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PREFACE

To marry flavors with the smoothness of gelato, to harmonize the flavor of fruits with the coolness of sorbet: this is the passion of Amorino. Amorino exudes through its fundamental values the demand for quality as much as the culture of consistency and of taste. The tradition of artisanal gelato, at the heart of Italian culinary culture, is in harmony with the pleasure of producing flavors and garnishes.

Motivated every day by the desire to make excellent gelati as honestly as possible, it seemed obvious to us that we should share our passion, our expertise, and our recipes throughout this book. We are delighted to have you discover the magic of these frozen delicacies, an integral part of our native land.

May the authentically Italian frozen treats introduced to you in this book help you live a few cool, delicious moments of pure decadence. . .

Cristiano Sereni & Paolo Benassi
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INTRODUCTION

The smoothness of gelato, the coolness of sorbet, the flavor of fruits, the bounty of flavors are those qualities that the lover of frozen treats seeks when he or she passes beyond the threshold of a frozen treat artisan’s shop, facing the open storage containers of deliciousness right there in the glass case, just before making a choice and grabbing a cone.

Gelato is instantaneous delight, the taste’s impulse, the openhearted punctuation mark after a meal, or the brief gastronomical break with which we gift ourselves simply for pleasure. These frozen creations can offer us endless combinations of flavors and an innumerable variety of desserts that we can make up thanks to them.

To celebrate one of the most beautiful treasures of Italian culinary traditions—to restore to it its standing as a homemade dish that endures—is altogether simple, despite a few stubborn conventional opinions. This is the promise made in the pages that follow.

From the making of traditional gelati (vanilla, chocolate, coffee, custard, yogurt) to the making of sorbets as close as possible to the fruit itself (strawberry, raspberry, lemon, mango), follow the advice and the secrets that we reveal to you to make your favorite frozen treats.

Don’t have the time to run the ice cream maker to make a fabulous dessert? Learn to prepare and revisit some Italian pastry classics to accompany the frozen treats of the Amorino establishment: a dark chocolate affogato, a dish of tiramisu, a pistachio hot-and-cold, and more.

Allow yourself to be guided by your tastes and your taste buds. Frozen treats are gustatory joy epitomized . . .
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INTRODUCTION TO FROZEN DESSERTS

- Equipment, Ingredients, Preservation Advice, Special Products -




The Pleasure of “Homemade”

Gelati, sorbets, ices, smoothies . . . Frozen desserts, endlessly.

______________

Gelati, sorbets, ices, smoothies: creations and frozen desserts are, contrary to conventional opinion, totally affordable when creating them yourself in your home. Often perceived as complex and delicate, these frozen specialties are, therefore, unjustly eliminated from the family culinary repertoire and quite often bought in stores. This reputation of being difficult is not really justified.

In this chapter, you’re going to discover a large number of mostly commonsensical recommendations, tips, and advice, so you feel completely at ease with recipes that can, at first reading, seem difficult to master. Discover which equipment you should use and which ingredients to have in your pantry in order to prepare succulent gelati and tasty sorbets. Advice concerning preservation and storage is also offered so that you have all the help you need to pull off these frozen specialties, from the simplest to the most delicate.
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EQUIPMENT

______________

In the olden days, master artisans prepared their sorbets in barrels placed on ice extracted from snow-clad summits. The enlightened enthusiast of today finds at his or her disposal an abundant array of effective ice cream makers, well designed and more practical. Without them, it’s impossible to make good gelati—rich and smooth. Other equipment will be equally useful to you to create your frozen treats.

Mixing

Hand whisk

Wooden or plastic spoon

Bowls and mixing bowls

Cooking

Saucepan

Frying pan

Electric oven and baking sheet

Parchment paper

Straining

Conical strainer, fine strainer, or sieve

Stocking

Storage containers for gelati and sorbets

Airtight containers (for syrups, gelati that are chilling, sauces, coulis . . .)

Preparing and Presenting

Whipping siphon (for mousses and whipped creams)

Silicon molds (to form gelato)

Measuring

Electric scale (precise to the ounce)

Thermometer (for cooking sugar, meringues, sauces)

Measuring glass (precise to the fluid ounce)

Mixing and texturing

Electric beater (for meringues, zabagliones, mousse, whipped cream . . .)

Mixer (at least 1-quart capacity and working at 1,500 turns/minute minimum)

Churning

Plug-in ice cream makers

When connected to the power supply, these models have their own cooling unit. They are the best appliances for making gelato, since they function until the gelato or sorbet is fully ready. They are available in various sizes, designs, and programming. Choose the least complex ones (sometimes the most reliable) with a serviceable volume of 1 to 2 quarts, which is sufficient for household use.

