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C - Creamy Gelato

Introduction to Bases - Fruttagel 100

Base Maya F/100 with whole fresh milk
Base Maya 100 with whole fresh milk

Base Maya 100 with whole milk powder

Base Premium 50 with whole fresh milk
Base Premium 50 with whole milk powder
Base Maya 50 with whole fresh milk

Base Maya 50 with whole milk powder

Base Vesuvio 100 with whole fresh milk

Base Vesuvio 100 with whole milk powder
Base Maya 250 with whole fresh milk

Base Maya 250 with whole milk powder
Base Gelcomplet/s 250 with whole fresh milk
Base Gelcomplet/s 250 with whole milk powder

Milk

Stracciatella

Variegato Amarena
Peanuts butter

Dark Biscuit

Black & White

Cereals

Yellow Vanilla with pods
Cookies

Amarena Crock
Mediterraneo

Nappirock

Nocciutella

Hazelnut “P”

Hazelnut “P” Dark
Hazelnut “G”

Pistachio Puro

Pistachio of bronte D.O.P.
The Nocciolotta

Almond and Pistachio Crunch
Coffee

Caramel mou

TiramisU with alcohol
TiramisU without alcohol
English Custard Cream
Mascarpone

Cooked Cream

Malaga
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f- Fruity Gelato

Chocolate

Dark Chocolate
Nocciolissima

Kiss

Waferciock

Nocciolbon wafer

Yogurt + Variegato Melagrana
Sorrento Walnut

Yellow Vanilla

Coconut

Black Jamaican Coconut
Choco crocked coffee
Banana

White chocolate

White Pistachioso Crock
Blu Magic

Raph Crunch

Mint

Pina Colada

After Eight

Liquorice

Mango

Lion Crock

Black Forest

Cassata Siciliana

Heart of Sicilia

Lemon Delice
Speculoos Crunch

Cubana

Sneackers

Pingu

Sacher

Lemon Delice
Turkish delight
Cheesecake with Wildberries
7 Dreams

Almond and Pistachio
Cappuccino

Cremino Orange
Mozart

Purple Ruby




I 14/cm  Rock 1/tm  Cremapiv for Semifreddi

15/cm  Baiociock 2/tm  Mini Glasses
3/tm  Caprese Glass Mix
1/f Strawberry with Prontofrutto 4/tm  Caprese Cake Mix
2/f Strawberry with fresh fruit 5/tm  Oreo Cake
3/f Strawberry with Frutta & fruits 6/tm  Sneackers Cake
4[f Melon with Prontofrutto 7/tm  Rock Cake
5/f Melon with fresh fruit 8/tm  Amarena Cake
6/f Melon with Frutta & fruits 9/tm  Bueno Cake
7/f Mandarin with Prontofrutto 10/tm Almond and Pistachio Crunch
8/f Kiwiwith Prontofrutto 11/tm Cheesecake with Wildberries
9/f Kiwi with fresh fruit 12/tm Tiramisu Cake
10/f Kiwi with Frutta & fruits 13/tm Pingu Cake
11/f Wildberries with Prontofrutto 14/tm Sacher
12/f Wildberries with fresh fruit
13/f Wildberries with Frutta & Fruits
14/f Pineapple with Prontofrutto
15/f Pineapple with fresh fruit 1/fb  Biscottella Dark Biscuit
16/f Pineapple with Frutta & Fruits 1/fb  Pistacchio Crunch Biscuit
17/f Mango with Prontofrutto 2/fb  Nocciolotta White Biscuit
18/f Green Apple with Prontofrutto 2/fb  Nappirock Biscuit
19/f Supreme Mango Alfonso with Prontofrutto 3/fb  Nocciolotta Peanuts Biscuit
20/f Supreme Strawberry with Prontofrutto 3/fb  Nocciolotta Coffee Biscuit

4L[fb  Nocciolotta Lemon Biscuit

1/sf  Lemon Sprint

2/sf  Strawberry Sprint

3/sf  Melon Sprint

4[sf  Watermelon Sprint

5/sf  Green Apple Sprint

1/p  Cono Mix

2/p  Dark Cono Mix

3/p  Special Cone

LIp Crépes Mix

5/p  Waffle Mix

6/p Pancake

6b/p Brioche

7/p  GranLimone

8/p Crema Caffé Nonno Nappi Recipe 1
9/p  Crema Caffé Nonno Nappi Recipe 2
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introduction to Bases

Creamy Flavors  .g4%

This recipe book has been realized with the use of Maya 100 as main ingredients for
the pasteurized preparation and for the consequent making of all recipes regarding the
Cream Flavors category.

Obviously in our ice cream list “Powder ” will be possible to know all kind of Cream
Bases different for dosage (50 g - 100 g - 150 g - 250 g ) and organoleptic
characteristics ( like for example the fat quantity and differentation , the milk in powder
percentage, thickeners used etc...)

Anyway it's always about hot Bases that require an high Pasteurisation ;focess of 85°
grades

®
Fruits Flavor @03

It's possible to use a Cold Base like the one used in our recipe book, that is the

Real Fudle: 100 or Real Fuullés 250 (structure with total lack of powder milk

and/or milk protein), that doesn't include a low Pasteurisation process at 65° grades
but a working process with water at ambient temperature.

Otherwise is possible to use a Fruit base like the F@W 100 that requires a hot

working process (65 grades).

Dosage l-‘w%ye/ 100

‘ INGREDIENTS AND DOSAGE | PUAY

i o ol ' * 11t of Water : .

x\ ' N \ 300 g of sugar « .\\\ /"?/ «
)3 ~ — \\/ * 100 g of Fruttagel 100 base — S
’// =

* Pasteurisation process at 65° C *

Leave the mixture to stand then start
the icing process

/b
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Base Maya F/''"

Base for gelato with whole fresh milk

1 Liter of Milk
BASE MAYA F/100

| INGREDIENTS AND DOSAGE |

Complete well balanced base
for creamy and spoonable
gelato/ice-cream.

1 It Whole Fresh Milk e

e 210 g Sugar >
* 20 g of dextrose powder

100 g of Maya F/100 base

* 70 g of fresh Cream 35% M.G.*

Use of product

1) Pourinto a bowl the milk (the milk must be preheated to at 30°c / 40°c)

2) Pour the solid parts (Sugar first, then the dextrose in powder and after some minutes the Base
Maya F/100)

3) Inorder to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

4) Add fresh cream.
[ It's recomended to leave resulting mixture to stand before to start icing process.]

2/b
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Pasteurisation with Maya ™ base
Base for gelato with whole fresh milk

1 Liter of Milk 20 Liters of Milk 40 Liters of Milk

| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |
* 1 It Whole Fresh Milk * 20 It Whole Fresh Milk * 40 It Whole Fresh Milk

e 210 g Sugar * 4.2 Kg Sugar * 8.4 Kg Sugar

* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder

* 100 g of Maya 100 base * 2 Kg of Maya 100 base * 4 Kg of Maya 100 base
70 g of fresh Cream 35% M.G.* * 1.4 Kg of fresh Cream 35% M.G.* * 2.8 Kg of fresh Cream 35% M.G.*

BASE MAYA 100

Complete well balanced base for
creamy and spoonable gelato/ice-cream

6x2 Kg

Use of product

1) Openthe lid, pour into the machine the whole fresh milk and start the high pasteurisation
process

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts (Sugar first, then
the dextrose in powder and after some minutes the Base Maya 100 )

3) Inorder to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

4) The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the
cooling phase.
[ It’s recomended to leave resulting mixture to stand before to start icing process.]

i —

N
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Pasteurisation with Maya ™ base

Base for gelato with whole milk powder

1 Liter of Milk 20 Liters of Milk 40 Liters of Milk

| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |
* 870 ml of Water * 17.4L of Water * 34.8 L of Water

* 130 g of whole milk powder * 2.6 Kg of whole milk powder * 5.2 Kg of whole milk powder
* 210 g of sugar * 4.2 Kg of sugar * 8.4 Kg of sugar

* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder

* 100 g of Maya 100 base * 2 Kg of Maya 100 base * 4 Kg of Maya 100 base

70 g of fresh cream 35% M.G.* * 1.4 Kg of fresh cream 35% M.G.* * 2.8 Kg of fresh cream 35% M.G.*

BASE MAYA 100

Complete well balanced base for
creamy and spoonable gelato/ice-cream

6x2 Kg
Use of product

1) Open the lid, pour into the machine the whole fresh milk and start the high pasteurisation process

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts (Sugar first, then the
dextrose in powder and after some minutes the whole milk powder )

3) Around 45/50° is possible to add the Base Maya 100

4) In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

5) The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the
cooling phase.
[ I's recomended to leave resulting mixture to stand before to start icing process.]

3/b
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Pasteurisation with base Premium

Base for creamy gelato with whole fresh milk

For 1 liter of Milk For 20 liters of Milk For 40 liters of Milk

| INGREDIENTS AND DOSAGE | | |INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |

* 11t of whole fresh milk * 20 It of whole fresh milk * 40 It of whole fresh milk

* 220 g of sugar * 4.4 Kg of sugar * 8.8 Kg of sugar

* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder

* 20 g of low-fat milk powder * 400g of low-fat milk powder * 800 g of low-fat milk powder
* 50 g base Premium 50 * 1 Kg base Premium 50 * 2 Kg base Premium 50

* 100 g of fresh Cream 35% M.G.* * 2 Kg of fresh Cream 35% M.G.* * 4Kg of fresh Cream 35% M.G.*

BASE PREMIUM 50

The Premium 50 is a well balanced base with vegetable fats
and a neutral taste.

Use of product

1) Open the lid, pour into the machine the whole fresh milk and start the high pasteurisation process

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts (Sugar first, then the
dextrose in powder and after some minutes the low-fat milk powder)

3) Around 45/50° is possible to add the Base Premium 50

4) In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

5) The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the cooling
phase.
[ It’s recomended to leave resulting mixture to stand before to start icing process.]

I —
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Pasteurisation with base Premium ° -

Base for creamy gelato with whole fresh milk powder

For 1 liter of milk For 20 liters of Milk For 40 liters of milk

INGREDIENTS AND DOSAGE | INGREDIENTS AND DOSAGE | INGREDIENTS AND DOSAGE |
* 870 ml of water * 17.4 L of water * 34.8 L of water
* 130 g whole fresh milk powder| < 2.6 Kg fresh whole milk powder * 5.2 Kg fresh whole milk powder

* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder

* 220 g of sugar * 4.4Kg of sugar * 8.8 Kg of sugar

* 50 g base Premium 50 * 1 Kg base Premium 50 * 2 Kg base Premium 50

* 100 g of fresh cream 35% M.G.* * 2Kg of fresh cream 35% M.G.* * 4 Kg of fresh cream 35% M.G.*

BASE PREMIUM 50

The Premium 50 is a well balanced base with refined
| vegetable fats and a neutral taste.

Use of product

5) Open the lid, pour into the machine water and start the high pasteurisation process

6) Once reached temperature of 40°/45°C. open the lid and pour the solid parts
(Sugar first, then the dextrose in powder and after some minutes the whole milk powder)

7) Around 45/50° is possible to add the Base Premium 50

8) In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

9) The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the cooling
phase.
[ It’s recomended to leave resulting mixture to stand before to start icing process.]

—IrR
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Pasteurisation with base Maya *’

Base for creamy gelato with whole fresh milk

Per 1 Litro di Latte For 20 liters of Milk For 40 liters of Milk

INGREDIENTS AND DOSAGE |

INGREDIENTS AND DOSAGE | INGREDIENTS AND DOSAGE |

* 11t whole fresh milk * 20 It whole fresh milk * 40 It whole fresh milk

e 250 g sugar * 5Kg sugar * 10 Kg sugar

* 10 g dextrose powder * 200 g dextrose powder * 400 g dextrose powder

* 15 g low-fat milk powder * 300 g low-fat milk powder * 600 g low-fat milk powder

* 50 g base Maya 50 * 1 Kg base Maya 50 * 2 Kg base Maya 50

* 150 g of fresh milk 35% M.G.* * 3Kg of fresh milk 35% M.G.* * 6 Kg of fresh milk 35% M.G.*
BASE MAYA 50

Complete well balanced base for creamy with neutral taste.

BUTTER withf bm
« @ *is possible to use butter

- instead of fresh cream

* 60 g of butter x 1 liter of milk

¢ 1.2 kg of butter x 10 liters of milk

e 2.4 kg of butter x 20 liters of milk

Use of product
e

1) Open the lid, pour into the machine Milk and start the high pasteurisation process @h 3

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts
( Sugar first, then the dextrose in powder and after some minutes the low-fat milk powder)

3) Around 45/50°is possible to add the Base Maya 50

4) In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

5) The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the cooling
phase.
[ It’s recomended to leave resulting mixture to stand before to start icing process.]

I —
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Pasteurisation with base Maya *’

Base for creamy gelato with whole fresh milk powder
Per 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk

INGREDIENTS AND DOSAGE |

INGREDIENTS AND DOSAGE |

INGREDIENTS AND DOSAGE |

* 870 ml of Water * 17.4 L of Water * 34.8 L of Water

* 130 g whole milk powder * 2.6 Kg whole milk powder * 5.2 Kg whole milk powder

* 250 g of sugar * 5Kg of sugar * 10 Kg of sugar

* 10 g of dextrose powder * 200 g of dextrose powder * 400 g of dextrose powder

* 50 g base Maya 50 * 1 Kg base Maya 50 * 2 Kg base Maya 50

* 150 g of fresh milk 35% M.G.* * 3 Kg of fresh milk 35% M.G.* * 6 Kg of fresh milk 35% Mm.G.*
BASE MAYA 50

1)

2)

3)

4)

5)

— IR

The Maya 50 is a well balanced base with neutral taste

= with butter

*is possible to use butter
instead of fresh cream
* 60 g of butter x 1 liter of milk
* 1.2 kg of butter x 10 liters of milk

* 2.4 kg of butter x 20 liters of milk

6x2 Kg

Use of product

Open the lid, pour into the machine water and start the high pasteurisation process o=

85C
Once reached temperature of 40°/45°C. open the lid and pour the solid parts -
(Sugar first, then the dextrose in powder and after some minutes the whole milk powder)

Around 45/50° is possible to add the Base Maya 50

In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the cooling
phase.

