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GELATO FROM SCRATCH



Welcome to our Mini e-Book!
Fresh homemade gelato – straight out of the bucket!  That’s how I remember it as a little girl at my 
grandparents’ house, and that’s what inspired me to make my own. While the technique is a bit different 
on a larger scale, it’s ultimately the same simple ingredients that you probably have already tucked away 
somewhere in your home kitchen.  
 
We want to build a community of people who can appreciate a good gelato.  Home experiments are fun 
and sharpen the palette.  The results are super-yummy and can totally impress your guests.  

I have put this guide together to help get you started. Since this guide is brand new, and we want to keep 
updating it, we would love to hear from you. Please send me any thoughts or ideas to 
jen@bucketandbay.com

Happy gelato-ing!

Gelato Maker in Chief and Owner of 
Bucket & Bay Craft Gelato Co

JEN KAVLAKOV
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Ice Cream Gelato
More CREAM, less milk
More air whipped in at churn
 Served at colder temperatures (0ºF – 5ºF)
 Delicious

 Less cream, more MILK
 Denser, less air whipped in at churn
 Served at warmer temperatures (5ºF – 10ºF)
 Delicious

Know Your Stuff: gelato vs ice cream

Gelato = the Italian word for Ice Cream, right? Yes and no. Back in the 
day, gelato was the first frozen milk desert that became popular in 
Europe. It spread from Italy to France and the UK before it hopped 
the pond to America. The treat was expensive and eaten by royalty 
and the wealthy because refrigeration didn’t exist yet and ingredients 
like milk and sugar were scarce. As the the royals indulged, the 
dessert evolved and milk was substituted with cream.

Italian immigrants brought the dessert to the US, where the term 
“ice cream” was coined as an abbreviation from “iced cream”. The 
recipe that Thomas Jefferson brought back from France used cream, 
sugar and eggs. To this day, ice cream is still made primarily from 
cream and contains usually 15%-20% fat.  Gelato, on the other hand, 
remained a lighter desert made primarily with milk and so it has less 
than 10% fat content.   

Ice Cream Bombe used for serving



From MILK to GELATO: the theory behind the freeze
ANY FOOD HISTORIANS THERE?

Nowadays we make gelato using special machines 
which freeze the milk so quickly that the ice 
crystals are too tiny to detect.

But back in the day – as in the 16th century – none 
of this technology existed.
So how did they do it?  Well, they had ice. They 
would harvest ice, and store it in ice houses.
Ice trading was a huge business.

The freezing point of milk (about 31ºF) is lower than the freezing point of water (about 32ºF).  If you cover a 
bucket of milk with a mountain of ice, it will not freeze the milk solids because the temperature of the ice is 
higher than the freezing point of the milk.

In the 16th century, Renaissance scholars observed that adding salt to ice or water made it colder. Adding 
the salt drops the freezing temperature of the ice, creating an environment colder than 32ºF, which can then 
bring the milk below its freezing point.

Ice cannot freeze milk

So how do you freeze milk?



At Home: delicious science project

You don’t need a gelato machine to make 
delicious homemade gelato. All you need is a 
bit of dedication and some elbow grease!

You will need two bowls, one that is significantly bigger than the other. My small bowl is metal, which works 
best as the metal allows the freezing ice to chill the gelato base quicker.

 Large Bowl - to hold the ice/salt & ice
 Saucepan - to cook your gelato base
 Smaller Metal Bowl - to chill & freeze your gelato
Whisk 
 Immersion Hand blender
 Ice Cubes (about 8 -10 trays of ice)
 Salt (2 cups)
 A delicious gelato base (see recipe on next page) 

Tools you WILL need:  

 Gelato… without a machine!



At Home: easy chocolate gelato recipe

Making gelato is a science and an art.
To get the best texture you need to balance the amount of solids and liquids.
Here is a recipe that is great for home cooks. It’s simple, fun and you probably already have 
ALL of the ingredients. 

4 cups organic whole milk
(the organic part is your choice,
but DO use whole milk)

3/4 cup sugar 
(we use raw sugar)

200g (approx 2 bars) dark 
chocolate - chopped 
(we love 80% dark)

1 2 3

Ingredients



Chocolate Gelato: make the “base”
(20 minutes)

On the stove, stir sugar into the milk to dissolve. Bring almost to boil. Take off heat and add the 
chocolate. Mix until fully melted. Use immersion hand blender to fully homogenize. Pour into 
bowl or other container and place in an ice bath to quickly reduce the temperature. When it 
feels cool to the touch, place in the refrigerator to chill (about 2 hours). Your base is now ready 
for churning.

1 Add Sugar 2 Mix 3 Add Chocolate & Mix 4 Chill



Chocolate Gelato: churn it!
(approx. 30 minutes)

Mix ice and salt in big bowl. Place 
small bowl with gelato base in the 
middle, surrounded by ice.

Stir constantly until thickened to 
soft-serve consistency.  Place in 
freezer for at least 2 hours before 
serving.

5 Add SALT to ICE 6 Mix

7 Put in Freezer 8 Enjoy



Why do I need a metal bowl?
Stainless steel bowls are lightweight, sturdy, and inexpensive.  For our purposes, however, their most important 
quality is in their ability to facilitate the temperature exchange between the gelato base and the ice.  A ceramic 
or glass bowl would insulate the base, and significantly increase the time required to reach soft-serve 
consistency. 

What if I don’t have an immersion hand blender?
With an immersion hand blender you are able to break down the cocoa solids from the chocolate enough so that 
you will have a smooth and creamy base.  Without it, your base, and ultimately your gelato, will be a bit “grainy” 
from the larger droplets of cocoa solids.  

Can I use sea salt or rock salt instead of table salt?
Yes, not a problem, either would work. 

Why is my gelato a bit icy?
There are several factors that can affect ice crystals size:

CONSISTENCY – Larger sized solid particles in your base means you have larger pools of liquids that can 
freeze into noticeable ice crystals.  Using the hand blender helps significantly. 

INGREDIENTS – The amount of liquids to solids also has an effect.  You can experiment with the recipe and 
try adding things that increase the solid content. For instance, switch out 1 cup of the milk for cream.  More 
solids means less water to form ice crystals.

FREEZING SPEED - The speed at which ice is formed also determines the size of the crystals. With our 
professional gelato machine we can see the mixture thickening in 10 minutes. A home machine may take 25 
minutes, and when you do it by hand with salt and ice it takes at least 30. 

Chocolate Gelato FAQ
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Please post photos of your home gelato experiments to Facebook, Twitter, or Instagram tagged with 
#craftgelato and @bucketandbay

Did you like our gelato eBook? Share the excitement!

Share on Facebook by clicking the link below (You’ll have a chance to edit the post):
Link: http://bcktb.co/craftgelatoathome

Tweet this – by clicking the link below (You’ll have a chance to edit the tweet):
Tweet = “I just read a great free #craftgelato #homecooking ebook by @bucketandbay http://ctt.ec/4DvIs+</a>”

Or send them to to get their own free copy @ http://www.bucketandbay.com/gelatoebook

And good luck with the delicious gelato!

http://ctt.ec/4DvIs
http://ctt.ec/4DvIs
http://bcktb.co/craftgelatoathome
http://bcktb.co/craftgelatoathome
http://www.bucketandbay.com/gelatoebook
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