
 

Essence chocolate Lactee
Superiore gelato

 Intermediate level

RECIPE CREATED BY:

Marco De Grada
Pastry chef

RECIPE CREATED BY:

Eugenio Morrone
World Champion of Gelato

MIX
Milk  689g
Dehydrated glucose  10g
Sucrose  55g
Dextrose  30g
Neutral Base with fibers 15g  15g
Essence chocolate Lactee Superiore  200g
Salt  0,5g

Mix all the dry ingredients and add them to the milk and
cream, previously heated.
Pour over the chocolate, pre-mix with a whisk, then mix with
an immersion blender.
Leave to rest for 2-3 hours.

https://www.ircagroup.com/en/products/base-neutra-con-fibre-15g
https://www.ircagroup.com/en/products/domori-essence-latte-lactee-superiore

