Newsworthy Notes

from G.S. Gelato & Desserts, Inc.

Here We Grow Again ...

Our new pints are now in production! We
have now 14 new flavors that consist of
both Gelato and Sorbet.

As you already know, G.S. Gelato's busi-

ness philosophy is passion driven. We
excel in providing
personalized service,
customized to client’s

desires and necessties.

Our pint design portrays

the passion, grace, and
elegance that our pro-
ucts convey to our con-
sumers.

When it comes to providing Ital-
ion gelato and sorbet with
exceptional taste, no one does
it better than G.S. Gelato!

Savor the Flavor:

MONTE BIANCO 4 )

INGREDIENTS

2 (14.8-0unce) jars roasted chestnuts,

such as Minerva brand

2 cups whole milk

1/3 cup granulated sugar

1 1/2 teaspoons fennel seeds, ground

7 ounces semisweet chocolate, chopped
2 tablespoons Cognac or rum

2 cups heavy cream

1 tablespoon powdered sugar

1 teaspoon vanilla extract K j

INSTRUCTIONS

Combine chestnuts, milk, sugar, fennel seeds, and a pinch of salt in a
medium saucepan and bring fo a simmer over medium heat. Reduce heat
to medium low and simmer, stirring often and breaking up the chestnuts as
you stir, until milk has been absorbed, about 10 fo 13 minutes. Meanwhile,
melt chocolate in a heatproof bow! placed over a pot of simmering water;
set aside.

When chestnuts are cooked, rice them (or use a food mill) into a large mix-
ing bowl.Add Cognac and melted chocolate and fold together until smooth,
with no pockets of unmixed chestnuts (it will resemble cookie dough). Pack
it into a smaller bowl, cover with plastic, and refrigerate for at least 1 hour or
overnight.

At serving time, whip cream with powdered sugar and vanilla until soft peaks
form. Rice chestnut dough onto a large platter, keeping the ricer centered on
the platter and lifting the ricer higher each time you fill it so that the threads
of chestnut fall lightly info a mountain - (a ricer is best). Drop about 1/2 of
the whipped cream by big spoonfuls onto the mountain.

Serve af fable, and pass the rest of the whipped cream.

November 17, 2008

Happy Thanksgiving!

from all of us at G.S. Gelato & Desserts

Tour Italy...from your desk!

November in Italy...

There is a fall fradition that is so deep rooted (almost four
hundred years), one does not even think much about it. We
are speaking of Feast of Saint Martin, (San Martino) which
takes place November 8th - 11th. It is actually in prepara-
tion of winter - fo clean out the old and get everything in
order for the coming winter months. There are old proverlbs
celebrating San Martino and this time of the year when
wine becomes the central focus. In fact, the Saint is remem-
bered on the 11th of November, when work in the fields is
mostly finished: after the fruit harvest and the preparation of
food for the winter and the next planting season, that's the
fime when the wine was readied. The farmers of the entire
region meet fo sell, buy and frade in a contagiously happy
atmosphere.

Chestnuts and Sweet Potatoes, unlike our version, (their’s
are long, skinney, butter colored and extremely sweet) are
favored during this time as well as Lambrusco - a special
seasonal wine.

October falls info November continuing the celebration

of truffles of the Piedmonte region. November is actually

the heart of truffie gathering season. In Tuscany: the San Miniato Truffle
Fair - La Sagra del Tartufo Bianco, is held in the medieval hill town of San
Miniato in the Pisa Province of Tuscany.

If people knew how hard | had to work to gain my mastery,
it wouldnt seem wonderful at all.
~ Michelangelo

| earn ltaliano!

Chestnuts ~ Castagne
Pronounced
cas-ta-g-nay
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