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Forget ice cream. Impress your dinner guests with unique flavors and indulge in
fabulous recipes that you can make at home with The Art of Making Gelato.
Discover the techniques and tools that you need to make this delicious treat at
home.

Gelato is churned more slowly and frozen at a slightly warmer temperature than
ice cream. The slow churning incorporates less air, so the gelato is denser. The
higher freezing temperature means that the gelato stays silkier and softer. Dairy-
free and egg-free, sorbets are made from whole fruit and a simple syrup. They're
extremely flavorful and churned like ice cream to give them a soft texture.

Join Chef and Gelato aficionado Morgan Morano as she shares 50 recipes for
gelato and sorbetto. Enjoy traditional chocolate, sweet milk and strawberry, to
Torta della Mimosa, Bombolone, Biscoff, and Acero - even Avocado gelato!
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Forget ice cream. Impress your dinner guests with unique flavors and indulge in fabulous recipes that you
can make at home with The Art of Making Gelato. Discover the techniques and tools that you need to make
this delicious treat at home.

Gelato is churned more slowly and frozen at a slightly warmer temperature than ice cream. The slow
churning incorporates less air, so the gelato is denser. The higher freezing temperature means that the gelato
stays silkier and softer. Dairy-free and egg-free, sorbets are made from whole fruit and a simple syrup.
They're extremely flavorful and churned like ice cream to give them a soft texture.

Join Chef and Gelato aficionado Morgan Morano as she shares 50 recipes for gelato and sorbetto. Enjoy
traditional chocolate, sweet milk and strawberry, to Torta della Mimosa, Bombolone, Biscoff, and Acero -
even Avocado gelato!
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Editorial Review

About the Author
Morgan Morano is a professional chef and gelato expert. In 2010, Morgan established Morano Gelato after
living in Italy, on-and-off, for 6 years. Morgan grew up in New England's Upper Valley and always planned
to open a dessert-related business. During college and after culinary school, Morgan gained experience
working and cooking in New York City and Italy. The most significant work that she did was for a Sicilian
Gelato Chef who quickly became a close friend and mentor. Morgan appreciated the bold flavors of gelato
found in Italy and noticed the lack of authentic gelato shops with Italian flavors in America. Disappointed
with products claiming to be 'gelato,' she set out to establish the tradition of gelato-making in America and
recreate pure Italian gelato.

Users Review

From reader reviews:

Willard Sarvis:

As people who live in often the modest era should be change about what going on or information even
knowledge to make all of them keep up with the era and that is always change and progress. Some of you
maybe will update themselves by studying books. It is a good choice in your case but the problems coming
to a person is you don't know what one you should start with. This The Art of Making Gelato: 50 Flavors to
Make at Home is our recommendation to make you keep up with the world. Why, because this book serves
what you want and wish in this era.

Diane Smith:

The guide with title The Art of Making Gelato: 50 Flavors to Make at Home has a lot of information that you
can understand it. You can get a lot of gain after read this book. This book exist new know-how the
information that exist in this e-book represented the condition of the world today. That is important to yo7u
to know how the improvement of the world. This specific book will bring you throughout new era of the
syndication. You can read the e-book on your smart phone, so you can read the item anywhere you want.

Walter Feuerstein:

Are you kind of stressful person, only have 10 as well as 15 minute in your time to upgrading your mind
expertise or thinking skill also analytical thinking? Then you are experiencing problem with the book
compared to can satisfy your short space of time to read it because this all time you only find e-book that
need more time to be examine. The Art of Making Gelato: 50 Flavors to Make at Home can be your answer
as it can be read by you who have those short free time problems.



Debera Jessie:

In this particular era which is the greater man or woman or who has ability to do something more are more
important than other. Do you want to become considered one of it? It is just simple way to have that. What
you have to do is just spending your time not very much but quite enough to enjoy a look at some books.
One of many books in the top checklist in your reading list is actually The Art of Making Gelato: 50 Flavors
to Make at Home. This book that is certainly qualified as The Hungry Slopes can get you closer in turning
into precious person. By looking right up and review this e-book you can get many advantages.
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