
The idea of  this book is to combine skills 
and professionalism with passion for food 
and experimenting, to show how anyone  
can make good ice cream at home.
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IngredIents

690 g/23 fl oz/2.5 cups fresh whole mIlk 
100 g/3.5 fl oz/½ cup fresh cream 
200 g/8 oz/1 cup caster sugar 
2 g/0.1 oz carob seed flour

Mix the cream with the milk in a 
saucepan and place it over the heat. Add 
the sugar and carob seed flour. Check 
the temperature with a thermometer 
and wait for the mixture to reach 
85°C/185°F. Cool quickly and put it in 
the ice cream maker.

 Milk 
ice cream

Milk ice creaM has Many variations  
and interpretations. 

it is a neutral base that can be enriched 
with leMon zest and basil leaves, cinnaMon, 
vanilla and orange or with star anise and 

Mint, blended and Mixed with the Milk. 

M i l k
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IngredIents

150 g/6 oz passIon fruIt pulp 
150 g/6 oz whIte chocolate 
140 g/just under 6 oz caster sugar 
600 g/20.5 fl oz/2.5 cups fresh whole mIlk 
2 g/0.1 oz carob seed flour 
100 g/4 oz shelled pIstachIo nuts 
15 g/0.5 fl oz/0.05 cups water 

Heat 40 grams/just under 2 oz of  sugar 
with the water and bring to 110°C/230°F. 
Then add the pistachio nuts, and stir 
over a medium heat (p. 201). In another 
saucepan melt the chocolate in the milk 
and add the passion fruit pulp, sugar and 
carob seed flour. When the mixture reaches 
85°C/185°F, cool rapidly. Pour the mixture 
into the ice cream maker. When it is ready, 
add the sugared pistachio nuts and mix 
well. 
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IngredIents

600 g/1.3 lb strawberrIes 
10 small mInt leaves 

For the syrup

220 g/just under 9 oz caster sugar 
2 g/0.1 oz carob seed Flour 
180 g/6 Fl oz/0.7 cups water

Prepare the syrup: place all the ingredients in a 
saucepan and warm them over a medium heat until 
they reach 82°C/180°F, stirring from time to time. 
Cool the syrup.
For the sorbet, blend the strawberries, mint and 
syrup. Pour the mixture into the ice cream maker 
and work until the desired consistency is obtained. 

Strawberry 
and mint sorbet 

f r e s h
f r u i t
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IngredIents

150 g/6 oz sheep’s mIlk rIcotta cheese 
180 g/just over 7 oz caster sugar 
680 g/23.1 fl oz/2.8 cups fresh whole mIlk 
2 g/0.1 oz carob seed flour 
1 cannolo tube

Crush the cannolo tube into pieces and put aside. Place 
the milk, ricotta, sugar and carob seed flour into a 
saucepan and mix well. Measure the temperature; once it 
has reached 85°C/185°F, remove from the heat and cool 
rapidly. Transfer the mixture to the ice cream maker and 
complete the process. When it is ready, add the pieces of  
cannolo cone.

Sicilian cannolo 
ice cream 

s w e e t
b a k i n g
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How to make nut brittle 

Place the sugar in a saucepan over a low heat and 
caramelize dry until it becomes a blonde colour. 
Heat the nuts in the oven at 120°C/250°F for 
about 7 minutes and add the sugar; stir to obtain 
a homogenous mixture. Add a knob of  butter to 
loosen the caramel from the frying pan then spread 
it over oven paper, with the help of  a lemon. 


