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Dolce Asporto coconut gelato

225g Room temperature water
130g Coconut puree
75g Castor Sugar
170g Base Bianca Dolce Asporto (neutral base)
310g Cold cream
90g Pasta Cocco (coconut paste)

Mix the ingredients except the cream at room temperature.
Chill in refrigerator at 4°C, allowing to stand at least 15 minutes.

Insert chilled cream, emulsify gently for a few seconds and finally batch freeze.

Meringue crumble

100g Meringue crumble
1560g White chocolate
5g Lemon zest

Melt the chocolate and add the zest, uniform the mixture
and top with the meringue crumbs.

Dolce Asporto Aimond gelato

380g Water
105g Castor sugar
25g Dextrose
170g Base Bianca Dolce Asporto (neutral base)
210g Cream
110g Pasta Mandorla 1957 La Preferita (almond paste)

Mix the ingredients except the cream at room temperature.

Chill in refrigerator at 4°C, allowing to stand at least 15 minutes.
Insert chilled cream, emulsify gently for a few seconds and finally batch freeze.

Whipped Meringue

400g Water
90g Base Meringa (meringue base)
510g Caster sugar

Combine and mix all ingredients and heat in microwave at 50°C, mixing occasionally.
Then assemble in planetary mixer.




COFFEE - CHOCOLATE - CARAMEL



Dolce Asporto coffee gelato

370g Room temperature water

96g Castor Sugar
170g Base Bianca Dolce Asporto (neutral base)
310g Cold cream

45g Pasta Caffe (coffee paste)

10g Dextrose

Mix the ingredients except the cream at room temperature.
Chill in refrigerator at 4°C, allowing to stand at least 15 minutes.
Insert cold cream and emulsify gently for a few seconds and finally batch freeze.

Dolce Asporto chocolate gelato

400g Milk
315g Base Cioccolato Dolce Asporto (intense chocolate flavour base)
285g Cream

Heat milk to 50°C. Mix with the Base Cioccolato Dolce Asporto.
Add the remaining cold milk and mix. Allow to cool to 25-30°C.
Combine cold cream, mix and batch freeze.

Caramel ganache

400g La Glassa Caramello al burro salato (caramel salted butter glaze)
100g Milk chocolate

Melt the chocolate and add to the glaze heated to 35°C,
helping with an immersion blender

Gianduia rocher coating for sticks

700g La Glassa Gianduia Crock (gianduia glaze with hazelnuts)
300g Copertura Fondente (dark milk coating)

Melt the Copertura Fondente, combine La Glassa Gianduia Crock and emulsify
with a soft spatula.
Use at about 28-30°C by dipping.
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Assembly

For the log:

In the insert mold dress the chocolate gelato and top with the cocoa biscuit previously enriched with a thin layer
of Pasta Pralinato Nocciola. Unmold and create a layer of caramel ganache on top of the insert, using a flat nozzle.
Finish with coarsely chopped toasted hazelnuts.

Dress the coffee gelato in the log mold and place the insert, leaving the biscuit toward the outside. Blast freezing.
Glaze with La Glassa Cacao previously warmed and mixed at 32-33°C then stabilize in freezer.

Decorate with clumps of coffee gelato and top with dark chocolate decorations.

For the single-portion:

Create a thin layer with the Pasta Pralinato Nocciola in the chocolate tartlet.

Dress the coffee gelato alternating, in places, with the caramel ganache. Smooth and blast freeze.

Dress the chocolate gelato in a spherical mignon mold.

Unmold the spheres and place them on the tartlet. Complete with chocolate and roasted hazelnut decoration colored gold.

For the stick:

Dress the coffee gelato by filling the stick mold halfway. Create a groove with a spoon, insert the wooden stick and dress
La Glassa Caramello al burro salato using a sac a poche bag. Blast freeze for a few minutes and top with chocolate gelato.
Glaze with gianduia rocher topping and decorate with gold-colored crumble.
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Dolce Asporto mascarpone cream gelato

345g Room temperature water
55g Caster sugar

170g Base Bianca Dolce Asporto (neutral base)
90g Pasta Crema Di Parma La Preferita (egg based paste with grape sugar)
30g Mascargel Giubileo

310g Cold cream

Dolce Asporto Raspberry gelato

310g Room Temperature Water

220g Base Frutta Dolce Asporto (fruit base)
50g Caster sugar

400g Raspberry puree
20g Dextrose

Premix the powdered ingredients and mix with the previously mixed water and fruit.
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Dolce Asporto mango gelato

350g Water at room temperature

200g Base Frutta Dolce Asporto (fruit base)
30g Castor sugar

400g Mango Puree
20g Dextrose

Mango Meringue

300g Mango Alphonso pulpa (100% pure mango alphonso pulp)
100g Water

90g Base Meringa (meringue base)
510g Caster sugar

Premix the powdered ingredients and mix with the previously mixed water and fruit.
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