NADPI
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& Pasteurisation with base Vesuvio '

Base for creamy gelato with whole fresh milk

Per 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk

| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |
* 1It of whole fresh milk * 20 It of whole fresh milk * 40 It of whole fresh milk

* 240 g of sugar * 4.8 Kg of sugar * 9.6 Kg of sugar

* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder

* 100 g base Vesuvio 100 * 2 Kg base Vesuvio 100 * 4 Kg base Vesuvio 100

* 100 g of fresh milk 35% M.G.* * 2 Kg of fresh milk 35% M.G.* * 4 Kg of fresh milk 35% M.G.*

BASE VESUVI0 100

The Base Vesuvio 100 is a complete structure, with refined
vegetable fats,with great spreadability and neutral taste, that
gives to the gelato creaminess and softness.

Use of product
|

1) Open the lid, pour into the machine Milk and start the high pasteurisation process (& 3

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts
( Sugar first, then the dextrose in powder and after some minutes the Base Vesuvio 100 )

3) Inorder to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer

4) The Fresh Cream will be poured in the pasteuriser at a temperature of 65° C but during the cooling
phase.

8/b o
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& Pasteurisation with base Vesuvio '’ =

&
Base for creamy gelato with whole fresh milk powder
Per 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk
| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE|
* 870 ml of Water * 17.4L of Water * 34.8L of Water
* 130 g of whole milk powder * 2.6 Kg of whole milk powder * 5.2 Kg of whole milk powder
* 240 g of sugar * 4.8 Kg of sugar * 9.6 Kg of sugar
* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder
* 100 g base Vesuvio 100 * 2 Kg base Vesuvio 100 * 4 Kg base Vesuvio 100
* 100 g of fresh milk 35% m.G.* * 2 Kg of fresh milk 35% M.G.* * 4 Kg of fresh milk 35% m.G.*

BASE VESUVIO 100

The Base Vesuvio 100 is a complete structure, with refined
vegetable fats,with great spreadability and neutral taste, that
gives to the gelato creaminess and softness.

6x2 Kg

Use of product
.

1) Open the lid, pour into the machine water and start the high pasteurisation process §E§€

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts
(Sugar first, then the dextrose in powder and after some minutes the whole milk powder )

3) Around 45/50° is possible to add the Base Vesuvio 100

— KIS
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¢ Pasteurisation with base Maya -’ T

Base for creamy gelato with whole fresh milk

Per 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk

| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |
* 1 It Of whole fresh Milk * 20 It Of whole fresh Milk * 40 It Of whole fresh Milk

* 100 g of sugar * 2 Kg of sugar * 4 Kg of sugar

* 250 g base Maya 250 * 5 Kg base Maya 250 * 10 Kg base Maya 250

BASE MAYA 250
The Maya 250 is a complete and well-balanced base, with
| neutral taste, that gives to the gelato the right result between
= creaminess and stability.
4x5,25
Use of product
1) Open the lid, pour into the machine Milk and start the high pasteurisation process 3&5?[:3

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts
(Sugar first and after some minutes the Base Maya 250 )

3) In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

[It’s recomended to leave resulting mixture to stand before to start icing process. ]

10/b B
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& Pasteurisation with base Maya -’

Base for creamy gelato with whole fresh milk powder

Per 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk

| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |

870 ml of Water

17.4 L of Water

34.8 L of Water

* 130 g of whole milk powder * 2.6 Kg of whole milk powder * 5.2 Kg of whole milk powder
* 100 g of sugar * 2Kg of sugar * 4 Kg of sugar
* 250 g base Maya 250 * 5 Kg base Maya 250 * 10 Kg base Maya 250

BASE MAYA 250

The Maya 250 is a complete and well-balanced base, with
neutral taste, that gives to the gelato the right result between
creaminess and stability.

4x5,25

Use of product

1) Open the lid, pour into the machine water and start the high pasteurisation process

[
2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts '3

&t

(Sugar first and after some minutes the Base Maya 250 )
3) Around 45/50° is possible to add the Base Maya 250
4) In order to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or

electric mixer.

[It's recomended to leave resulting mixture to stand before to start icing process. ]

—
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& Pasteurisation with base Gelcomplet/s 250

Base for creamy gelato with whole fresh milk

For 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk
| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |
* 11t Whole fresh Milk * 20 It Whole fresh Milk * 40 It Whole fresh Milk
* 210 g of sugar * 4.2 Kg of sugar * 8.4 Kg of sugar
* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder
* 250 g base Gelcomplet/s 250 * 5 Kg base Gelcomplet/s 250 * 10 Kg base Gelcomplet/s 250
BASE GELCOMPLET/S 250
The Gelcomplet/s 250 is a complete base, with neutral
. & taste, that gives to the gelato the right creaminess and
S spreadability as well as a pleasant warm feeling on the
palate.
Use of product
e~
1) Open the lid, pour into the machine Milk and start the high pasteurisation process 355?6

2) Once reached temperature of 40°/45°C. open the lid and pour the solid parts
( Sugar first, then the dextrose in powder and after some minutes the Base Gelcomplet/s 250 )

3) Inorder to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

[It’s recomended to leave resulting mixture to stand before to start icing process.]

N —
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Pasteurisation with base Gelcomplet/s Bl

Base for creamy gelato with whole fresh milk powder

Per 1 Liter of Milk For 20 liters of Milk For 40 liters of Milk

| INGREDIENTS AND DOSAGE | | | INGREDIENTS AND DOSAGE | | INGREDIENTS AND DOSAGE |
* 870 ml of Water * 17.4L of Water * 34.8 L of Water

* 130 g of whole milk powder * 2.6 Kg of whole milk powder * 5.2 Kg of whole milk powder
* 210 g of sugar * 4.2 Kg of sugar * 8.4Kg of sugar

* 20 g of dextrose powder * 400 g of dextrose powder * 800 g of dextrose powder

250 g of base Gelcomplet/s 250 * 5 Kg of base Gelcomplet/s 250 * 10 Kg base Gelcomplet/s 250

BASE GELCOMPLET/S 250

The Gelcomplet/s 250 is a complete base, with neutral
taste, that gives to the gelato the right creaminess and

spreadability as well as a pleasant warm feeling on the
palate.

45 Kg

Use of Product

1) Open thelid, pourinto the machine water and start the high pasteurisation process

AN

2)  Once reached temperature of 40°/45°C. open the lid and pour the solid parts §’5Flc3
( Sugar first, then the dextrose in powder and after some minutes the whole milk povew<r )
3) Around 45/50° is possible to add the Base Gelcomplet/s 250

4) Inorder to avoid lumps it is possible to shake the preparation for a minute with a whire whisk or
electric mixer.

[It’s recomended to leave resulting mixture to stand before to start icing process. ]

— IR
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Milk

1)

2)

3)

4)

5)

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION

1 kg of White base for creamy gelato @ | At your pleasure

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4.5 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Open the lid of the batch freezer, pour the 4.5 kg of White Base for creamy gelato, close the lid and
start icing process

Once the Icing process is finished, extract the gelato in a cold container.
Keep into the blast freezer for at least 10 minutes.

Decorate at your pleasure.

[
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Stracciatella

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

1 Kg of White base for creamy gelato i Dark Cover w i Dark Cover wjn

VARIEGATE DECORATION

J=|

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4.5 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Open the lid of the batch freezer, pour the 4.5 kg of White Base for creamy gelato, close the lid and
start icing process

3) Once the Icing process is finished, extract the gelato in a cold container.
4) During the extraction of the gelato, variegate it with the Dark Cover
5) Keep into the blast freezer for at least 10 minutes.

6) Decorate with Dark Cover .

[NOTE]* In case of solidification of Pinguino Dark Chocolate Cover, warm a bain-marie the needed
quantity (almost 400 g ) or into the microwave and warm at a temperature of 25°/30°C.

NAPR
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Variegato Amarena

INGREDIENTS AND DOSAGE
FOR
1 KG OF BASE FOR CREAMY
GELATO

VARIEGATE DECORATION

W Whole Amarena Cherries

1 Kg of White base for in syrup with stem

wg Variegone Amarena
creamy gelato )

P . N—“—
wd Variegone Amarena "

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4.5 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Open the lid of the batch freezer, pour the 4.5 kg of White Base for creamy gelato, close the lid and
start icing process

3) Once the Icing process is finished, extract the gelato in a cold container.

4) During the extraction of the gelato, variegate with the Variegone Amarena

5) Keep into the blast freezer for at least 10 minutes.

6) Decorate with Variegone Amarena and Whole Amarena Cherries in syrup with stem

NADPI
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1)

2)

3)

4)

5)

6)

7)

Peanuts Butter

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION

g Nocciolotta wpr

1 kg of White base for creamy gelato

) . Variegato  wpm = Roasted Caramelized -
g 80 g of Peanuts Butter Paste wp * P

" Salted Peanuts * Chopped Peanuts

il Variegato Salted Peanuts %

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 320 g of Peanuts Butter Paste and shake it with an electric mixer

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate with the Variegato Salted Peanuts

Keep into the blast freezer for at least 10 minutes.

For decoration, use Nocciolotta, Variegato Salted Peanuts and Roasted Caramelized Chopped
Peanuts.

NAPPI
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Dark Biscuit (oreo)

i 60 ¢ of White Cream 4"
w5 & of Yellow Vanilla with Pods w

1)

2)

3)

4)

5)

6)

7)

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
1 kg of White base for creamy gelato i Variegato o it . Variegato
Biscottella Dark Biscottella Dark

* Granular Cocoa win | Granutar Cocoa Biscuit !
7] NAPP!

Biscuit

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

Extract 4.25 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 250 g of White Cream + 20 g of Yellow Vanilla with Pods and shake it with an electric mixer
Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate with the Variegato Biscottella Dark and Granular
Cocoa Biscuit.

Keep into the blast freezer for at least 10 minutes.

For decoration, use Variegato Biscottella Dark, Granular Cocoa Biscuit.

NADPI
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Black & White (Kinder Maxi)

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato
g_r,gof Yellow Vanilla Paste W i Nocciolotta W d Nocciolotta "4

W 50 & of White Cream

VARIEGATE DECORATION

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 200 g of White Cream + 20 g of Yellow Vanilla Paste and shake it with an electric mixer
3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate it with the Nocciolotta

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Nocciolotta.

NAPR
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Cereals (Kinder Cereals)

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato
Yot 5 & of Yellow Vanilla Paste w Variegate G| g Variegato

‘ ) . Croccorice Croccorice
wd 50 of White Cream

VARIEGATE DECORATION

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 200 g of White Cream + 20 g of Yellow Vanilla Paste and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate it with the Variegato Croccorice

6) Keep into the blast freezer for at least 10 minutes.

7) F For decoration, use Variegato Croccorice

NADPI
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Yellow Vanilla with pods

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1 kg of White base for creamy gelato
* 50 ml of Whole Fresh milk* « Vanilla Berries

i 30 of of Yellow Vanilla with Pods Paste '

1)

2)

3)

4)

5)

6)

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White base for creamy gelato and pour into a pitcher

Add 200 ml of Whole Fresh Milk + 120 g of Yellow Vanilla with Pods Paste and shake it with an
electric mixer

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

For decoration use Vanilla Berries or at your pleasure

[
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Cookies

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION

g Variegato s
Biscottella

Granular v
Biscuit

- 1 Kg of White base for creamy gelato

| o i Variegato Biscottella "
iso g of Biscuit Paste "

« Granular Biscuit "W

i

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White base for creamy gelato and pour into a pitcher.

2) Add 200 g of Biscuit Paste and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate with Variegato Biscottella and Granular Biscuit

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use: Variegato Biscottella and Granular Biscuit

NADPI
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Amarena Crock

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION

g Croccante Mix i

. wd Variegone Amarena i _
1 kg of White base for creamy ﬁ J L I Whole Amarena Sour Cherries

gelato i Croccante Mix in syrup with stem

wg Variegone Amarena wj

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4.5 kg of White base for creamy gelato and pour into a pitcher

2) Open the lid of the batch freezer, pour the 4.5 kg of White Base for creamy gelato, close the lid and
start icing process

3) Once the Icing process is finished, extract the gelato in a cold container.
4) During the extraction of the gelato, variegate with Variegone Amarena and Croccante Mix
5) Keep into the blast freezer for at least 10 minutes.

6) Decorate as picture with Variegone Amarena , Whole Amarena Cherries in syrup with stem and
Croccante Mix

NAPR
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Mediterraneo

1)

2)

3)

4)

5)

6)

7)

INGREDIENTS AND DOSAGE FOR 1 KG OF BASE
FOR CREAMY GELATO VARIEGATE

1 Kg of White base for creamy gelato gy Nocciolotta ¥

> ) ) o = Roasted Caramelized
g 5gof Yellow Vanilla with Pods Paste W' ™ cy00004 Hazelnut

(=]
of I
1= ‘I

g 20 g of Hazelnut “P” Dark Paste wp! ~» Roasted Caramelized v
h Chopped Almonds
g 10 g of Paste hiscuit . Roasted caramelized 5

Chopped Pistachio ~

DECORATION

g Nocciolotta "W’

Roasted Caramelized i
Chopped Hazelnut ™

o

[
/3
o

=

Roasted Caramelized A

g 3T

Chopped Almonds

. Roasted Caramelized -
" NADH!

Chopped Pistachio -

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 20 g of Yellow Vanilla with Pods Paste + 40 g of Biscuit Paste + 80 g of Hazelnut P Dark Paste

and shake it with an electric mixer.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate with the Nocciolotta and a mix of Roasted Caramelized
Chopped Hazelnut, Roasted Caramelized Chopped Pistachio, Roasted Caramelized Chopped

Almonds.

Keep into the blast freezer for at least 10 minutes.

For decoration, use Nocciolotta and Caramelized Chopped Hazelnut, Roasted Caramelized Chopped

Pistachio, Roasted Caramelized Chopped Almonds.

[
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Nappirock

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION

- 1 kg of White base for creamy gelato Roasted "
W 60¢ of Hazelnut “P Dark Paste ¥ W Variegato Nappirock i Chopped Hazelnut
" a0 g of Variegato Nappirock " ‘ Variegato Nappirock %"

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 240 g of Hazelnut “P” Dark + 160 g of Variegato Nappirock of and shake it with an electric
mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate with Variegato Nappirock.