Battery-run ice cream makers

When in use, the battery delivers “heat extractions” (coldness) to the ingredients while you prepare your frozen treats. When the battery has delivered all its “heat extractions,” your preparation can no longer congeal. These models may be suitable, but each time, you will have to begin your gelato and sorbet preps when they are already quite cold; otherwise, the gelato or sorbet will remain hopelessly liquid.
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PRESERVATION

______________

The preservation of frozen ingredients is a fundamental principle, imperative to the flavor of gelati and to dietary hygiene. Above all, do not neglect this aspect of the process.

Gelati and sorbets

At home, gelati and sorbets should be stored in freezers programmed to reach a temperature of 0°F. At this temperature, the various components of the gelati and sorbets become (almost) inert: the bacteria can no longer develop, and the phenomena of oxidation and staling are slowed quite a bit. Thus, in essence, a gelato, or a sorbet, can keep for up to 18 months, without any damage to its constitution. As far as taste is concerned, that’s a different story. With time, the frozen ice crystals end up developing, connecting, growing, and, little by little, forming an unpleasant consistency. The very velvety texture homemade gelati and sorbets have when they are first removed from the ice cream maker hardens after barely a few days. To prevent this from happening, you will find at the end of each recipe a tip to avoid this mishap. Likewise, refer to p. 26, which returns in greater detail regarding this topic.

A few practical precautions

At regular intervals, check the “true” temperature of your freezer with a thermometer. When you stock your gelati and sorbets, place them in clean and well-dried food containers. Always cover them with a thin covering when you stock them to prevent them from being saturated with the flavors of other nearby products (garlic, fish, meat . . .). Date clearly every product that you freeze and don’t keep them for more than 4 to 5 months.

Sauces and side dishes

By definition, these products (aside from caramelized nuts) are a lot more fragile than others, since they are not frozen. Fruit coulis, for instance, don’t run major risks, but sauces containing eggs are themselves extremely sensitive products.

A few practical precautions

When you cook a sauce with eggs, check its cooking temperature: 185°F suffices to pasteurize it. Have these sauces cool quickly. Place them in the fridge in an airtight container as soon as they are chilling. Consume them quickly, within two days after they are cooked.


[image: Images]


GELATO INGREDIENTS

______________

No good gelato exists without good ingredients! This mantra is the best guarantee of high-quality gelato and frozen desserts. Fortunately, good ingredients are easy to find, since most of them (with few exceptions) are the products of everyday consumption.

Dairy products

Milk

Half-and-half or fresh whole milk is ideal for giving body and taste to your preparations. As for powdered milk, choose a nonfat milk.

Butter

Orient your preference toward soft butter or, better yet, “extrafine” (made from pasteurized cream), whose inimitable flavor works wonders in gelati.

Cream

Choose light cream sold in the chilled food aisle (and not UHT light cream with a long shelf life). For thick crème fraîche, when a recipe requires it, choose the best quality, preferably organic with a seal of approval.

Mascarpone cream

Lean toward an Italian brand of mascarpone sold in a container, with a seal of approval if possible.

Yogurt

If you don’t prepare your yogurt yourself, choose yogurts made with whole milk and produced by a reputable brand.

Eggs

As much as possible, prepare your gelati only with organic or extra fresh eggs. Look at the package for organic (hens raised on organic feed and with access to the outdoors) or cage-free (non-organic hens with access to open areas).

Honey

Choose very strong-tasting and fragrant honeys (millefleurs, lavender . . .), whether liquid or solid. If you choose a honey that is too bland, your gelato will only taste like sugar.

Chocolate

Favor native chocolates that evolve from extremely distinctive flavors. Try to choose good grocery products in order to get away from generic and uninteresting tastes. Rather, lean toward dark chocolate containing at least 65 percent cacao.


Cocoa

Natural cocoa powder is now available in stores. Trickier to find but nearly irreplaceable, cocoa paste will let you make perfect gelati. You can replace it with chocolate that is 99 percent cacao.

Praline

A mixture (in equal parts) of roasted hazelnuts and finely ground sugar, this fragrant paste lets you prepare delicious hazelnut gelato. You will find it on the Internet and in a few gourmet shops that specialize in kitchen goods and products.

Vanilla

For your gelati and desserts, make yourself happy with the best and choose gorgeous bourbon vanilla beans, certainly rather costly, but so fragrant. Avoid extracts and other flavorings.

