas, as well as melt-in-your-mouth parfaits, are guaranteed to work – and all that without the use of an ice cream maker.


From pistachio ice cream, apricot ice cream and tartufo to a refreshing orange sorbet and tantalising espresso granita, through to ice cream chocolates, cherry parfait and a vanilla blueberry ice cream bombe, every ice cream fan will find a new favourite here.
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Abbreviations and units of measurement:








	CH

	= carbohydrate






	cl

	= centilitre (1 cl is equal to 10 ml)






	F

	=fat






	g

	= gram






	kg

	= kilogram






	ml

	= millilitre






	l

	= litre






	P

	=protein






	tbsp

	= tablespoon






	tsp

	= teaspoon






	FDM

	= fat in dry matter









The recipes in this book are made without an ice cream maker. Many of them can, however, be made using an ice cream maker and these recipes are specially marked in the Index. Please check your ice cream maker’s capacity and adjust the quantities where necessary.
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Delicious ice cream creations


Fancy an ice cream? Then save yourself the trip to the ice cream parlour or the supermarket and simply make your favourite ice cream yourself. It is as easy as pie with the tempting recipes in this book. Be it creamy milk, cream or fruit ice cream, light sorbets and granitas, melt-in-your-mouth parfaits or fresh ideas with yoghurt – you will find your favourites here! The Gelateria features sophisticated recipes for popular ice cream parlour classics such as spaghetti ice cream, caramel ice cream, tartufo or iced coffee.


Ice cream specialities


The range of irresistible frozen delights from the ice cream maker or the freezer extends from popular ice cream specialities like milk, cream or fruit ice cream through to melting parfaits as well as refreshing granitas and sorbets.


Ice cream


Milk- and/or cream-based ice cream is essentially a combination of milk and/or cream, eggs, sugar and various flavourings such as chocolate, nuts, alcohol, fruit purées or fruit juices (fruit ice cream has a fruit content of at least 20%). The ice cream mixture needs to be stirred regularly with a fork during freezing in order to prevent ice crystals from forming – this takes place automatically in an ice cream maker.


Parfaits


A parfait is mainly comprised of egg yolk which has been beaten with sugar over a bain-marie until thick and creamy. Whipped cream, whisked egg whites and flavouring ingredients can then be added. The addition of cream and whisked egg whites gives it a lighter consistency and allows only small ice crystals to form. Unlike ice cream, parfaits are not stirred during their preparation (e.g. in an ice cream maker). Instead, the mixture is left in the freezer to freeze.


Sorbets


Sorbets are made from sugar syrups flavoured with fruit purée, fruit juice or tea, sometimes with alcohol (such as Champagne). As a rule, sorbets include neither milk products nor eggs – whisked egg whites at most, to make them fluffier and lighter. Sorbets need to be stirred several times during freezing to produce a smooth, creamy mixture.


Granitas


In contrast to sorbets, granitas – a combination of a drink and an ice lolly – are not mixed through during freezing. Instead, the surface layer of ice is repeatedly broken into rough pieces with a wooden spoon to produce grainy ice crystals. This is also why granitas cannot be made in a conventional ice cream maker.


Tips & Tricks


• When making ice cream and sorbet, stir the mixture regularly with a fork during freezing to keep the mixture smooth and to prevent ice crystals from forming.


• Take the ice cream out of the freezer several minutes before serving so that it can thaw slightly. This makes it easier to shape and it tastes creamier and more intense.


• If you are using an ice cream maker do be sure to check the machine’s capacity and, in general, prepare smaller quantities each time so that the ice cream really freezes properly.


• Use finely granulated sugar or caster sugar for making ice cream; large-grained sugar does not dissolve as well.


• Note that the addition of alcohol extends the freezing time and makes the ice cream softer. The same applies to the addition of fat.




Refreshing granitas
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Melon granita


with mint




[image:  ]




Preparation time: 15 minutes (plus freezing time)


Per serving approx. 54 kcal/226 kJ


1 g P, 1 g F, 9 g CH


Serves 4


400 g watermelon


½ bunch mint


½ lime


mint leaves for garnishing





1 Peel and de-seed the watermelon, and then chop the flesh into small pieces. Wash the mint, shake dry and remove 10 leaves. Squeeze the juice from the lime.





2 Purée the watermelon pieces together with the lime juice and the mint leaves in a food processor. Freeze the mixture, stirring it frequently with a fork. Divide the granita between four glasses and serve garnished with mint leaves.
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