6) Keep into the blast freezer for at least 10 minutes.

7) Fordecoration, use Variegato Nappirock and Roasted Chopped Hazelnut

I —
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Nocciutella

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato
" 85 g of Hazelnut “P” Dark Paste wp

VARIEGATE DECORATION

-

W Nocciolotta i Nocciolotta

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 340 g of Hazelnut P Dark Paste and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate with Nocciolotta.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Nocciolotta

— I
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Hazelnut “P"

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

wf 100/120gofHazelnut “P” Paste i | & Whole Roasted Hazelnut "

25 g Powder Dextrose "4

VARIEGATE DECORATION

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400/480 g of Hazelnut “P” Paste + 100 g of Powder Dextrose and shake it with an electric

mixer.
3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.
5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use Whole Roasted Hazelnut.

-

*Adding some dextrose to avoid hardness of gelato into the display

[
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Hazelnut“P” Dark

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1kg of White base for creamy gelato
g 100/120 g of Hazelnut “P” Dark Paste wer =~ < Whole Roasted Hazelnut "%

25 g Powder Dextrose* "4

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400/480 g of Hazelnut “P” Dark Paste + 100 g of Powder Dextrose and shake it with an electric
mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use the Whole Roasted Hazelnut.

*Adding some dextrose to avoid hardness of gelato into the display

[
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Hazelnut “G”

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 Kg of White base for creamy gelato

W 100/120gof Paste Hazelnut “6” wr « Whole Roasted Hazelnut W

H 25 g Powder Dextrose * i

VARIEGATE DECORATION

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400/480 g of Paste Hazelnut “G” + 100 g of Powder Dextrose and shake it with an electric
mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use Whole Roasted Hazelnut.

*Adding some dextrose to avoid hardness of gelato into the display

[
Recipe Book Nappi

A 1911



Pistachio Pure

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

g 100/120 g of Pasta Pistacchio Puro wpr @ Roasted Chopped Pistachio "

25 g Powder Dextrose «  wign

VARIEGATE DECORATION

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400/480 g of Pasta Pistacchio Puro + 100 g of Powder Dextrose and shake it with an electric
mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use the Roasted Chopped Pistachio.

*Adding some dextrose to avoid hardness of gelato into the display

[
Recipe Book Nappi

i 1911



Pistachio of Bronte D.O.P.

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1 kg of White base for creamy gelato
L. . . . T iAﬁ _____________ . —
g 100/120 g of Pistachio Premium Sicilia Paste wp .+ Whole Roasted Pistachio ‘W

1)

2)

3)

4)

5)

6)

H 25 g Powder Dextrose * W

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 400/480 g of Pistachio Premium Sicilia Paste + 100 g of Powder Dextrose and shake it with an
electric mixer.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

For decoration, use Whole Roasted Pistachio.

*Adding some dextrose to avoid hardness of gelato into the display

[
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The Nocciolotta

| INGREDIENTS AND DOSAGE mode 1 |

W 1 ke of Nocciolotta g

1)

2)

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4 KG

Pour 4 Kg of Nocciolotta directly into the tub

Keep into the blast freezer for at least 30 minutes

3) Once decorated, the tub is ready to be displayed in the gelato showcase.

- All the Nocciolottas will follow the same dosages and indications for realization -

| INGREDIENTS AND DOSAGE mode 2 |

w1 ke of Nocciolotta wjn

1)
2)
3)
4)
5)
6)

7)

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4 KG

Pour 2 Lt of whole fresh milk into a pitcher and add 2 kg of Nocciolotta

shake it with an electric mixer .

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate with Nocciolotta.

Keep into the blast freezer for at least 10 minutes.

For decoration use Nocciolotta

NADPI
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Almond and Pistachio Crunch

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
+ 1 kg of White base for creamy gelato _ wf Variegato Pistachio Crunch
. _ L Variegato .
g 100 g of Roasted Almond Italia Paste W |2 Pistachio %p = Roasted Almond Flakes "
Crunch

«» Roasted Chopped Caramelized Green Pistachio 'T*P‘ﬁ

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400 g of Roasted Almond Italia Paste and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate with Variegato Pistachio Crunch.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Variegato Pistachio Crunch, Roasted Chopped Caramelized Green Pistachio and
Roasted Almond Flakes

[
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Coffee

INGREDIENTS AND DOSAGE FOR

1KG VARIEGATE DECORATION

¢ 1 Lt of Whole Fresh Milk

H 500gof Caffe Sprint o e

2/3 Sugar Free Coffee

1)

2)

3)

4)

5)

6)

7)

—

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Warm 3 Lt milk at a temperature of at least 50°C.

Add 1.5 Kg of Powder Preparation Coffee Sprint and shake with an electric mixer ( it is possible
adding 2 or 3 espresso not sugared )

Keep for 15 minutes

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

For decoration use Coffee Beans

Recipe Book



Caramel Mou

INGREDIENTS AND DOSAGE FOR VARIEGATE DECORATION

1 KG OF BASE FOR CREAMY GELATO
- 1 kg of White base for creamy gelato , L ) __
. . g Variegato Mou ' g Variegato Mou "4
d 35 g of Caramel Mou Paste wpr

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 140 g of Variegato Mou and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate with Variegato Mou.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Variegato Mou

NAPPI
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Tiramisw (withatcohot

|
1)

2)

3)

4)

5)

6)

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

1 kg of White base for creamy gelato

‘ . _= * Savoiardi Biscuit
75 ml of Whole Fresh Milk* wy Variegate Coffee Crunch e 0' "o 1 er
optional

VARIEGATE DECORATION

60 g of Paste Tiramisi with alcohol 2

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 300 ml of Whole Fresh Milk + 240 g of Paste Tiramisu with alcohol and shake it with an electric

mixer.
Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
Once the Icing process is finished, extract the gelato in a cold container.

[OPTION]*
It's possible variegate Gelato Tiramisu during the extraction with Variegato Coffee Crunch

Keep into the blast freezer for at least 10 minutes.

For decoration use Savoiardi Biscuit and / or cocoa powder

* Adding some whole fresh milk to avoid softness of gelato into the display

NADPI
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Tiramisw (without alcohol)

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

* Savoiardi Biscuit
* Cocoa Powder

U Variegate Coffee Crunch

’ o optional
J 60 g of Paste Tiramisu without alcohol "4 P

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.
2) Add 240 g of Paste Tiramisu without alcohol and shake it with an electric mixer.
3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.
[OPTION]* It’s possible variegate Gelato Tiramisu during the extraction with Variegato Coffee Crunch

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use Savoiardi Biscuit and / or cocoa powder

NAPR
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English Custard Cream

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato
+ 75 ml of Whole Fresh Milk* g Dark Cover '

Wi 30gofEnglish Custard Cream " « Sponge Cake

VARIEGATE DECORATION

g Dark Cover "

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 300 ml of Whole Fresh Milk + 120 g of Paste English Custard Cream and shake it with an electric
mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate with Dark Cover

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration, use sponge cake and Dark Cover

* Adding some whole fresh milk to avoid softness of gelato into the display

Recipe Book Nappi
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Mascarpone

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

i d Variegato Pomegranate wp
H 60 g of Mascarpone Powder " optional

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White base for creamy gelato at tempearature of +4 / 5 c® and pour into a pitcher
2) Add 240 g of Mascarpone powder and shake it with an electric mixer .

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

[OPTIONAL]* Mascarpone flavor can be presented white or with different variegations, creamy or fruity,
one on all the Variegato Pomegranate ( Pomegranate Sauce enriched with grains of Pomegranate.)

NAPPI
Recipe Book Nappi



Cooked Cream

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 Kg of White base for creamy gelato

VARIEGATE DECORATION

* At your
pleasure

g Variegato Toffy .

« . or optional
w602 of Paste Cooked Cream P

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 240 g of Pasta Cooked Cream and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate it with the Variegato Toffy *

6) Keep into the blast freezer for at least 10 minutes.

7) Decorate at your pleasure

[
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Malaga

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
1 kg of White base for creamy gelato
¢ 75 ml of Whole Fresh Milk* . < Sultanas @p’ﬁ

wd 80gof Paste Malaga wy

1)

2)

3)

4)

5)

6)

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 300 ml of Whole Fresh Milk + 320 g of Paste Malaga and shake it with an electric mixer.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

For decoration use Sultanas

/A

< A

X '
> %

* Adding some whole fresh milk to avoid softness of gelato into the display

NAPRI
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Chocolate

INGREDIENTS AND DOSAGE VARIEGATE DECORATION
* Whole Fresh Milk or Water

" 750gof Sugar * At your pleasure

-

H 750 g of Prontociock "

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

[OPTION 1] MILK
* 3 Lt of Whole Fresh Milk H 750 g of Prontociock " « 750 g of Sugar

[OPTION 2] WATER
* 3 Lt of Water H 750 g of Prontociock " * 750 g of Sugar

[OPTION 3] WATER / MILK

* 1,5 Lt of Water 750 g of Prontociock 'Iﬁ"ﬁ * 750 g of Sugar
¢ 1,5 Lt of Whole Fresh Milk

1) Warm the Whole Fresh Milk or Water at 50°C.

2) Add 750 g of Prontociock + 750 g of sugar and shake it with an electric mixer . Keep for 15 minutes at
least

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.
5) Keepinto the blast freezer for at least 10 minutes.

6) Decorate at your pleasure

MARPO
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1)

2)

3)

4)

5)

6)

INGREDIENTS AND DOSAGE

e 2,8 Lt of Water
« 2 Kgof H Dark Fondente

N

NApP!

3

Dark Chocolate

VARIEGATE

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4 KG

Warm Water at a temperature of 50°C.

DECORATION

* At your pleasure

Add 2 Kg of Dark Chocolate and shake it with an electric mixer. Keep for 2 hours ( at a temperature

4/5°C) at least.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

Decorate at your pleasure

Recipe Book




Nocciolissima

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
* 0,5 Lt of Whole Fresh Milk P L
<2 ari U [ — wif Variegato Nocciolissima "W
* 0,5 Kg of i Variegato Nocciolissima e

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Pour 2 Lt of whole fresh milk into a pitcher

2) Add 2 Kg of Variegato Nocciolissima and shake it with an electric mixer .

3) Keep for 10 minutes.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use: Variegato Nocciolissima

—EIn
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KiSS (Bacio) Dark Chocolate and Hazelnut

i 120 g of Pralinosa Paste W

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION

- 1 Kg of White base for creamy gelato - '« Roasted Chopped Hazelnut Cal. 8 w

’i Nocciolotta "W

« Whole Roasted Hazelnut !

1)

2)

3)

4)

5)

6)

7)

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White base for creamy gelato and pour into a pitcher

Add 480 g of Pralinosa Paste and shake it with an electric mixer.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate it with Nocciolotta

Keep into the blast freezer for at least 10 minutes.

For decoration use Roasted Chopped Hazelnut Cal. 8+ and Whole Roasted Hazelnut

NMARPD
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Waferciock kitkat)

«

" 40 g of Hazelnut “P” Dark Paste "

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1kKg of White base for creamy gelato
40 g of Gianduiotto Paste " ‘ Variegato 5, ‘ Variegato )
_ Nappirock Wafer Nappirock Wafer

1)

2)

3)

4)

5)

6)

— EI

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 160 g of Gianduiotto Paste + 160 g of Hazelnut “P” Dark Paste and shake it with an electric
mixer.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate it with the Variegato Nappirock Wafer

For decoration use Variegato Nappirock Wafer

Recipe Book Nappi



1)

2)

3)

4)

5)

6)

Nocciolbon Wafer ( Bueno )

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

* 3 Lt of Whole Fresh Milk i Variegato Nocciolbon g d Variegato i
Wafer Nocciolbon -

VARIEGATE DECORATION

* 750 g of Sugar

* 750 g of H Prontociock ~  Granular wafer milk chocolate 55, ' <~ Granular wafer milk chocolate g
g " coated and white chocolate coated =~ | coated
Warm milk at a temperature of 50°C.

Add 750 g of Prontociock + 750 g of Sugar and shake it with an electric mixer.
Keep it works for 15 minutes

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate it with the Variegato Nocciolbon Wafer and the
Granular wafer milk chocolate coated and white chocolate coated. Keep into the blast freezer for at

least 10 minutes.

For decoration use Variegato Nocciolbon and Granular wafer milk chocolate coated

NAPR
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Yogurt

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1 kg of White base for creamy gelato
H 30/35 g of YogurtiSSimU POWder N__{EE . Op“on ° At your pleasure

25 g of Dextrose Powder * i

g

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White base for creamy gelato at temperature of +4 / 5 c® and pour into a pitcher

2) Add 140 g of Yogurtissimo Powder + 100 g of Dextrose Powder and shake it with an electric mixer.
3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

[OPTION]* Yogurt can be show white or with different Variegate inside, for example:
Variegato Apricot of Vesuvius, Variegato Wildberries, Variegato Strawberry, Variegone Amarena and
Variegato Orange Cream.

*Adding some dextrose to avoid hardness of gelato into the display . o

—[EI13
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Sorrento walnut

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1Kg of White base for creamy gelato

VARIEGATE DECORATION

w | - WP’ Walnuts Type A
ﬁ 60 g of Paste Sorrento Walnut "w - yp

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4.2 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.
2) Add 250 g of Paste Sorrento Walnut and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use walnuts type a

o 7




Yellow Vanilla

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

——————————————— * Vanilla Berries
ﬁ 30 g of Pasta Yellow Vanilla w

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White base for creamy gelato and pour into a pitcher

2) Add 120 g of Pasta Yellow Vanilla and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use Vanilla Berries

[
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Coconut

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

H Coconut Grains "
---------------- ¢ Coconut

Wi 60¢of Coconut Paste

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 240 g of Coconut Paste and shake with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use coconut grains or Coconut

[
Recipe Book m&w Nappi



Black Jamaican Coconut

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
+ 1kgof White base for creamy gelato Variegato d Variegato Black Jamaican Coconut !
) Black Jamaican "4 L
d 50 g of Coconut Paste "' Coconut H Coconut Grains "

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 200 g of Coconut Paste and shake with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.