Coconut

Choose UHT coconut milk in cartons or the highest quality powder (of known origin and whose flavors are listed).

Coffee

As with chocolate, lean toward native coffees that evolve from assertive and distinctive characteristics. You can buy them ground. There are also liquid coffee extracts, which are quite practical to use and produce great results.

Nuts

Whether they are roasted or not, walnuts, hazelnuts, almonds, pistachios, etc., always bring an inimitable flavor, as long as they are top quality. Lean toward products whose source and quality you know and which are preferably packaged in containers with an inert gas that prevents them from going bad.

Spice cookies

For spice cookie gelato, there are three possible solutions: make them based on your own cookie recipe; buy the cookies that you like, then crush them; or buy cookie dough in the store (which perfectly suits the recipe proposed on p. 78).

Other products

Alcohol

If you wish to add alcohol to your gelati, once again, only choose the best and use in moderation. Amaretto, citrus liqueurs, cognac, and Armagnac will all bring an inimitable stylishness to your recipes.
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INGREDIENTS FOR SORBETS

______________

Making sorbets is very simple; in short, they contain fruits, sugar, and water. The quality of the fruits ultimately determines the success of the result. Knowing how to prepare a delicious sorbet consists, to a great extent, in knowing how to buy good fruit at the right moment.

Red berries

Strawberries, raspberries, black currants, red currants, gooseberries, cherries, figs . . . Buy products in containers which allow you to verify their quality: firm texture, beautiful colors, penetrating flavor. If you can’t find good fresh red berries, fall back on frozen fruits (preferably organic) that are, usually, of good quality. Thaw them, transform them into sorbets (p. 83) or coulis and sauces (p. 197), then consume them at once.

Yellow fruits

Peaches, nectarines, apricots, melons, plums, pears . . . Their respective seasons are short, so don’t miss them, because these are the only times of the year when you’ll be able to buy them at their peak for yourself. Give in to fresh peach sorbet in the fall and fresh pear sorbet in the summer! Yet remember that you’ll be able to use these products in the form of purées that are uncooked (p. 35) or cooked (p. 34: “cooked fruits”).

Exotic fruits

Pineapples, mangoes, guavas, lychees, bananas . . . Ideally, look for them in season (better at year’s end) and in Asian grocery stores, where, being very popular, the inventory rotates regularly. Try pink guavas, mini bananas, Indian Alphonso mangoes, and Victoria pineapples in sorbets, which can produce so many unforgettable delights (see the sorbet recipes, pp. 83 to 107).

Water

When water has to be incorporated into a sorbet, always pick a mineral water or a spring water, as neutral as possible, and not tap water (unless you first boil it for a minute, to get rid of the undesirable flavors that could alter the taste that you are trying to achieve).

Sugar

For sorbets, you use a prepared syrup (p. 32). The goal is for this syrup to be as neutral in taste as possible so that the flavor of the fruits alone is made prominent. To prepare it, choose a white powdered sugar—a classic.
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SPECIAL INGREDIENTS FOR GELATI AND SORBETS

______________

A good gelato is only prepared with natural ingredients, from the best source, of the greatest freshness, and (if possible) a product of organic agriculture. In order to give your gelato a velvety, unmatched texture while reducing the quantity of fat it contains (notably, crème fraîche), you should incorporate “special” ingredients that are easy to find and from a natural source.

In the recipes included on the following pages, these ingredients are mentioned in the “For an even smoother, more velvety gelato” paragraph. You can choose to use them or not: your gelati will be delicious, no matter what. Just know that gelati prepared without these “special” ingredients seem to be less delicate and less smooth in your mouth, and, if you keep them in the freezer, harden quite solidly. Therefore, you should consider taking them out for a little while at room temperature before eating them. You will find these ingredients in kitchen supply stores and at online shops.

Glucose powder

Its taste is a lot less “sugary” than that of its cousin, sucrose (powdered sugar). It prevents the formation of large crystals in gelato. You can find it in kitchen supply stores and at online shops.

Dextrose

This sugar, common in the food industry, has the appearance of a fine white powder reminiscent of powdered sugar. Melting during the preparation at the time of cooking, it “fixes” the water (contained in the milk) and allows for a perfect distribution of the ingredients.

Maltodextrin

Despite its barbarous name, it’s only one sugar among many. This white, fine powder—which is not very sweet to the taste—concentrates the gelato to give it a perfect texture, even after a few hours in the freezer.

