Dolce Sinfonia

Longarone 29/11/2021
You will need the following ingredients to create Dolce Sinfonia gelato:

White base, chocolate sauce, hazelnut paste, fresh ricotta, liquid sugar and stabilizer, dried figs in a rum
syrup

MILK 627 g
CREAM 35% 126 g
SKIMMED MILK 50 g
POWDER

SUCROSE 140 g
DEXTROSE 32g
GLUCOSE 38/40 20g
NEUTRAL BASE 5g
TOTAL 1000 g

After setting aside the white base to age, the next step is to assemble the other ingredients in the recipe as
follows:

WHITE BASE 525¢g

CHOCOLATE SAUCE 90¢g

RICOTTA CHEESE | 200g
HAZELNUT PASTE | 80g
LIQUID SUGAR 100 g
STABILIZER 5g
TOTAL 1000 g




In this recipe you can vary the amounts of one cream compared to the other. At the end, you can garnish or
embellish the gelato by mixing in dried figs in a rum syrup.



