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If you’ve ever been to Italy or dreamed of travelling there, chances are you’ve heard of gelato, the delightful
icy treat. But what is gelato? Is it just a fancy name for ice cream?

What it is, how it’s made, and what makes it so delightful. After studying some excellent resources, I
discovered what makes gelato different from ice cream.

Gelato contains less fat than ice cream. Ice cream’s main ingredient is cream, whereas gelato is made mainly
from milk.

Some gelato recipes use a small quantity of cream, and some use only milk. Gelato also usually uses less egg
yolks than does custard-based ice cream, although that depends on the recipe. Fat coats the tongue in a
lovely, silky way, but it also tends to mute flavors. Gelato’s lower fat content could explain why people tend
to find its taste brighter and more intense. The flavors come through more directly then when they’re blended
with heavy cream.

Gelato has a denser texture than ice cream. Gelato is churned at a lower speed than ice cream, which means
that the finished product contains less air than ice cream, creating the dense texture of gelato.
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From reader reviews:

Frank Huynh:

Hey guys, do you desires to finds a new book to learn? May be the book with the concept 100 Gelato
Recipes : True Italian Ice Cream With or Without Ice Cream Maker suitable to you? Often the book was
written by well-known writer in this era. The particular book untitled 100 Gelato Recipes : True Italian Ice
Cream With or Without Ice Cream Makeris the main of several books that everyone read now. This book
was inspired a lot of people in the world. When you read this guide you will enter the new dimension that
you ever know prior to. The author explained their concept in the simple way, therefore all of people can
easily to be aware of the core of this reserve. This book will give you a lots of information about this world
now. So that you can see the represented of the world with this book.

Cassie Merritt:

The book untitled 100 Gelato Recipes : True Italian Ice Cream With or Without Ice Cream Maker contain a
lot of information on the item. The writer explains her idea with easy technique. The language is very clear
to see all the people, so do certainly not worry, you can easy to read that. The book was compiled by famous
author. The author will take you in the new period of literary works. It is possible to read this book because
you can continue reading your smart phone, or gadget, so you can read the book within anywhere and
anytime. If you want to buy the e-book, you can available their official web-site as well as order it. Have a
nice study.

Steven Bourg:

It is possible to spend your free time to study this book this guide. This 100 Gelato Recipes : True Italian Ice
Cream With or Without Ice Cream Maker is simple to develop you can read it in the playground, in the
beach, train as well as soon. If you did not possess much space to bring the actual printed book, you can buy
often the e-book. It is make you simpler to read it. You can save the actual book in your smart phone. So
there are a lot of benefits that you will get when one buys this book.

Sandra Forester:

As we know that book is very important thing to add our expertise for everything. By a reserve we can know
everything we would like. A book is a group of written, printed, illustrated as well as blank sheet. Every year
ended up being exactly added. This e-book 100 Gelato Recipes : True Italian Ice Cream With or Without Ice
Cream Maker was filled regarding science. Spend your spare time to add your knowledge about your
research competence. Some people has different feel when they reading a new book. If you know how big
benefit from a book, you can experience enjoy to read a guide. In the modern era like currently, many ways
to get book that you simply wanted.
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