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. Dosage
Creme tgyg Name Code g/kg
Paste/Concentrate Black Cookie Cream A01037B 50
Ripple/Variegati Custard Crema Antica MAE37GU
Ripple/Variegati Milk Choc Stracciatella MAX43BO

Dosage
Blueberry Pavlovaw Name Code a/ke
Paste/Concentrate Meringue KPCO72P 50
Ripple/Variegati Blueberry A03031
To Decorate Meringue Pieces 516869

. Dosage
Trix Name Code a/ke
Paste/Concentrate Biscotti Frollino KPC507P 50
Ripple/Variegati Toffee Mou KPC528P
Ripple/Variegati Milk Choc Brunella Latte ~ MAX43MD
To Decorate Salted Biscuit Crumb $16907
Cawrot Cake Name Code Dosage

g/kg

Paste/Concentrate Biscotti (Biscuit) MAJOOAP 50
Paste/Concentrate Canella (Cinnamon) KPC627PB 10
Paste/Concentrate Dolche Latte A01032 10
Ripple/Variegati White Choc Lush A03003
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Easter Calbimet

Yntonelli

the heart of our business

P Dosage
Mini Eggs Name Code a/kg
Paste/Concentrate Tutto Fondente Dark MAI70YK Bag + water
Ripple/Variegati Brunella Fondente MAX43MC
To Decorate Mini Eggs (crushed)

Dosage
Malteger Bunwy Name Code a/kg
Paste/Concentrate Miss Malty A01018 60
Ripple/Variegati Maltease Choc & Malt A03027
White Chocolate Dosage
Cookies & Creme Name Code g/kg
Paste/Concentrate White Chocolate KPC511P 90
Ripple/Variegati White Choc Lush A03003
Ripple/Variegati Crema Choco Reo KPC743
Methodology

e Step 1 - Create your base in the usual way
Top Tip

adding the paste(s) according to the dosage
outlined in the chosen recipe and blend well
e Step 2 - Add to batch freezer
e Step 3 - On extraction ripple to taste and
decorate as desired

When rippling your gelato
or decorating sit the
napoli inside a second pan
to keep it cold...

Please find above a selection of recipes to use with
your standard base. If you require further advice
or encounter any issues when creating these
gelato recipes contact us on the number or email
above. All ripples/variegati dosages are to taste
according to what you wish to achieve
aesthetically, with the texture and the flavour
intensity.

Happy gelato making.

Gelato Jovuvy
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