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“Perhaps the most central characteristic of authentic 
leadership is the relinquishing of the impulse to dominate 
others.” --David Cooper (Psychiatry and Anti-Psychiatry)

Learn Italiano
Hazelnut ~
         Nocciola
Pronounced
            no-chi-o-la

Here We 
Grow 
Again ...

Our brand is evolving! We’ve developed pints for 
our delicious gelato and sorbet. Look for our next 
newsletter which will elaborate on these exciting 
new additions!

October in Italy...
October is a great month for Italian food festivals and great food such 
as:  mushrooms, chestnuts, chocolate, and truffles. On October weekends, 
you’ll find fall food festivals and wine harvest celebrations all over Italy.  
Alba White Truffle Festival takes place on weekends throughout October in 
the Piedmont town of Alba.  This is one of the biggest truffle festivals in Italy. 
One of the main and more popular events is a donkey race!

Tour Italy...
From your Desk!

Step 1:  Using a melon ball scoop, create 4 uniform balls of vanilla gelato. 
Place on a tray or plate and freeze until hardened, approximately 45 
minutes.

Step 2:  Use an ice cream disher and scoop a large ball of chocolate 
gelato. With a hardened edge or butter knife, shave off one rounded side 
of the ball. With the help of a spoon, carve a hole in the center of the 
gelato ball.
		  Step 3:  Take a small ball of vanilla gelato from 

the freezer and place it inside the hole just cre-
ated.  Smooth a layer over the opening so that 
the vanilla ball in now completely covered 
with the chocolate gelato. 

Step 4:  Drop the ball in a bowl contain-
ing cocoa and crushed hazelnuts. Ensure 
that the scoop is covered uniformly by this 
mixture.  Place gelato truffle on a tray and 
freeze immediately. Repeat above steps for 
all gelato balls. 

Step 5:  Cut into fours and serve with fresh 
whipped cream, sliced fruit and drizzle 
with caramel or raspberry sauce.  

Serves 4 people

Savor the Flavor: 
Tartufo, A Gelato Masterpiece