5) During the extraction of the gelato, variegate it with the Variegato Black Jamaican Coconut
6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Variegato Black Jamaican Coconut and coconut grains

NADPI
Recipe Book t Nappi



NEW

Choco Crocked Coffee

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

* 0,5 Lt of Whole Fresh Milk

-

* 0,5Kg of i Nocciolotta wipr

~

VARIEGATE DECORATION

-

H Choco Crocked Coffee " ﬂ Choco Crocked Coffee A

1)

2)

3)

4)

5)

6)

7)

8)

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Pour the 2 Lt of Whole Fresh Milk into a pitcher.

Add 2 Kg of Nocciolotta and shake it with an electric mixer .

Keep for 15 minutes

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate it with the Variegato Choco Crocked Coffee

Keep into the blast freezer for at least 10 minutes.

For decoration use Variegato Choco Crocked Coffee

—
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8anana

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

______________ * At your pleasure

w100 of Prontofrutto Banana w

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400 g of Prontofrutto Banana and shake with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for at least 10 minutes.

6) Decorate at your pleasure.

[
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White Chocolate

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

—————————————— *  White chocolate Drops
ﬁ 100 g of Pasta New White Chocolate ¥

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400 g of Pasta New White Chocolate and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use white chocolate drops

[
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White Pistacchioso Crock

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1 Kg of White base for creamy gelato ) _ R
4 Variegato _ | #  Roasted Caramelized Chopped Green Pistachio NApP!
i i @Pﬁ L . " " =
, _ ) i Pistacchioso ‘4" wa Variegato Pistacchioso Crock W
d 80 g of Pasta New White Chocolate wp Crock

l STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 320 g of Pasta New White Chocolate and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container

5) During the extraction of the gelato, variegate it with Variegato Pistacchioso Crock

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Variegato Pistacchioso Crock and Roasted Caramelized Chopped Green
Pistachio

NADPI
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Blu Magic

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

------------------ “  Blue Vermicelli "W
g 60 g of Mare Blu Paste "W

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 240 g of Pasta Mare Blu and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use Blue Vermicelli

[
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Raph Crunch [NEW

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1kg of White base for creamy gelato Variegato -
, . ' Variegato | - \
g 50 g of Coconut Paste g Raph Crunch Napp! ﬁ Raph Crunch
d 50 g of Variegato Raph Crunch H Coconut Flakes "

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 200 g of Coconut Paste + 200 g of Variegato Raph Crunch and shake it with an electric mixer.
3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container

5) During the extraction of the gelato, variegate Variegato Raph Crunch

6) Keep into the blast freezer for at least 10 minutes.
7) For decoration, use Variegato Raph Crunch + Coconut Flakes

OPTIONAL: 200 g of Coconut Paste can substitute with 200g of New White Chocolate Paste

NEW

[
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Mint

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
H 1 Kg of White base for creamy gelato
”gmo g of Prontofrutto Mint wr | " Atyour
pleasure

1)

2)

3)

4)

5)

6)

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White base for creamy gelato and pour into a pitcher

Add 400 g Prontofrutto Mint and shake with an electric mixer

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container

Keep into the blast freezer for at least 10 minutes.

Decorate at your pleasure.

NAPRI
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Pina Colada (atcohol Free)

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1kg of White base for creamy gelato

VARIEGATE DECORATION

g 50 g of Coconut Paste a L
-------------- Cocktail Maraschino NAPP!

) L Cherries

g 75 g of Frutta & Fruits Pineapple "

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 200 g Coconut Paste + 300 g Frutta & Fruits Pineapple and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use Cocktail Maraschino Cherries

NADPI
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After Eight

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 Kg of White base for creamy gelato

VARIEGATE DECORATION

R i Dark Cover "
u 80 g of Prontofrutto Mint ™
* Dark Chocolate Drops

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 320 g of Prontofrutto Mint and shake it with an electric mixer .

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) During the extraction of the gelato, variegate with Dark Cover

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration, use Dark Cover

NAPR
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Liquorice

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1 kg of White base for creamy gelato
ﬁ 80 g of Pasta Liquorice w» | - Atyour pleasure

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 240 g of Paste Liquorice and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes

6) Decorate atyour pleasure.

NADPI
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Mango

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE DECORATION
- 1kKg of White base for creamy gelato
wd 100gof Prontofrutto Mangowg | » Sliced Mango

1)

2)

3)

4)

5)

6)

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

Add 400 g of ProntoFrutto Mango and shake it with an electric mixer .

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

For decoration use Sliced Mango

[ o
&
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Lion Crock

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

aso g of Variegato Nappirock Wafer ﬁ Variegato
Nappirock Wafer

VARIEGATE

‘\

-

E)

g 30 g of Pasta Zabajone "

DECORATION

o Variegato Nappirock "

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 120 g of Pasta Zabajone + 200g of Variegato Nappircok Wafer and shake it with an electric

mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) During the extraction of the gelato, variegate with Variegato Nappirock
5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use Variegato Nappirock

NADPI
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1)

2)

3)

4)

5)

6)

7)

8)

9)

Black Forest

INGREDIENTS AND DOSAGE VARIEGATE DECORATION

* 3 Lt of Whole Fresh Milk

y . Whole Amarena Cherries -

H 750 g of Prontociock W w Dark Cover 2 syrupwithstem
* 750 g of Sugar i Variegone Amarena pr i Variegone Amarena
o

* 100 g Melted Chocolate at 75%

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

Warm the 3 Lt of Whole Fresh Milk at temperature of 50°C.

Add 750 g of Prontociock + 750 g of Sugar and shake it with an electric mixer.

Add 40 g of Rum e 100 g of Melted Chocolate at 75% and shake it with an electric mixer.

Keep for 15 Minutes

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

During the extraction of the gelato, variegate it with Variegone Amarena and Dark Cover

Keep into the blast freezer for at least 10 minutes.

For decoration use Variegone Amarena and Whole Amarena Cherries in syrup with stem

NAPR
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Cassata Siciliana

INGREDIENTS AND DOSAGE FOR
1 KG OF BASE FOR CREAMY GELATO

- 1 kg of White base for creamy gelato

VARIEGATE DECORATION

i 100 g of Cassata Siciliana Paste W . ¥ Classic Macedonia wp

STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 400 g of Cassata Siciliana Paste and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) Keep into the blast freezer for at least 10 minutes.

6) For decoratione use Dark Chocolate Drops and Classic Macedonia

MARPO
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Heart of Sicily

INGREDIENTS AND DOSAGE FOR VARIEGATE DECORATION

1 KG OF BASE FOR CREAMY GELATO

1 kg of White base for creamy gelato g Nocciolotta Pistachio "

W 50 of Mandorla Italia Paste * Caramelized Almond

: ) L g’ Variegato Orange Cream "4 Scrap
W 20¢rof Nocciolotta Lemon = ‘

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 320 g of Mandorla Italia Paste + 80 g of Nocciolotta Lemon and shake it with an electric mixer.
3) Keep for 15 Minutes

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) During the extraction of the gelato, variegate it with Nocciolotta Pistachio + Variegato Orange
Cream

6) Keep into the blast freezer for at least 10 minutes.

7) For decoratione use Caramelized Almond Scrap




Lemon Pie [NEw

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE VARIEGATE
1 kg of White base for creamy gelato
'gso g of Biscuit Paste ‘W
i ©5 ¢ of Variegato Speculoos 4 W Variegato Lemon Pie 4 el Variegato Lemon Pie ¥

« 20g of Crunchy Cheesecake Biscuit Meal 'IAP’W

| g .
g 10 g of Nocciolotta White wap

‘ STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG

1) Extract 4 kg of White base for creamy gelato and pour into a pitcher

2) Add 120 g Biscuit Paste + 260 g of Variegato Speculoos + *Crunchy Cheesecake Biscuit Meal with
Nocciolotta White ( total 30 g ) and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) During the extraction of the gelato, variegate it with Variegato Lemon Pie
5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use Variegato Lemon Pie

*20 g of Crunchy Cheesecake Biscuit Meal
+ 10 g of Nocciolotta White

NEW

]
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Speculoos Crunch [NEw

INGREDIENTS AND DOSAGE FOR

1 KG OF BASE FOR CREAMY GELATO VARIEGATE VARIEGATE
1 kg of White base for creamy gelato glpa;z?s;g ) Variegato
1 : o p wa  Speculoos g
i 100 g of Variegato Speculoos Crunch v Crunch Erunch S

| STEPS AND DOSAGE FOR A GELATO BATCH OF 4,5 KG |

1) Extract 4 kg of White base for creamy gelato and pour into a pitcher

2) Add 400 g of Variegato Speculoos Crunch and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) During the extraction of the gelato, variegate it with Variegato Speculoos Crunch

5) Keep into the blast freezer for at least 10 minutes.

6) For decoration use Variegato Speculoos Crunch

NEW
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Cremino Cubana (Vanilla Chocolate Hazelnut )

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato « Roasted Chopped Caramelized Hazelnut i
g 50 g of Yellow Vanilla Paste with Pods + Sponge Cake Coffee Flavored

w100 ¢ of Nocciolotta

1) Extract 3 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 50 g of Pasta Vaniglia Gialla con Bacche + 100 g Nocciolotta and shake it with an electric mixer
3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from the blast freezer and create a second layer with
Nocciolotta and Roasted Chopped Caramelized Hazelnut

7) [THIRD LAYER] On Nocciolotta layer make a layer with Sponge Cake Coffee Flavored
in order to create a Third Layer, then put into the blast freezer for 5 minutes

- Extract the remaining part of the gelato from the batch freezer, pour as flat as possible and put into
the blast freezer for 5 minutes

8) [LAST LAYER] Create the last layer by using Nocciolotta

9) Make a decoration by writting CUBANA

1/ cn
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Cremino Cubana

(‘ @ Nocciolotta

Gelato with Vanilla and Nocciolotta
@ Sponge Cake Coffee Flavored
w Roasted Chopped Caramelized Hazelnut

v @ Nocciolotta

Gelato with Vanilla and Nocciolotta

NMARPD
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Cremino Sneackers ( Peanuts )

| INGREDIENTS AND DOSAGE |

- 3 Kg of White base for creamy gelato “  Roasted Chopped Caramelized Peanuts "
y’ 300 g of Peanuts Butter Paste g g Nocciolotta Peanuts "%
gVariegato Salted Peanuts g’ Nocciolotta W

1) Extract 3 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 300 g of Peanuts Butter Paste and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from the blast freezer and create a second layer with
Roasted Chopped Caramelized Peanuts. Keep into the blast freezer for 5 minutes

7) [THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create last layer by using Nocciolotta and Nocciolotta Peanuts

9) Keep into the blast freezer for 10 minutes.

10) For decoration use Roasted Chopped Peanuts

[
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Cremino Sneackers

a D Nocciolotta and Nocciolotta Peanuts

Gelato Peanuts Butter

% Roasted Chopped Caramelized Peanuts
d Variegato Salted Peanuts

Gelato Peanuts Butter

NARRD
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Cremino Pingl (Dark Chocolate & Milk)

| INGREDIENTS AND DOSAGE |

- 3 Kg of White base for creamy gelato g Nocciolotta "
g 150 g of White Cream ﬁp‘ﬁ * Cocoa Sponge Cake

« Granular Wafer milk chocolate coated "W

1) Extract 3 kg of White base for creamy gelato

2) Add 150 g of White Cream and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta.

7) [THIRD LAYER] On Nocciolotta layer make a layer with Cocoa Sponge Cake so to create a third layer

- Put for 5 minutes in blast freezer

8) Extract the remaining part of the gelato from the batch freezer, pour as flat as possible and put into the

blast freezer for 5 minutes
9) [LAST LAYER] Create the last layer by using Nocciolotta
10) Keep into the blast freezer for 10 minutes

11) For decoration use Granular Wafer milk chocolate coated

—HE
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Cremino Pingl

‘ Nocciolotta
‘ o

Gelato with White Cream

® Cocoa Sponge Cake

‘ ® Nocciolotta

Gelato con White Cream
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Cremino Sacher (Dark Chocolate & Apricots)

| INGREDIENTS AND DOSAGE |

2 Lt of Whole Fresh Milk i Variegato Apricots of Vesuvius N
H 500 g of Prontociock '!_A”ﬁ * Cocoa Sponge Cake
500 g of Sugar wa Nocciolotta "

1) Warm milk at temperature of 50°C.

2) Add 500 g of Prontociock + 500 g of Sugar and shake it with an electric mixer.

3) Keep it for 15 minutes.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the icing process is finished, extract the gelato in a cold container.

6) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes.

7) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Variegato Apricots of Vesuvius.

8) [THIRD LAYER] On top of Variegato Apricots of Vesuvius make a layer with Cocoa Sponge Cake so to
create a third layer
- Put for 5 minutes in blast freezer

9) [FOURTH LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as
possible and put into the blast freezer for 5 minutes.

10) [LASTLAYER] Create the last layer by using Nocciolotta
11) Keep into the blast freezer for 10 minutes

12) For decoration use Variegato Apricots of Vesuvius

NADPI
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Cremino Sacher

Recipe Book
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Nappi

Nocciolotta

Gelato with Prontociock
Cocoa Sponge Cake
Variegato Apricots of Vesuvius

Gelato with Prontociock




Cremino Lemon Delight

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato ﬁ Nocciolotta Lemon

L

g45 g of Yellow Vanilla with Pods - Sponge Cake or Biscuit Nocciolotta White

1) Extract 3 kg of White base for creamy gelato and pour into a pitcher

2) Add 45 g of Yellow Vanilla with Pods and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes.

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with Sponge
Cake or Biscuit Nocciolotta White Flavored

7) [THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create last layer by using Nocciolotta Lemon
9) Decorate to pleasure

* Recipe Biscuit Nocciolotta White

* 1 kg of Biscuit Meal for Cheesecake * 500g Nocciolotta White. * Salt

1 | Pour 1kg of Nappi biscuit flour 2 | Add 500 gr of 3 | Stirin a robust way
in a bowl. Nocciolotta White to achieve a homogeneous product.

—HE
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Cremino Lemon Delight

u Nocciolotta Lemon
Gelato with Yellow Vanilla

Sponge Cake or Biscuit Nocciolotta Lemon

Gelato with Yellow Vanilla

5/ cn I
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Cremino Turkish Delight

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato g Variegato Pistachio Crunch 7

« 300 MI of Whole Fresh Milk & Chopped Roasted Pistachio "
g 200 g of Rose Paste “ap g Nocciolotta White '

1) Extract 3 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.

