GELATO

GELATO FESTIVAL

WATER BASED FRUIT FLAVOUR
Why milk is not required
In the past, sorbet probably had the lion's share of the market, only
to be ousted from its position at the start of twentieth century, thanks
to industry and its massive use of milk. Milk is a primary food for
human consumption, but today, due to many allergies, its use is limited or eliminated altogether in many foods, including fruit sorbets
and gelato made with water only. This means an excellent fruit gelato can be made without having to resort to liquid milk or powder.
How to maintain the softness
We get the creaminess and keep it soft thanks to the perfect balance of ingredients and of the sugars in the mixture. The sugar content should be between 25 and 32% of the total. They are:
• sucrose (65-80%) more common, less expensive, but too sweetening;
• glucose syrup 42DE (20-35%) provides viscosity, controls crystallization, but is difficult to dose;
• dried glucose syrup at 38DE (20-40%) provides higher viscosity
than just syrup, it increases the total solids without changing the
recipe, and it decreases the feeling of cold on the palate;
• maltodextrins 18DE (2-5%) more concentrated, with almost identical characteristics to dried glucose syrup, but with a higher cost;
• inulin (1-5%) gives creaminess to gelato and sorbets, reduces the
calories and sweetness, and has a higher price.
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How much fruit in gelato?
After considering the sugars, we can examine how much fruit we
need for a water-based gelato with a long-lasting taste on the palate. The fruit is subdivided into body, taste and consistency:
strong lemon, lime, bitter orange, citrus, tropical fruits in general;

average almost all the fruit pulps;
weak apples, melons and watermelons.
With regards lemon juice, we must keep to a maximum of 25%; for
average fruits we need between 50 and 60%, while for the weak
fruit we might need up to 80%, without the use of water. The following are some examples.

MARA DES BOIS
STRAWBERRY
28% sugar, 50% pulp
3000 g (small bowl)
Mara des Bois strawberry pulp
sucrose
dried glucose syrup 38DE
neutral for cold fruit
lukewarm water

g
g
g
g
g

1500
505
180
15
800

Clean and blend the strawberries with 100 g of sucrose to obtain a
puree. Mix the remaining sugar with the other powder ingredients
and pour in warm water at 40°C. Stir until completely dissolved,
add the strawberry pulp and whip as usual.
Note The strawberry as we understand it, red and juicy, is not a fruit
but an inflorescence; the fruits are the small seeds located on the
surface. In French gardens it was used as an ornamental and medicinal plant, later to become the fruit of the court of Louis XV of
France. It originated in Britain, and the Mara des Bois variety is certified as a cultivar. Its intense bouquet is reminiscent of wild strawberries; although relatively small, it is of outstanding sweetness and
flavour. It is also quite a hardy plant.
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PASTRY

ECUADOR CHOCOLATE
SORBET
water
sucrose
glucose syrup 42DE
22% cocoa
dextrose
neutral for cold fruit
Ecuador chocolate 75%

g
g
g
g
g
g
g

1800
500
75
150
15
10
450

Boil the water and add all powder ingredients previously mixed dry. Having obtained the solution, add the chopped chocolate and whisk as
usual.
Note: In this recipe we have a lower percentage of neutral, thanks to the
cocoa butter as a stabilizer, naturally present in chocolate.

NATURAL LEMON
28% sugar, 22% lemon juice
3000 g (small bowl)
fresh Ligurian lemon juice
sucrose
dried glucose syrup 38DE
neutral for cold fruit
inulin
warm water

g
g
g
g
g
g

600
550
150
15
35
1650

Grate the lemon zest in a part of sucrose (50 g), then
squeeze the lemons to get the juice. Mix the remaining
sucrose and all other dry ingredients and pour in warm
water at 40°C. Stir until completely dissolved, add the
juice and sugar with the zest and mix as usual.
Note: The 4 seasons lemon, for its quality and aroma (limonin), is grown exclusively in Liguria, in northern Italy.
This variety is indeed very resistant to the cold and to
parasites that commonly attack other citrus fruits.
Alessandro Racca
photos Giancarlo Bononi
(many thanks to Carpigiani for the shooting)

24

2011 - www.pasticceriainternazionale.com - n. 19

Elenka
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GELATO

BERRY SORBET AND
ORANGES AND PEPPER POCHÉ
Berry sorbet
Sarfrutta 50
water
sucrose
blueberry puree
wildberry paste
dextrose
dried glucose syrup
lemon juice

g
g
g
g
g
g
g
g

180
2000
670
1000
145
70
70
5

Mix the Sarfrutta 50 base with sucrose, dextrose and dried glucose
syrup; pour the water at 40°C and mix. Combine the wildberry pasta
with the blueberry puree; blend. Let it sit for at least 30 minutes and
cream.

Berries, oranges and pepper poché
berries
oranges
sugar
dried glucose syrup
pectin
sugar
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g
g
g
g
g
g

citric acid
sugar (sucrose)

g
g

3
20

Place in the saucepan the sugar, glucose syrup, sliced oranges, and berries and bring to a boil. Combine the pectin with 30 g of sugar and bake
at 65°C for 30 minutes. Add citric acid mixed with 20 g of sugar. Check
the pH, which should reach about 3.4 to 4. Put into sterilized jars, close
quickly, flip and place in cold water for several minutes.
This procedure allows the amylopectin to act and have a smooth and
creamy texture, as well as protecting the natural colour of the fruit.

Assembly
Serve with poché of fruit with berry sorbet in bowl or small vase. Garnish
with fresh mint, dried oranges and green pepper.

750
250
700
400
5
30
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Emanuele Saracino
www.saracinogelati.com
photo Roberto Sammartini

Bravo
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GELATO

ENCOUNTER
gelato cup
white base
almond paste
orange flower water

g
g
g

870
100
30

Add the almond paste to the orange flower water and white base; cream.
Decorate with pine-seeds and fresh dates filled with almonds.
Farida Haggiagi
photo Salvatore Farina
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