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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:

Dennis Fleenor:

With other case, little folks like to read book The Art of Making Gelato: 50 Flavors to Make at Home. You
can choose the best book if you want reading a book. So long as we know about how is important some sort
of book The Art of Making Gelato: 50 Flavors to Make at Home. You can add information and of course you
can around the world by just a book. Absolutely right, since from book you can understand everything! From
your country until eventually foreign or abroad you will end up known. About simple factor until wonderful
thing you are able to know that. In this era, we can easily open a book or perhaps searching by internet
gadget. It is called e-book. You need to use it when you feel bored stiff to go to the library. Let's study.

Audrey Patton:

Book will be written, printed, or illustrated for everything. You can know everything you want by a guide.
Book has a different type. To be sure that book is important thing to bring us around the world. Beside that
you can your reading proficiency was fluently. A guide The Art of Making Gelato: 50 Flavors to Make at
Home will make you to possibly be smarter. You can feel more confidence if you can know about
everything. But some of you think that open or reading any book make you bored. It is far from make you
fun. Why they could be thought like that? Have you looking for best book or ideal book with you?

Violet Iverson:

As a student exactly feel bored in order to reading. If their teacher requested them to go to the library in
order to make summary for some publication, they are complained. Just minor students that has reading's
soul or real their passion. They just do what the instructor want, like asked to go to the library. They go to
there but nothing reading critically. Any students feel that looking at is not important, boring in addition to
can't see colorful images on there. Yeah, it is being complicated. Book is very important for you personally.
As we know that on this era, many ways to get whatever we really wish for. Likewise word says, many ways



to reach Chinese's country. So , this The Art of Making Gelato: 50 Flavors to Make at Home can make you
truly feel more interested to read.

Annie Rose:

What is your hobby? Have you heard which question when you got students? We believe that that query was
given by teacher to the students. Many kinds of hobby, Everybody has different hobby. And you know that
little person similar to reading or as looking at become their hobby. You have to know that reading is very
important in addition to book as to be the factor. Book is important thing to provide you knowledge, except
your own teacher or lecturer. You discover good news or update concerning something by book. Many kinds
of books that can you take to be your object. One of them is actually The Art of Making Gelato: 50 Flavors
to Make at Home.
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