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PROFESSIONAL GELATO MASTER CLASS

2 days course details

DAY 1

e Introduction to the history of
Gelato

e Overview of basic Gelato
equipment

e Functions and selection of
primary raw materials

e Differences between Gelato,
Sorbet, and Sherbet

e Retail operation and brand
positioning

e Basicingredients and their
functions in Sorbet

e How to balance Sorbet
recipes

e How to calculate the
sweetness and anti freezing
power of Sorbet

e Create your own Sorbet

e Taste your Sorbet and
improve the recipe

DAY 2

Basic ingredients and their
functions in Gelato

Basic ingredients and their
functions in Sherbet
Functions of emulsifiers
and stabilizers in Gelato
How to balance Gelato
recipes

How to balance Sherbet
recipes

How to calculate the
sweetness and anti
freezing power of Gelato
and Sherbet

Create your own Gelato
and Sherbet

Taste your Gelato and
improve the recipe
Analysis of common Gelato
issues

Q&A session

Certificate presentation
ceremony



PROFESSIONAL GELATO MASTER CLASS

2 days course details

Suitable for

A beginner eager to explore the in-depth details of
gelato and sorbet

Course
Highlights

Comprehensive guidance on Gelato making skills.

Includes theory and recipes balancing with the
essential skills to create your own gelato and
sorbet from scratch.

Master-level techniques, with practical, hands-on
instruction throughout the entire process.

Tips of gelato retail operation and brand
positioning.

Course
Advantages

Comprehensive Recipe Calculations

Offer a detailed and comprehensive recipe
calculator

Advanced Theoretical Knowledge

Crafting unique local flavors using authentic
Italian gelato recipes

Post-Course
Services

6 months Telegram group inquiry and answer
service