Guar and carob

These natural, slightly beige legumes are food additives by simply grinding the seeds of the guar and carob trees. They thicken the gelato, even in very small amounts (most often 0.2 percent); they enrich it without requiring the addition of great quantities of butter or cream, making it easy to digest and pleasant.

Lecithin

This ingredient is found in its natural state in numerous foods like eggs and soy. This slightly beige fatty substance is a natural emulsifier that allows the fats in the gelato to bond with the water contained in the milk during the solidifying stage. So, the gelato always seems smooth and rich to the taste.
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INTERMEDIATE PREPARATIONS FOR GELATO

______________

While the process of making sorbets is to prepare a fruit purée, sweeten it, and churn it, that of making gelato is quite different. In effect, the basis of the preparation is milk. You must be able to properly add flavor to it in order to make an excellent gelato.

To flavor gelato, you use the ancient principle of infusion: the flavors travel from the most concentrated ingredient (vanilla, tea, cinnamon . . .) to the least (milk). However, to get the expected results, you must follow a few rules:

• Never boil the infusion (then it would diminish the flavor);

• Break up the ingredient that gives the taste to the milk (so that it releases more flavoring);

• Respect the infusion time of the ingredients (very short for tea, long for liquid);

• Be sure to cover the container during the infusion (to limit the loss of flavoring);

• Prepare the infusions in saucepans made of stainless steel (to avoid the metallic taste).

Vanilla infusion

Fold the bean in two, then collect the black seeds with the point of your knife. Add the half-beans and seeds to the cold milk. Heat while combining, then, as soon as the milk simmers, remove it from the heat. Cover, let cool, then filter and prepare the gelato following the recipe.

Tea infusion

Infusing the tea for too long releases some very bitter compounds. So you must extract the flavorings but not the undesirable tastes. Heat the milk added to the cream (or water if it’s a sorbet) until it reaches the correct temperature. Add the tea and cover. Let it steep away from the heat, then strain at the recommended time. Let it cool and prepare the gelato or the sorbet. For black tea, let it infuse 6 to 7 minutes at 195°F; for jasmine tea, let it infuse 3 to 4 minutes at 175°F; for Matcha tea, combine in liquid at 195°F.

Flower infusion (lavender, orange blossom . . .)

Likewise, lengthy infusion times release bitter tastes. Combine the milk and the tea with the flowers, heat to a temperature of 185 to 195°F. Cover and allow to infuse for about ten minutes. Filter, then let cool before preparing the gelato.
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INTERMEDIATE PREPARATIONS FOR SORBETS

______________

To save some time and to facilitate the technique: these are the two equally important goals that the accomplished professional, as much as the amateur frozen dessert maker, must keep in mind. Reduce the work you need to do by preparing various components of the gelato in advance and set aside intentionally.

To prepare sorbets, one often uses syrups. You will find recipes and the correct proportions to prepare them yourself, then you will just need to blend them with the other ingredients and strain them into an ice cream maker. That will allow you to make an excellent sorbet in less than 5 minutes!

SUGAR SYRUP

Commonly used for the preparation of sorbets, sugar syrup mixes easily with fruit pulps and thus avoids the lengthy mixing times needed when using other forms of sugar. It’s easy to make and keep for a long time. You can prepare it with different kinds of sugar: powdered, granulated, white, brown, cane, etc. When you prepare the sugar syrup, you can add herbs, spices, and aromatics to it, which, by infusion, flavor it pleasantly (e.g. sugar syrup and mint, which nicely suits strawberry mint sorbet). This syrup will be useful to you for sorbet recipes (p. 83). You can also use it to sweeten fruit coulis (p. 210) and to cook fruits with syrup (p. 34).

Sugar syrup

2.2 lbs sugar

1 quart water

1. In a saucepan, add the sugar and water. Heat on a high flame, stirring often with a hand whisk. As soon as the syrup starts to boil, remove the pan from the heat and let cool.

2. If you prepare it in advance, pour the cold syrup into a glass bottle, close it, and keep the syrup in a cool place.

Mint syrup

Prepare the recipe as listed above, adding 20 mint leaves at the same time as the sugar and the water. Let the leaves infuse in the syrup until thoroughly cooled, then filter the syrup. If you prepare it in advance, pour it in a bottle and keep it in a cool place.