2) Add 300 ml of Whole Fresh Milk + 200 g of Rose Paste and shake it with an electric mixer.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes.

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Variegato Pistachio Crunch.

7) [THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create last layer by using Nocciolotta White

9) Keep into the blast freezer for 10 minutes

10) For decoration use Chopped Roasted Pistachio

— A
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Cremino Turkish Delight

(‘ Nocciolotta White

Gelato with Pasta Rose

~
3 ‘ ) Variegato Pistachio Crunch

Gelato with Pasta Rose
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Cremino Cheesecake Wildberries r:v

| INGREDIENTS AND DOSAGE |

H 3 Lt of Whole Fresh Milk d Variegato Wildberries w»

1.2 kg of Cheesecake Powder wpr [NEW] « Crunchy Cheesecake Biscuit Meal wpr [NEW]
d Nocciolotta White w

1) Add 3 Lt of Whole Fresh Milk into a pitcher.

2) Add 1.2 Kg of Cheesecake Powder and shake with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Variegato Wildberries and one layer with Crunchy Cheesecake Biscuit Meal (See recipe below)

7) [THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create the last layer by using Variegato Wildberries. Keep into the blast freezer for 10
minutes

9) For decoration use Crunchy Cheesecake Biscuit Meal and fresh Wildberries

* Recipe Crunchy Cheesecake biscuit Meal + Nocciolotta
¢ 1 kg of Crunchy Cheesecake Biscuit Meal ¢ 500 g Nocciolotta White. e Salt

—HEA

1 | Pour 1kg of Nappi biscuit flour 2 | Add 500 gr of 3 | Stirin a robust way
in a bowl. Nocciolotta White to achieve a homogeneous product.

MARDD
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Cremino Cheesecake Wildberries

f-,;'g. 3 -
~a -

[ d Variegato Wildberries

Gelato with Cheesecake Powder I@

® __ Crunchy Cheesecake Biscuit Meal @
o g Variegato Wildberries

Gelato with Cheesecake Powder [NE W]

7 /cn B
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Cremino 7 Oreams

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato g Nocciolotta W

g 300 g of Hazelnut “P” Dark Paste "_AP'F +  Sponge Cake Coffee flavored

« Roasted Caramelized Chopped Hazelnut " g Nocciolotta Dark W

1)

2)

3)

4)

5)

6)

7)

8)

9)

Extract 3 kg of White base for creamy gelato and pour into a pitcher

Add 300 g of Hazelnut “P” Dark Paste and shake it with an electric mixer

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

[FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

[SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta and Roasted Caramelized Chopped Hazelnut

[THIRD LAYER] On top the Nocciolotta layer make a new layer with Sponge Cake Coffee flavored
( or Coffee + Rhum ) in order to create a Third Layer.
- Putinto the blast freezer for 5 minutes

[FOURTH LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

[LAST LAYER] Create last layer by using Nocciolotta Dark

10) For decoration use: Roasted Caramelized Chopped Hazelnut and Seven Dreams written

—Ea
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Cremino 7 ODreams

g @ Nocciolotta Dark

Gelato with Hazelnut P Dark
@ Sponge Cake Coffe Flavored

@ Roasted Caramelized Chopped Hazelnut
’g @® Nocciolotta

Gelato with Hazelnut P Dark

8/ cn M
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Cremino Almond and Pistachio

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato d Nocciolotta "
gsoo g of Roasted Almond Italia Paste “i g Nocciolotta Pistacchio W

« Caramelized Roasted Chopped Pistachio Green "

1)

2)

3)

4)

5)

6)

7)

8)

9)

— A

Extract 3 kg of White base for creamy gelato and pour into a pitcher

Add 300 g of Roasted Almond Italia and shake it with an electric mixer

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

[FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

[SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta and one layer with Caramelized Roasted Chopped Pistachio Green

[THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

[LAST LAYER] Create the last layer by using Nocciolotta Pistachio.

For decoration use: Caramelized Roasted Chopped Pistachio Green

[
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Cremino Almond and Pistachio

Nocciolotta Pistachio

Gelato with Roasted Almond ltalia
Caramelized Roasted Chopped Pistachio Green
Nocciolotta

Gelato with Roasted Chopped Pistachio Green

mm_
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Cremino Cappuccino

| INGREDIENTS AND DOSAGE |
« 3 Kg of White base for creamy gelato g Variegato Coffee Crunch "
g Nocciolotta Coffee “ap + cocoa powder

1) Extract 3 kg of White Base for creamy gelato from pasteurizeur and pour into a pitcher.
2) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
3) Once the Icing process is finished, extract the gelato in a cold container.

4) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes.

5) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta Coffee and add a layer of variegate Coffee crunch then put the gelato container into

blast freezer for 5 minutes.

6) [LAST LAYER] Extract the remaining part of the gelato from the batch freezer giving to the gelato some
waves (as in picture) by helping a spatula in order to create the last layer of the Cremino Cappuccino

7) Keep into the blast freezer for 10 minutes.

8) Decorate with cocoa powder

—HIES
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Cremino Cappuccino

Gelato Milk

'a

® Variegato Coffee Crunch

Nocciolotta Coffee

Gelato Milk

10/cm
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Cremino Oorange riest)

| INGREDIENTS AND DOSAGE |

° 2

Lt of Whole Fresh Milk wa Variegato Orange Cream ‘4

500 g Prontociock * Cocoa Sponge Cake
- 500 g of Sugar wd Nocciolotta

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)
11)

12)

— e

Warm milk at temperature of 50°C.

Add 500 g of Powder Preparation Prontociock + 500 g sugar and shake with an electric mixer

Keep it for 15 minutes.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container

[FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes.

[SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Variegate Orange Cream.

[THIRD LAYER] On top of Variegate Orange Cream make a layer with Cocoa Sponge Cake so to create a
third layer
- Put for 5 minutes in blast freezer

[FOURTH LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as
possible and put into the blast freezer for 5 minutes.

[LAST LAYER] Create the last layer by using Nocciolotta
Keep into the blast freezer for 10 minutes

For decoration use Variegate Orange Cream)
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Cremino Orange

Recipe Book

bipeL

Nappi

Nocciolotta

Gelato with Chocolate
Cocoa sponge Cake
Variegato Orange Cream

Gelato with Chocolate




Cremino Mozart

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato g Variegato Biscottella "

H 200 g of Mascarpone ﬁ Nocciolotta Pistacchio

1) Extract 3 kg of White base for creamy gelato and pour into a pitcher

2) Add 200 g of Mascarpone and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Variegato Biscottella

7) [THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create the last layer by using Nocciolotta Pistachio. Keep into the blast freezer for 10
minutes

9) Decorate to pleasure

— e
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Cremino Mozart

(‘ © Nocciolotta Pistachio
Gelato with Mascarpone

(‘ @ Variegato Biscottella

Gelato with Mascarpone

Recipe Book [ Nappi



Cremino Purple Ruby

| INGREDIENTS AND DOSAGE |
- 2 kg di White base for creamy gelato H Sprint Dark Fondente "
120 g Mascarpone g Nocciolotta Wildberries i

1) Extract 3 kg of White base for creamy gelato and pour into a pitcher
2) Add 120 g of Mascarpone and shake it with an electric mixer

3) Preparation of Sprint Dark Fondente
- Warm 2.5 Lt of water at temperature of 50/60°C.

4) - Add 1.8 Kg of Dark Fondente powder and mix . and shake with an electric mixer and Keep it for 2
hours at 4/5°C before start icing process

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta Wildberries

7) [THIRD LAYER] Extract the remaining part of the sprint dark fondente from the batch freezer, pour as
flat as possible and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create the last layer by using Nocciolotta Wildberries. Keep into the blast freezer for 10
minutes

9) Decorare at pleasure

_EE
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Cremino Purple Ruby

‘ @® Nocciolotta Wildberries
@ Gelato Dark Chocolate
‘ ® Nocciolotta Wildberries

Gelato with Mascarpone

B
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Cremino Rock [MNEw]

| INGREDIENTS AND DOSAGE |

- 3 kg of White base for creamy gelato d Nocciolotta ‘W
g 240 g Hazelnut “P” Dark Paste i Variegato Nappirock w

1)

2)

3)

4)

4)

5)

6)

7)

8)

Extract 3 kg of White base for creamy gelato and pour into a pitcher

Add 240 g of Hazelnut P Dark Paste and shake it with an electric mixer

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
( See phase of icing process of Creamy Gelato PAG. 9)

Once the Icing process is finished, extract the gelato in a cold container.

[FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

[SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta

[THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

[LAST LAYER] Create the last layer by using Variegato Nappirock. Keep into the blast freezer for 15
minutes

Decorare at pleasure

NADPI
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Cremino Rock

Nappirock
Gelato with Hazelnut P Dark Paste
@ Nocciolotta

Gelato with Hazelnut P Dark Paste

NMARPD
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Cremino Baiociock

| INGREDIENTS AND DOSAGE |

- 3 Kg of White base for creamy gelato Granular of biscuit wp
’gno g Biscuit Paste g Nocciolotta W

1) Extract 3 kg of White base for creamy gelato and pour into a pitcher

2) Add 120 g of Biscuit Paste and shake it with an electric mixer

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
( See phase of icing process of Creamy Gelato PAG. 9)

4) Once the Icing process is finished, extract the gelato in a cold container.

5) [FIRST LAYER] Extract the first layer of gelato keeping it flat, using a scraper and keep it freezed for 5
minutes

6) [SECOND LAYER] Take off the gelato container from blast freezer and create a second layer with
Nocciolotta + Granular of biscuit

7) [THIRD LAYER] Extract the remaining part of the gelato from the batch freezer, pour as flat as possible
and put into the blast freezer for 5 minutes.

8) [LAST LAYER] Create the last layer by using Variegato Nappirock. Keep into the blast freezer for 15
minutes

9) Decorare at pleasure

Recipe Book Nappi
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Cremino Baiociock

@® Variegato Biscottella
Gelato Biscuit

Granular of Biscuit

@® Nocciolotta

Gelato Biscuit

NMARPD
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Fruity Gelato ( 7ea! Futla'" )

NAPR
Recipe Book f Nappi



with

Strawberry Droptofrutto

| INGREDIENTS AND DOSAGE |

- 3Lt of Water ‘ 420 g of Prontofrutto Strawberry W
« 750 g of Sugar I 300 g of base Real Frutta 100 wp:

1) Pourinto a pitcher 3 It of Water + 750 g of Sugar + 300 g of Real Frutta 100 and shake with an
electric mixer

2) Add 420 g of Prontofrutto Strawberry and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Fresh Strawberry

1/f
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SUQWberry ( with fresh fruit )

INGREDIENTS AND DOSAGE

* 1.5 Lt of Water e 1.5 Kg of Fresh Strawberry or Frozen Strawberry
« 750 g of Sugar 300 g of base Real Frutta 100 ‘e

"210 g of Prontofrutto Strawberry W

-

1)

2)

3)

4)

5)

6)

7)

Pour into a pitcher 1.5 Lt Water + 750 g of Sugar + 300 g Real Frutta 100 Base and shake with an
electric mixer

Then add 210 g Prontofrutto Strawberry + 1.5 Kg of Fresh or Frozen Strawberry and homogenize
with an electric mixer

Keep the preparation works for 30 minutes at fridge temperature of 4°C.

Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

Once the Icing process is finished, extract the gelato in a cold container.

Keep into the blast freezer for at least 10 minutes.

For decoration use fresh or frozen strawberry.

Recipe Book Nappi



SUQ«Wberry ( with Frutta & Fruits )

| INGREDIENTS AND DOSAGE | )
« 3 Lt of Water ‘ 600 g of Frutta & Fruits Strawberry W
- 720 g of Sugar H 300 g of base Real Frutta 100 W

1) Pour into a pitcher 3 It of Water + 720 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer.

2) Then 600 g Frutta & Fruits Strawberry and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Fresh Strawberry

3/f
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with

Mmelon Prontofrutto

| INGREDIENTS AND DOSAGE 4
« 3 Lt of Water d 420 g of Prontofrutto Melon “4””
- 750 g of Sugar H 300 g of base Real Frutta 100 wp

1) Pourinto a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer

2) Add 420 g Prontofrutto Melon and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh melon.

NAPPI
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Me'on« (with fresh fruit)

INGREDIENTS AND DOSAGE |
* 1.5 Lt of Water * 1.5 Kg Fresh Melon or Frozen Melon

* 750 g of Sugar 300 g of base Real Frutta 100 "
W 210 ¢ of Prontofrutto Melon

1) Pourinto a pitcher 1.5 Lt Water + 750 g Sugar + 300 g Real Frutta 100 Base + Melon and shake with
an electric mixer

2) Then add 210 g Prontofrutto Melon + 1.5 Kg Fresh Melon or Frozen Melon and homogenize with an
electric mixer

3) Keep the preparation works for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh melon

[
Recipe Book D\T&@P Nappi



Me'on« ( with Frutta & Fruits )

[ INGREDIENTS AND DOSAGE /
- 3Lt of Water d 600 g of Frutta & Fruits Melon "
- 720 g of Sugar 300 g of base Real Frutta 100 "

1) Pour into a pitcher 3 It of Water + 270 g Sugar + 720 g Real Frutta 100 and shake with an electric
mixer.

2) Then 600 g Frutta & Fruits Melon and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for 10 minutes

7) For decoration use Fresh Melon

NAPPI
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with

Mandarin Proptofrutto

| INGREDIENTS AND DOSAGE | )
* 3 Ltof Water ﬁ 420 g of Prontofrutto Mandarin ¥
- 750 g of Sugar H 300 g of base Real Frutta 100 s

1) Pourinto a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer

2) Add 420 g Prontofrutto Mandarin and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh mandarin.

NADPI
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Kiwi Prontofrutto

|_INGREDIENTS AND DOSAGE 4
- 3Lt of Water d 420 g of Prontofrutto Kiwi "%
» 750 g of Sugar H 300 g of base Real Frutta 100w

1) Pourinto a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer

2) Add 420 g Prontofrutto Kiwi and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh kiwi.
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KLW‘« (with fresh fruit)

| INGREDIENTS AND DOSAGE |

* 1.5 Lt of Water * 1.5 Kg of fresh or frozen kiwi

- 750 g of Sugar H 300 g of base Real Frutta 100w
W 210 g of Prontofrutto Kiwi

1) Pourinto a pitcher 1.5 Lt Water + 750 g Sugar + 300g Real Frutta 100 Base and shake with an
electric mixer

2) Then add 210 g Prontofrutto Kiwi + 1.5 Kg of fresh or frozen Kiwi and homogenize with an electric
mixer

3) Keep the preparation works for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh or frozen kiwi.

_—

Recipe Book Nappi
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Kl«Wl« (with frutta & fruits)

INGREDIENTS AND DOSAGE ,
- 3Lt of Water deoogof Frutta & Fruits Kiwi "
- 720 g of Sugar H 300 g of base Real Frutta 100w

1) Pour into a pitcher 3 Lt Water + 720 g Sugar + 300g Real Frutta 100 Base and shake with an electric
mixer

2) Then add 600 g Frutta & Fruits Kiwi and homogenize with an electric mixer

3) Keep the preparation works for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh or frozen kiwi.

s
A&

[
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with

Wildberries Prontofrutto

| INGREDIENTS AND DOSAGE | )
« 3Lt of Water i 420 g of Prontofrutto Wildberries wp:
- 750 g of Sugar H 300 g of base Real Frutta 100w

1) Pour into a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer

2) Add 420 g Prontofrutto Wildberries and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh wilberries.

NADPI
Recipe Book Nappi



wudberm (with fresh fruit)

INGREDIENTS AND DOSAGE
* 1.5 Lt of Water * 1.5 Kg of Wildberries o frozen
» 750 g of Sugar H 300 g of base Real Frutta 100
”g 210 g of Prontofrutto Wildberries

1) Pour into a pitcher 1.5 Lt Water + 750 g Sugar + 300 g Real Frutta 100 Base and shake with an electric

mixer

2) Then add 210 g Prontofrutto Wildberries + 1.5 Kg Fresh Wildberries or Frozen Wildberries and
homogenize with an electric mixer

3) Keep the preparation works for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh or frozen Wildberries.

NAPRI

Recipe Book Nappi

A 191



wmerrles (with Frutta & Fruits )

| INGREDIENTS AND DOSAGE |

- 3Lt of Water d 600 g of Frutta & Fruits Wildberries
« 720 g of Sugar H 300 g of base Real Frutta 100 i

1) Pour into a pitcher 3 It of Water + 720 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer.

2) Then 600 g Frutta & Fruits Wildberries and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
5) Once the icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for 10 minutes

7) For decoration use Fresh Wilbderries

NADPI
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with

Pineapple Prontofrutto

| INGREDIENTS AND DOSAGE
* 3Lt of Water d 420 g of Prontofrutto Pineapple ¥
- 750 g of Sugar H 300 g of base Real Frutta 100 wp

1) Pourinto a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer

2) Add 420 g Prontofrutto Pineapple and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh pineapple.

NAPPI
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Pineapple (with fresh fruit)

| INGREDIENTS AND DOSAGE |

* 1.5 Lt of Water * 1.5 Kg of Fresh Pineapple

» 750 g of Sugar H 300 g of base Real Frutta 100 v
’g’ 210 g of Prontofrutto Pineapple g ‘

1) Pourinto a pitcher 1.5 Lt Water + 750 g Sugar + 300 g Real Frutta 100 Base and shake with an
electric mixer

2) Then add 210 g Prontofrutto Pineapple + 1.5 Kg Fresh Pineapple or Frozen Pineapple and
homogenize with an electric mixer

3) Keep the preparation works for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh or frozen Pineapple.

Recipe Book Nappi
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Pmple ( with Frutta & Fruits )

[ INGREDIENTS AND DOSAGE ,_
- 3Lt of Water ﬁ 600 g of Frutta & Fruits Pineapple W'
+ 720 g of Sugar H 300 g of base Real Frutta 100w

1) Pour into a pitcher 3 It of Water + 720 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer.

2) Then 600 g Frutta & Fruits Pineapple and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for 10 minutes

7) For decoration use Fresh Pineapple

[
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with
Mango Prontofrutto

| INGREDIENTS AND DOSAGE | )
- 3Lt of Water v 420 g of Prontofrutto Mango 4"
+ 750 g of Sugar H 300 g of hase Real Frutta 100 wpr

1) Pour into a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer.

2) Add 420 g Prontofrutto Mango and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh mango.

NADPI
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with

Green Apple Prontofrutto

| INGREDIENTS AND DOSAGE | ﬁ
- 3Lt of Water W 220 of Prontofrutto Green Apple W
+ 750 g of Sugar H 300 g of base Real Frutta 100 "

1) Pour into a pitcher 3 It Water + 750 g Sugar + 300 g Real Frutta 100 and shake with an electric
mixer

2) Add 420 g Prontofrutto Green Apple and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use fresh green apple.

_———

NAPR
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with

Supreme Strawberry Prantofrytto

| INGREDIENTS AND DOSAGE | .
o 3Lt of Water ‘zeo g of Prontofrutto Supreme Strawberry 4%
e 750 g of Sugar 300 g of base Real Frutta 100 "’

1) Pourinto a pitcher 3 It of Water + 750 g of Sugar + 300 g of Real Frutta 100 and shake with an
electric mixer

2) Add 260 g of Prontofrutto Supreme Strawberry and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Fresh Strawberry

— KA
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with

mew Supreme Mango Alfonso Prontofrutto

| INGREDIENTS AND DOSAGE | )
o 3Lt of Water g 260 g of Prontofrutto Supreme Mango Alfonso "4
e 750 g of Sugar H 300 g of base Real Frutta 100

1) Pour into a pitcher 3 It of Water + 750 g of Sugar + 300 g of Real Frutta 100 and shake with an
electric mixer

2) Add 260 g of Prontofrutto Supreme Mango Alfonso and homogenize with an electric mixer

3) Keep the preparation for 30 minutes at fridge temperature of 4°C.

4) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

5) Once the Icing process is finished, extract the gelato in a cold container.

6) Keep into the blast freezer for at least 10 minutes.

7) For decoration use Fresh Mango

-y

NAPRI

Recipe Book Nappi
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Lemon $uit

INGREDIENTS AND DOSAGE |
e 3 Lt of Water

H 1.5 Kg of Lemon Sprint i

1) Pourinto a pitcher 3 Lt of Water + 1.5 Kg of Lemon Sprint and shake with an electric mixer
(it’s possible adding 100 / 150 ml of lemon juice )

2) Keep the preparation for 30 minutes at least.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Oncetheicing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for 10 minutes

6) For decoration use lemon slice or cut on the lemon

—ES

NADPI
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Strawberry st

INGREDIENTS AND DOSAGE |
e 3 Lt of Water

I 1.5 Kg of Strawberry Sprint

AR

JE|

1) Pourinto a pitcher 3 Lt of Water + 1.5 Kg Strawberry Sprint and shake with an electric mixer
2) Keep the preparation for 30 minutes at least.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process
4) Once theicing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for 10 minutes

6) For decoration use Fresh Strawberry

Recipe Book



Melon syt

INGREDIENTS AND DOSAGE |
e 3 Lt of Water

H 1.5 Kg of Melon Sprint !

1) Pour into a pitcher 3 It of Water + 1.5 Kg of Melon Sprint and shake with an electric mixer

2) Keep the preparation for 30 minutes at least.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the icing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for 10 minutes

6) For decoration use Fresh Melon

NADPI
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newl Watermelon sz

INGREDIENTS AND DOSAGE |
e 3 Lt of Water

H 1.5 kg of Watermelon Sprint 5 [NEW]

JE=|

g

1) Pour into a pitcher 3 Lt of Water + 1.5 Kg Watermelon Sprint and shake with an electric mixer

2) Keep the preparation for 30 minutes at least.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once theicing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for 10 minutes

6) For decoration use Fresh Watermelon

AL
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Green Apple Syt e

INGREDIENTS AND DOSAGE |
e 3 Lt of Water

H 1.5 kg of Green Apple Sprint i [NEw]

1) Pour into a pitcher 3 It of Water + 1.5 Kg of Green Apple Sprint and shake with an electric mixer

2) Keep the preparation for 30 minutes at least.

3) Open the lid of the batch freezer, pour the preparation, close the lid and start icing process

4) Once the icing process is finished, extract the gelato in a cold container

5) Keep into the blast freezer for 10 minutes

6) For decoration use Fresh Green Apple

—IBEa
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Recipe Book Nappi



Recipe Book Nappi



Cone Mix

| INGREDIENTS AND DOSAGE |

H 1 Kg Cono Mix P!
¢ 600 ml Water and/or Milk

POUR THE POWDER
ke PREPARATION

1) Pour in a planetary machine 2) Slowly add, by shaking 3) Keep working the mix at
1 KG kg of powder preparation | water, so to obtain an fridge temperature of 4/5° C
CONO MIX homogeneous mix without before using it

lumps

C- A (103 FOR 40 / 50
A07) " gioNDs

(]
4) Switch on the machine and 5) Once reached the 6) Close the machine and wait
fix temperature to 220°C temperature, pour the for 40/50 seconds until the
powder preparation CONO waffle is well cooked
MIX
S e

7) Helped by a spatula, take off 8) Put the waffle into the cone 9) Quickly Roll the wafer to avoid it
the waffle from the machine shaper cools and breaks.

Remove the waffle from the cone
shape after 30 seconds

1/p

MARDD
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Dark Cono Mix

| INGREDIENTS AND DOSAGE |

H 1 Kg Powder Preparation Dark Cono Mix \.g.‘p:/ﬁ

* 600 ml Water

POUR THE POWDER

ke PREPARATION

1) Pourin a planetary machine
1 kg of powder preparation DARK
CONO MIX

2) Slowly add, by shaking water,
so to obtain an homogeneous mix
without lumps

3) Keep the preparationin a
fridge at a 4/5° C temperature
before using it

A 00 fOR ) 50
A0™) ™ ghrONDS

e

Y]

4) Switch on the machine and
fix temperature to 220°C

5) Once reached the
temperature, pour the powder
preparation DARK CONO MIX

6) Close the machine and wait
for 40/50 seconds until the
waffle is well cooked

N
<

7) Helped by a spatula, take off
the waffle from the machine

8) Put the waffle into the cone
shaper

9) Quickly Roll the wafer to avoid
it cools and breaks.
Remove the waffle from the cone

shape after 30 seconds

Recipe Book Nappi
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T
CADCOLATE
N ¢ DARK
\ @ ¥ ehncoln
- .
:/

CHOCOLATE

1) Follow the same procedure
for the cone preparation.
Melt the chocolate bar

2) Pour melted chocolate into
a container.

3) Fill the containers with
different filling flavors

4) Put the top of the cone
( 3 cm ) into the container

5) Put the specials cones into a
refrigerated cone display

6) Put the specials cones
into a refrigerated cone
display

Recipe Book




\ INGREDIENTS AND DOSAGE
H 1 Kg Crépes Mix y;ppi * 75 g Butter
=S

* 1.6 Lt Water

P0UR THE PONDER TR
K IBARATON g R
s 'S

.START
1) Pourin a planetary machine 1 2) Slowly add, by shaking 3) Slowly add by mixing melted
kg of powder preparation water, so to obtain an butter
Crépes Mix homogeneous mix Keep the preparation work at
without lumps fridge temperature of 4/5° c
before using it

&E: 15° b

4) Switch on the machine and 5) Once reached the 6) Once ready, take off the
fix temperature to 250°C temperature, pour the crepe helped by a spatula
powder preparation and then prepare it to be
Crépes Mix filled
41 p

NMARPD
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| INGREDIENTS AND DOSAGE |
1 Kg Waffle Mix yjppi
* 800 ml Waffle

* 200 g Vegetable Oil

POUR THE POWDER
ke PREPARATION

P WATER

SLONLY ADD
VEGETABLE OiL
LK

1) Pourin a planetary machine | 2)
1 kg of powder preparation
Waffle Mix

Slowly add, by shaking
water, so to obtain an
homogeneous mix without
lumps

3) Slowly add vegetable oil and
mix

&? [\ ¢

C‘ : cl0SE FOR 60 /50
A0™) ™ girNs

4) Switch on the maching and 5)
fix temperature at 200°C

Once reached the
temperature, pour the
powder preparation Waffle
Mix

6) Close the machine and wait
for 40/50 seconds until the
waffle is well cooked

—_

pst—J

7) Once regiy, take off the
crepe helped by a spatula
and then prepare it to be
filled

5/p

Recipe Book Nappi
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‘ INGREDIENTS AND DOSAGE

1 Kg of Waffle Mix @Fj * 200 g of Vegetable Oil
800 ml Water
FOUR THE PONDER NATE SIWLY )
K RIARATION K ﬁﬂﬁBLE 0L
"\'L__\h B e e 7

1) Pourin a planetary machine | 2) Slowly add, by shaking 3) Slowly add vegetable oil and
1 kg of powder preparation water, so to obtain an mix
waffle Mix homogeneous mix without
lumps

4) Switch on the machine and 5) Once reached the 6) Once ready, take off the
fix temperature to 250°C temperature, pour the pancake helped by a spatula
powder preparation Waffle and then prepare it to be
Mix filled

NMARPD
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Brio

‘ INGREDIENTS AND DOSAGE

1.3 Kg di Mix Brioche ’!],P:E 330 gofwater * Milk
* 200 g of softened butter * 250 g of yolk (preferably pasteurized) 40 g Yeast
.00 THE MIX BRIOCHE PREPARATION 10D THE WAT ER 3308 0D THE BUTTER
3 V 1.3 Kg. ‘Z |
THE s -
200g.

250 : w

W

1) Pourthe Mix Brioche + the egg
yolk into the planetary and mix at
minimum speed using the
kneading hook ¥

. )
v

2) Dissolved 40 g of Yeast in
Water and after add gradually until
completely absorbed.

Knead for about 15 minutes at
speed 2.

ET T RiSE FOR 2 HOURS
G ‘\4

3) Slowly add the softened
butter (18/20 degrees), let it work
until completely absorbed

G PUT T IN THE FRIDGE

4) Atthe end you should have a
dry and smooth dough, it
should come off the walls and
adhere completely to the hook

5) Remove the dough from the
hook and place it in a well-
covered container to rise for
about 2 hours at about 26 ° ¢/ 28
° c degrees. (Recommended in
closed and off oven)

6) Put the dough in the fridge for
10 to 12 hours

T Bt CREATE SMAL _BRUSHWITH
0‘0 g/> ;: gBﬂllS OF BRIDCHR W
g . ' — ?\\\\

6 ! \

7) Work the dough on a table and
make a little ball of approx. 70
g which forms the base and
another of 10 g which will

form the tip of the brioche.