Ginger syrup

Prepare the recipe as listed above, adding ¼ cup of peeled fresh ginger cut in fine slices, at the same time as the sugar and water. Allow the slices to infuse in the syrup until thoroughly cooled, then filter the syrup.
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COOKED FRUITS

Cooked in a light syrup, seasonal fruits take on a creamy texture perfectly in keeping with your frozen treat preparations. The flesh of the fruits becomes tender, and the heat reveals or creates new flavors. What’s more, the cooking stabilizes the fruits, solidifies their color, and allows you ultimately to make desserts of almost professional quality!

Amarena (sour) cherries in syrup

4½ lbs sugar

1 quart water

3⅓ lbs cherries (Morellos, if possible)

1. In a saucepan, add 2 lbs of the sugar and the water. Bring to a boil, then keep warm on a low flame.

2. Remove the cherry stems, then pit them gently without bruising them too much.

3. Immerse the cherries in the hot syrup, let simmer at medium heat for about 15 minutes (more or less depending on the age of the fruits).

4. Drain the cherries and put them aside. Add the rest of the sugar to the syrup. Bring to a boil, skim, then immerse the cherries in the warm syrup. Let cool completely.

Preservation

This preparation keeps for 2 to 3 weeks in the fridge.

Use

Top your gelato and sorbet cups with the cherries and, especially, with their syrup flavored from the cooking. You can also blend the fruit with the cooking syrup and incorporate this coulis into the fior di latte gelato (p. 68), at the end of the mixing process. Also consider incorporating whole or chopped Amarena cherries into your gelato (vanilla, custard . . .).

Pears (and other fruits) in syrup

4½lbs sugar

2 quarts water

1 vanilla bean

4½ lbs pears

1 lemon

1. In a saucepan, add the sugar, water, and vanilla bean cut in two lengthwise. Bring to a boil, then keep warm on a low flame.

2. Peel the pears, hollow them out with an apple corer, cut them in two lengthwise. Cut the lemon in two and rub the pear halves with the lemon.

3. Immerse the pears in the hot syrup, let simmer at medium heat for about 20 minutes (more or less, depending on the age of the fruits).

4. Remove the pan from the heat, place the pears in jars, cover with hot syrup, close the jars, let cool.

Preservation

This preparation keeps for 2 to 3 weeks in the fridge.

Use

Use the cooked pears when they are cold. Combine them gently in their syrup to prepare coulis. Whole or sliced, they accompany gelato and sorbets equally nicely.

Option

Replace the syrup water with red wine and the vanilla with cinnamon.

Other possible fruits

Yellow and white peaches, plums, pineapples, mangoes, figs (very short cooking time), nectarines, apricots: prepare them the same way after having peeled them and, if necessary, pitted them.


FRUIT PURÉES

Neither good sorbets nor good coulis without good fruit purées! These very important foundations you must know how to make are quite easy to prepare, providing that you own a mixer and, in certain cases, a sieve or a fine strainer. They are, however, quite fragile: their flavor, their texture, their color change very rapidly, since you prepare them with raw fruits. Therefore, you must use them or preserve them by freezing as soon as they are ready.

Red berry purées

4½ lbs fruits (strawberries, raspberries, black currants, individually or combined)

1 lemon

1. Prepare the fruits: depending on the fruit, remove the stems, sort them, or wash them (never wash raspberries, for instance).

2. Squeeze the juice from the lemon.

3. Gently combine the fruits with the lemon juice. Filter the resulting pulp in a conical strainer (or a fine strainer or a sieve) to eliminate the seeds or achenes. Use the remaining purée for your sorbets, coulis, or gelato immediately.

Preservation

Placed in a hermetically sealed container, this purée keeps for 3 days in the fridge and 6 months in the freezer.

Yellow fruit purées

4½ lbs fruits (peaches, apricots, nectarines, mangoes, pineapples, guavas . . .)

1 lemon

1 orange

½ cup very cold mineral water

1. Prepare the fruits: depending on the fruit, remove the stems, peel them, remove the pits, sort them, or wash them.

2. Squeeze the juice from the lemon and the orange.

3. Gently combine the fruits with the citrus juice and water. Filter the resulting pulp in a conical strainer (or a fine strainer or a sieve). Immediately use the purée for your sorbets, coulis, or gelato.

Preservation

Placed in a hermetically sealed container, this purée keeps for 3 days in the fridge and 6 months in the freezer.

Purées made from zests

Always choose organic fruits. Only use the colored part of the peel (the rest being quite bitter). Chop it coarsely, then add it to the cold milk or fruit juice. Heat, while combining, then, as soon as the liquid is hot, remove the pan from the heat. Cover, let cool, then filter and prepare the gelato or the sorbet, depending on the recipe.
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