Place the brioche to rise on a
baking sheet for about 2/3
hours (26 ° ¢/ 28 ° c degrees)
until doubling the initial
volume (Recommended in
closed and off oven)

8)

9) After letting the brioche rest
for about 2/3 hours, brush
with 30 g of egg yolk + 20 g of
milk, the upper part of the
brioche in order to have a

golden brown color

Recipe Book Nappi
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ro

che

...BAKE THE BRIOCHE

at 180° ¢ for 10 / 16 Min

T T REST
or 1 Mi

10) Bake the brioche in the
preheated oven at 180 ° ¢
degrees for approx. 10/16
minutes depending on the
desired browning.

11) Remove the pan from the
oven and leave to rest for approx. 10
minutes before serving

Recipe Book
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Gran Limone

| INGREDIENTS AND DOSAGE |

' 1.25 kg Grand Lemon wpr
*" 4.25 Lt Water

1) Pourina pitcher 4.25 Lt of Water and then by adding 1.25 kg of Grand Lemon shake it with a electric
blender

2) Keep the preparation in a fridge for at least 30 minutes with a temperature of 4/5° C before pour into
the slush machine

during work time of your store,
select the Speed
button and set it to 2

When the store is closed, select the
Maintenance Button

[
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Coffee Cream Nonno NQPPEi s

| INGREDIENTS AND DOSAGE |

H 900 g Coffee Cream Nonno Nappi " * 1Lt Fresh Cream Milk 35%
1Lt Whole Fresh Milk

1) Pourin a pitcher 1 Lt of Whole Fresh Milk, ( we suggest to use warm milk at temperature of 40° Cf
or a better solubility) and add 900 g of Coffee Cream Nonno Nappi and shake the preparation with
electric blender.

2) Pour 1Lt of Fresh Cream Milk 35% and let it be homogeneous by using an electric blender.
[OPTION]* It’s possible add 4/5 espresso coffee without sugar to the mix

3) Keep the preparation in a fridge for at least 30 minutes with a temperature of 4/5 c° before pour

during work time of your store,
select the Speed
button and set it to 2

When the store is closed, select the
Maintenance Button

[
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Coffee Cream Nonno NQpPpPi ri:?

| INGREDIENTS AND DOSAGE |

H 900 g Coffee Cream Nonno Nappi "
1.5 Lt Whole Fresh Milk
* 500 ml Whole Fresh Milk 35%

1) Pourin a pitcher 1.5 Lt of Whole Fresh Milk, ( we suggest to use warm milk at temperature of 40° C
for a better solubility) and add 900 g of Coffee Cream Nonno Nappi and shake the preparation with

electric blender
2) Pour 500 ml of Fresh Cream Milk 35% and let it be homogeneous by using an electric blender.
[OPTION]* It’s possible add 4/5 espresso coffee without sugar to the mix

3) Keep the preparation in a fridge for at least 30 minutes with a temperature of 4/5 c° before pour

during work time of your store,
select the Speed
button and set it to 2

When the store is closed, select the
Maintenance Button

[
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4 Cakes & Miniglasses
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— I}

Powder Preparation Crema Piu for semifreddi

INGREDIENTS AND DOSAGE | )
H * 250 g Powder preparation Crema Piu J_P:' * 1 Kg Fresh Cream Milk 35%
* 100 ml Whole Fresh Milk

1) Pour into a the planetary 2) Add 1 Kg of Fresh Cream Milk
machine 100 ml of Whole

35% (it’s necessary that both
Fresh Milk the ingredients have a fridge
temperature 4/5° c.) and start

[Be sure that bowl is cold] shaking at low temperature

‘ .DOUR THE FRESH
anuu THE MilK val il

4) Keep in a fridge the neutral
mix, to which is possible adding
different flavours as pastes or
variegates

KPR
Recipe Book J&HRU

3) Add, in sequence, 250 g of
Powder Preparation Crema Piu
and slowly increase speed of the

machine, keep it costant for 4/5
minutes unitl having an

homogeneous preparation

UUR THE POWDER
 PREPRRATION

= ,Lf‘
e T Sy e
]




Preparation of Mini Glasses

First layer (bottom) is made by biscuit which can be ( chocolate, white chocolate, dark chocolate,
peanuts, coffee or hazelnut) depending of which kind of flavour is going to be made

Second Layer is made by preparation Crema Piu flavored with chosen paste or variegato

Third Layer is made by variegato layer

Fourth Layer (such as the second ) is made by preparation Crema Piu flavored with paste or variegate

Fifth Layer is made by smooth layer of variegato with a decoration

Amarena

Pan di spagna/ Sponge cake

Semifreddo cioccolato bianco ———@

White chocolate semifreddo
Variegato amarena

Semifreddo cioccolato bianco —————@
White chocolate semifreddo

orange & Cookies

Variegato arancia

Semifreddo al biscotto ———@
Biscuit semifreddo / s . osSes

Biscottella

Semifreddo al biscotto ——— g
Biscuit semifreddo / s . cosSes

Nocciolotta White Biscuit

Coconut & Wildberries

7
2

% o
Biscuit croccante >
Crunchy biscuit ——@

e yhe CogS

Semifreddo al cocco /

Cocoa semifreddo i
30 95

Variebgato frutti di bosco /
Wildberries variegato
$nos

Biscottella Dark

Granella di cookies
Granular of cookies
CasSad] Sl

Biscottella dark

Semifreddo al biscotto
Biscuit semifreddo
350 CogSay

Biscottella dark

Pan di spagna al cioccolato
Chocolate sponge cake
dptia] BY$SS iS5

NADP.!
Recipe Book M 4 Nappi

Gelee of Fragolissima

Semifreddo neutro — g
Neuter semifreddo

Jlash daliall Olglol ®
Variegato fragola
Strawberry variegato
Bgke dg)ys
Semifreddo limone
Lemon semifreddo
g0

Geleé di fragolissima
Fragolissima gelee
sl 250

2/tn B



Caprese Glass Mix

| INGREDIENTS AND DOSAGE |

400 g Powder preparation Caprese Cake Mix
e 125 g Butter

\_QEP/_' * 3 Whole Eggs

1) Pour into a planetary machine | 2) Add in sequence Powder 3) Add melted butter as last

3 Eggs and shake for 3 minutes at | Preparation Caprese Cake Mix Shake for 5 minutes so to obtain

medium an homogeneous mix without
lumps

POUR THE POWDER
L MmO 0D MELTED

R e

- START

4) With a sac a poche pour circa 5) Cook in a microwave for at least 2
50 g of Caprese Mix in cocktail minutes at medium temperature or
glass 350 w power.

N

[NOTE] the glasses with preparation still not cooked can be kept at temperature -15° C (covered with
aluminium foil) for 10 days

For decoration of the cup it is possible using the variegates: Amarena, Nappirock, Pistacchio Crunch,
Apricot of Vesuvius. Decorate it with whipped cream and Whole Amarena Cherries with Stem.

—E

MARDD
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Caprese Cake Mix

| INGREDIENTS AND DOSAGE |
H 400 g Caprese Cake Mix i
= 3 Whole Eggs

e 125 g Butter

1) Pour in a Planetary machine 2) Add, in sequence, powder 3) last melted butter. Mix for 5
(blender machine) 3 whole eggs preparation Caprese Cake Mix minutes to having an
and shake for 3 minutes at (always by shaking) homogeneous preparation,
medium speed without lumps

ﬂDD THE PUUR TH[ PUND[R _AOD MELTED

BUTTER

- ° - &—;HW /

[G6S K~ PREPARATION
e ' _ REPARATI

o

- START

4) Sprinkle with a detaching an 5) With a sac a poche pour the 6) cook into a microwave for
aluminium bake mold (diameter preparation in an aluminium mold about 35 minutes at medium
cm 22/24) temperature of 160° C

"l

OZ—TITNOrp-mO

ALUMINIUM BAKE MOLD DETACHING SPRAY

4/

AL
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Oreo Cake

| INGREDIENTS | ,
H Powder Preparation Cremapii "4 iBiscottella Dark

L3

-

e Biscuit Nocciolotta Dark flavored i Nocciolotta Dark ’iA, P!

u Biancociock ’. Granular Cocoa Cookies e
i Yellow Vanilla Paste with Pods wgn

1) Use a stainless steel ring for cakes | 2) Put inside the ring a layer of roll 3) First layer made by a bottom og

diameter 22/24 cm acetate tape to avoid problems when we biscuit Nocciolotta Dark flavored
have to mould the cake

_ . o

4) Second layer, which is to be put 5) Third layer is made by Variegato 6) Fourth and last layer is made by
into the aluminium ring with a sac Biscottella dark + chopped cocoa Cremapil Preparation flavored as
a poche and to be spread with a cookies covered .

indication at page nr. 4
spatula is made by Cremapil

Preparation, flavored and mixed
with a whisk of 100 g of
Biancociok + 10 g of Yellow
Vanilla with Pods

7) By helping of a spatula, make 8) Put into a blast freezer for few hours | 9) Take off the cake from the mold,

smooth the surface of the cake removing the acetate tape, glaze with

Nocciolotta Dark and decorate with
biscuit like oreo or at your pleasure
Put into blast freezer for at least 15
minutes

(o]

‘ CLAZE AND DECORTE

—> 7 “Reowe
‘ / e
. T
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Sneackers Cake

INGREDIENTS
Powder Preparation Cremapil W “’ Roasted Caramelized Peanuts W
* Biscuit Nocciolotta Arachidi flavored i Nocciolotta Peanuts 'IA‘P:E

i Peanuts Butter Paste Wi i Variegato Salted Peanuts W
1) Use a stainless steel ring for 2) Putinside the ring a layer of roll 3) First layer is made by a bottom of
cakes diameter 22/24 cm acetate tape to avoid problems when | biscuit Nocciolotta Peanuts flavored

we have to mould the cake

| — | —

R

4) Second layer, which is to be put 5) Third layer is made by Variegate 6) Fourth and last layer, is made by
into the aluminium ring with a sac a Salted Peanuts + chopped Cremapiu Preparation flavored as

poche and to be spread with a caramelized peanuts covered . indication at page nr. 4
spatula is made by Cremapiu

Preparation, flavored and mixed with

a whisk 80 g of Peanﬁutter Paste }»\\\‘
y
-
-
R

S S

7) With a spatula, make smooth the 8) Put into a blast freezer for few hours 9) Take off the cake from the mold,
surface of the cake removing the acetate tape, glaze with
Nocciolotta Peanuts and decorate
with biscuit like oreo or at your
pleasure

Put into blast freezer for at least 15

S O IOTE
> 7 i
ALEThE
I

=
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Rock Cake

| INGREDIENTS |
Powder Preparation Cremapil

* Biscuit Nappirock flavored

’iHazelnut “P” Dark Paste

-

W

1) Use a stainless steel ring for

cakes diameter 22/24 cm

R

4) Second layer which is to be put
into the aluminium ring with a sac
a poche and to be spread with a
spatula is made by Cremapil
Preparation, flavore and mixed
with a whisk of 60 g of Paste
Hazelnut “P” Dark + 40 g of

Nappirock
%

<>

By helping of a spatula, make
smooth the surface of the cake

7)

uw

-

w Variegato Nappirock

W

2) Putinside the ring a layer of roll
acetate tape to avoid problems when
we have to mould the cake

4 h «»

| ——

5) Third layer is made by Variegate
Nappirock + chopped roasted
hazelnut..

| m—

8) Putinto a blast freezer for few hours

Recipe Book

Roasted Chopped Hazelnut 8+ i K

-

up

3) The first layer is made by a
bottom of biscuit Nappirock

R

6) Fourth and last is made by
Cremapiu Preparation flavored

as indication at page nr. 4

A

=

| ———

9) Take off the cake from the mold,
removing the acetate tape, glaze
with Nappirock and decorate
with chopped roasted hazelnut
and hazelnut caremelized

Put into blast freezer for at least 15
minutes

(LAZE AND DECORTE

> 7
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Amarena Cake

-

INGREDIENTS

H Powder Preparation Cremapiti "4

* Biscuit Nocciolotta White Flavored

i Variegone Amarena !
% Whole Amarena Cherries with stem in syrup  wape

S
u Prontofrutto Amarena Wi i Nocciolotta White W
1) Use a stainless steel ring for 2) Put inside the ring a layer of roll 3) The first layer is made by a
cakes diameter 22/24 cm acetate tape to avoid problems when bottom of biscuit of Nocciolotta

we have to mould the cake White flavored

— ~— N o»

S R S
4) Second layer which is to be put 5) Third layer is made by Variegone 6) Fourth and last is made by
into the aluminium ring with a sac Amarena + Whole Amarena Cremapiu Preparation flavored as

a poche and to be spread with a
spatula is made by Cremapil
Preparation, flavore and mixed
with a whisk of 50 g of
Prontofrutto Amarena

>

Cherries with Stem in syrup indication at page nr. 4

R
7) By helping of a spatula, make 8) Putinto a blast freezer for few hours 9) Take off the cake from the mold,
smooth the surface of the cake removing the acetate tape, glaze

with nocciolotta white or
alternatively with glassa golden
amarena, decorate with Whole
Amarena Cherries with Stem

Put into blast freezer for at least 15

minutes CATE AND N[:[“\fm: )
~ REOwE
[‘5 / ALeTe
' TAPE

8/tm [
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Recipe Book M 4 Nappi



Bueno Cake

| INGREDIENTS |

-

‘ Powder Preparation Cremapiu " Variegato Nocciolbon W

« Biscuit Nocciolotta flavoured « Granular Wafer milk chocolate coated and dark chocolate coated "
iWafer Paste

1) Use a stainless steel ring for 2) Putinside the ring a layer of roll 3) First layer is made by a bottom of
cakes diameter 22/24 cm acetate tape to avoid problems when biscuit Nocciolotta flavored
we have to mould the cake

h N «»® -

4) Second layer which is to be put 5) Third layer is made by Variegato 6) Fourth and last is made by
into the aluminium ring with a sac Nocciolbon + Granular wafer Cremapil Preparation flavored
a poche and to be spread with a milk chocolate coated and dark as indication at page nr. 4

spatula is made by Cremapil
Preparation, flavore and mixed
with a whisk of 80 g Paste Wafer

R A

| — | — —

chocolate coated

7) By helping of a spatula, make 8) Putinto a blast freezer for few hours 9) Take off the cake from the mold,

smooth the surface of the cake removing the acetate tape, glaze

with variegato Nocciolbon,
decorate at pleasure. Put in blast
freezer for 15 minutes

CLAZE AND DECOMTE

> " RN
‘/ ACETATE
TP

NADP;
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Almond & Pistachio Crunch Cake o

-

INGREDIENTS |

H Powder Preparation Cremapit 4" iRoasted Almond Italia Paste “A*
* Biscuit Pistacchio Crunch flavored ! Variegato Pistachio Crunch Nap!

-

i Nocciolotta . Chopped Roasted Caramelized Pistachio
1) Use a stainless steel ring for 2) Putinside the ring a layer of roll 3) First layer is made by a bottom of
cakes diameter 22/24 cm acetate tape to avoid problems when biscuit Pistachio Crunch flavored

we have to mould the cake

S R T
4) Second layer which is to be put 5) Third layer is made by Variegato 6) Fourth and last is made by
into the aluminium ring with a sac Pistachio Crunch + Roasted Cremapil Preparation flavored
a poche and to be spread with a Chopped Caramelized Pistachio as indication at page nr. 4

spatula is made by Cremapil
Preparation, flavore and mixed
with a whisk of 80 g Roasted
Almond Italia Paste

A
<>

kS

| ——— R
7) By helping of a spatula make 8) Putinto a blast freezer for few hours 9) Take off the cake from the mold
smooth the surface of the cake removing the acetate tape, glaze

with Variegato Pistachio Crunch,
decorate with chopped roasted
caramelized Pistachio

Put in blast freezer for 15 minutes

CLAZE AND DECORATE

> 7

A
T

NADP.!
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| INGREDIENTS |
H Powder Preparation Cremapiu WP« Pphiladelphia Cheese or Spreadable Cheese
* Biscuit Nocciolotta White flavored uVariegato Wildberries wp

H Yogurtissimo Powder
1) Use a stainless steel ring for 2) Put inside the ring a layer of roll 3) First layer is made by a bottom of
cakes diameter 22/24 cm acetate tape to avoid problems when biscuit Nocciolotta White

we have to mould the cake flavored

T —

T — —
4) Second layer which is to be put 5) Third layer is made by Variegato 6) Fourth and last layer is made by
into the aluminium ring with a sac a Wildberries Cremapiu Powder Preparation
poche and to be spread with a flavored as indication at page nr. 4

spatula is made by Cremapil
Preparation, flavored and mixed with
a whisk of 25 g Yogurtissimo and
200/300 g Philadelphia Chees or

any other spreadable cheese \\\
y P ;\a\\ )\

— R S —
7) By helping of a spatula, make 8) Putinto a blast freezer for few hours | 9) Take off the cake from the mold,
smooth the surface of the cake removing the acetate tape, glaze with

variegato Wildberries, decorate with
fresh wildberries. Put in blast freezer
for 15 minutes

ClAZE AND DECORATE

> 7

- AETHTE
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Tiramisu Cake

| INGREDIENTS |

Powder Preparation Cremapiu A% i Variegato Coffee Crunch "
+ Biscuit Nocciolotta Caffé flavored i Nocciolotta Coffee "
"riramisﬂ Paste "

-

1) Use a stainless steel ring for 2) Put inside the ring a layer of roll 3) First layer is made by a bottom
cakes diameter 22/24 cm acetate tape to avoid problems when of biscuit Nocciolotta Coffee
we have to mould the cake flavored

R

S —

4) Second layer which is to be put 5) Third layer is made by Variegato 6) Fourth and last layer is made by
into the aluminium ring with a sac a Coffee Crunch Cremapiu Powder Preparation
poche and to be spread with a flavored as indication at page nr. 4

spatula is made by Cremapiu
Preparation, flavored and mixed with
a whisk of 60/80 g Tiramisu Paste

A

-

7) By helping of a spatula, make 8) Put into a blast freezer for few hours | 9) Take off the cake from the mold,
smooth the surface of the cake removing the acetate tape, glaze with

Nocciolotta Coffee
Put in blast freezer for 15 minutes

(LA AND DECORATE |
> REMOVE
: ACETATE
TR

—r

12/tm [
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Pingu Cake

| INGREDIENTS |
H Powder Preparation Cremapil

* Cocoa Sponge Cake

NA

1) Use a stainless steel ring for

cakes diameter 22/24 cm

4) Second layer which is to be put
into the aluminium ring with a sac a
poche and to be spread with a
spatula is made by Cremapil
Preparation, flavored and mixed with
a whisk of 50 g Variegato White
Cream

A
<>

| ——

7) By helping of a spatula, make
smooth the surface of the cake

ARy

-

il Nocciolotta "

i Variegato White Cream "

2) Put the ring a layer of roll acetate
tape to avoid problems when we
have to mould the cake

4 ) «»
| —

5) Third layer is made by Nocciolotta

S

8) Put into a blast freezer for few hours

Recipe Book

=4

3) First layer is made by a
bottom of Cocoa Sponge
Cake

R

6) Fourth and last layer is made by
Cremapiu Powder Preparation
flavored as indication at page nr.
4

A

=

e —

9) Take off the cake from the
mold, removing the acetate
tape, glaze Nocciolotta and
Nocciolotta White. Decorate

at plasure.
Put in blast freezer for 15 minutes

(LAZE AND DECORATE

> A i
3 ACeThe
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Sacher

INGREDIENTS

Powder Preparation Cremapil " i Variegato Apricots of Vesuvius ‘4
* Cocoa Sponge Cake i Nocciolotta '!]}:E
Cocoa Powder 22/24 ’IQILP'

1) Use a stainless steel ring for 2) Put the ring a layer of roll acetate 3) First layer is made by a
cakes diameter 22/24 cm tape to avoid problems when we bottom of Cocoa Sponge
have to mould the cake Cake
4) Second layer which is to be put 5) Third layer is made by variegato 6) Fourth last layer is made by
into the aluminium ring with a sac Apricots of Vesuvius Cremapilu Powder Preparation
a poche and to be spread with a flavored as indication at page nr.
spatula is made by Cremapil 4

Preparation, flavored and mixed
with a whisk of 30 g di Cocoa
Powder 22/24

N

A %

<> <

7) By helping of a spatula, make 8) Put into a blast freezer for few hours | 9) Take off the cake from the
smooth the surface of the cake mold, removing the acetate

tape, glaze with Nocciolotta.

Decorate at pleasure

Put in blast freezer for 15 minutes

CLAZE AND DECOMTE

> 7 i
‘;/ ACETATE
TR

(AR —

NMARD
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Biscuit for Cakes and Miniglasses
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Preparazione per Fondo Biscotto
con Farina di Biscotto per Cheesecake Crunch

Preparation of Biscuit with Crunchy Cheesecake Biscuit Meal

Versare 1 Kg di Farina di Versare 500 g di Nocciolotta White Mescolare in modo energico al
biscotto per cheesecake Crunch - fine di raggiungere un prodotto
in una ciotola Pour 500 g of Nocciolotta White omogeneo
Pour 1 Kg of crunchy cheesecake Stir in a robust way
biscuit meal in a bowl to achieve a homogeneous
product.

Versare il composto in un cerchio e Fondo torta compatto e Taglio netto
stendere ( con l'ausilio di una croccante gia a temperatura -
spatola) per creare uno strato ambiente Clean cut
uniforme -
- A compact and crunchy fund pie at
Pour the mixture into a circle and spread room temperature

( with the aid of a spatula ) to create an
uniform layer

Preparazione per Fondo Biscotto Nappirock

Preparation of Nappirock Biscuit

&> @

Versare 1 Kg di Farina di Versare 750 g di Nappirock Mescolare in modo energico al
biscotto per cheesecake in una - fine di raggiungere un prodotto
ciotola Pour 750 g of Nappirock omogeneo
Pour 1 Kg of crunchy cheesecake Stir in a robust way
biscuit meal in a bowl to achieve a homogeneous
product.

Versare il composto in un cerchio e stendere ( Fondo torta compatto e Taglio netto
con l'ausilio di una spatola) per creare uno croccante gia a temperatura -
strato uniforme ambiente Clean cut
Pour the mixture into a circle and spread ( with the A compact and crunchy fund pie at
aid of a spatula ) to create an uniform layer room temperature

Recipe Book [ Nappi




Preparazione per Fondo Biscotto Arachidi

Preparation of Peanuts Biscuit

@

Versare 1 Kg di Farina di Versare 500 g di Nocciolotta Arachidi Mescolare in modo energico al
biscotto per cheesecake in una - fine di raggiungere un prodotto
ciotola Pour 500 g of Nocciolotta Peanuts omogeneo
Pour 1Kg of crunchy cheesecake
biscuit meal in a bowl

Stir in a robust way
to achieve a homogeneous
product.

Versare il composto in un cerchio e Fondo tor.ta compatto e Taglio netto
stendere ( con l'ausilio di una spatola) croccante gia a temperatura -
per creare uno strato uniforme ambiente Clean cut
Pour the mixture into a circle and spread ( A compact and crunchy fund pie at
with the aid of a spatula ) to create an room temperature

uniform layer

Preparazione per Fondo Biscotto Dark

Preparation of Dark Biscuit

®>®

v

Versare 1 Kg di Farina di Versare 750 g di Biscottella Dark Mescolare in modo energico al
biscotto al cacao in una ciotola - fine di raggiungere un prodotto
- Pour 750 g of Biscottella Dark omogeneo

Pour 1Kg of Cocoa
biscuit meal in a bowl

Stir in a robust way
to achieve a homogeneous
product.

Versare il composto in un cerchio e Fondo torta compatto e .
i d e f Taglio netto
stendere ( con lausilio di una spatola) croccante gia a temperatura _
per creare uno strato uniforme ambiente Elean i
Pour the mixture into a circle and spread ( A compact and crunchy fund pie at
with the aid of a spatula ) to create an room temperature

uniform layer

HE—
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Preparazione per Fondo BiscottoWhite

Preparation of White Biscuit

Mescolare in modo energico al fine di

. Versare 1 Kg di Farina_di Versare 500 g di Nocciolotta White raggiungere un prodotto omogeneo
biscotto per cheesecake in una - R
ciotola Pour 500 g of Nocciolotta White

Stir in a robust way
to achieve a homogeneous product.

Pour 1 Kg of crunchy cheesecake
biscuit meal in a bowl

Versare il composto in un cerchio e

stendere ( con l'ausilio di una spatola) Fondo t°':? compatto e Taglio netto
per creare uno strato uniforme croccante gia a temperatura -
ambiente Clean cut

A compact and crunchy fund pie at
room temperature

Pour the mixture into a circle and spread (
with the aid of a spatula ) to create an
uniform layer

Preparazione per Fondo Biscotto Caffe

Preparation of Coffee Biscuit

Versare 1 Kg di Farina di Versare 500 g di Nocciolotta Caffé Mescolare in modo energico al
biscotto per cheesecake in una - fine di raggiungere un prodotto
ciotola Pour 500 g of Nocciolotta Coffee omogeneo
Pour 1 Kg of crunchy cheesecake Stir in a robust way
biscuit meal in a bowl to achieve a homogeneous
product.
Versare il composto in un cerchio e stendere ( Fondo torta compatto e
con l'ausilio di una spatola) per creare uno croccante gia a temperatura Taglio netto
strato uniforme ambiente =
. . Clean cut
Pour the mixture into a circle and spread ( with the A compact and crunchy fund pie at
aid of a spatula ) to create an uniform layer room temperature

—
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Preparazione per Fondo Biscotto Pistacchio Crunch

Preparation of Pistachio Crunch Biscuit

Versare 1 Kg di Farina di Versare 750 g di Pistacchio Crunch Mescolare in modo energico al
biscotto per cheesecake in una - fine di raggiungere un prodotto
ciotola Pour 750 g of Pistachio Crunch omogeneo
Pour 1 Kg of crunchy cheesecake Stir in a robust way
biscuit meal in a bow! to achieve a homogeneous product.
Versare il composto in un cerchio e Fondo torta compatto e croccante Taglio netto
stendere ( con l'ausilio di una spatola) per gia a temperatura ambiente -
creare uno strato uniforme - Clean cut
- A compact and crunchy fund pie at
Pour the mixture into a circle and spread ( with room temperature

the aid of a spatula ) to create an uniform layer

Preparazione per Fondo Biscotto Limone

Preparation of Lemon Biscuit

Mescolare in modo energico al fine

Versare 1 Kg di Farina di Versare 500 g di Nocciolotta S S d
biscotto per cheesecake in una Limone di raggiungere un prodotto
ciotola - omogeneo

- Pour 500 g of Nocciolotta Lemon

Pour 1 Kg of crunchy cheesecake

Stir in a robust way

biscuit meal in a bowl to achieve a homogeneous product.

Versare il composto in un cerchio e Fondo torta compatto e Taglio netto
stendere ( con l'ausilio di una spatola) per croccante gia a temperatura -
creare uno strato uniforme ambiente Clean cut
Pour the mixture into a circle and spread ( with A compact and crunchy fund pie at

the aid of a spatula ) to create an uniform layer room temperature
b1Th |
AR
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Preparazione per Fondo Biscotto Amarena

Preparation of Amarena Biscuit

Versare 1 Kg di Farina di Versare 500 g di Variegone Amarena Mescolare in modo energico al
biscotto per cheesecake Crunch - fine di raggiungere un prodotto
in una ciotola Pour 500 g of Variegone Amarena omogeneo
Pour 1 Kg of crunchy cheesecake Stir in a robust way
biscuit meal in a bowl to achieve a homogeneous
product.

Versare il composto in un Fondo torta compatto e Taglio netto
cerchio e stendere ( con croccante gia a temperatura -
l'ausilio di una spatola) per ambiente Clean cut

creare uno strato uniforme -
- A compact and crunchy fund pie at
Pour the mixture into a circle and room temperature
spread ( with the aid of a spatula)
to create an uniform layer

NABP.!
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Note
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