Gelato Café’e Gelato Facte

Gelato tranglated from ltalian meang frozen, but thie term in Italy ic used to describe ice cream.
In the United Ctateg, in order to call a frozen descert ice cream, there are certain guidelines. For
example, the product chould have a minimum of 10% butter fat. Most premium ice creame on
the market have up to 18% butter fat. Gelato Café’s flavorful milk-baced gelato containe from 4
- 8% fat, while their delightful fruit gelato (sorbet) ie water-baced and containg no fat while etill
having a ecreamy congistency.

Gelato ig typically made with frech fruit or other ingrediente such ac chocolate (pure chocolate,
flakes, chipg, ete.), nute, emall confectiong or cookieg, or bigcuite. Gelato made with water and
without dairy ingredients i known ag corbetto (sorbet) - thug lactoge free. Traditionally, milk-
baced gelato originated in northern ltaly, while the fruit and water baged corbetto came from
warmer couthern ltaly.

Gelatog and corbete contain legg air whipped into the producet over American ice ereamg and are
aleo digplayed and cerved at a glightly warmer temperature. Thige givec gelato and corbet a
more-dence, emoother and richer creamy tagte gengation. Gelato ig perfect for health congcious
concumerg becauge it tasteg better than traditional ice eream, while having lege fat and calories.

Fat Air Calories’
Gelato Café’c ltalian Gelato 4% - 8% 25% - 35% 140 - 180
Gelato Café’c talian Qorbet 0% 25% - 35% 120 - 160
American lce Cream 10% - 18% Up to 100% 210 - 270

‘Baced on 4oz cervings

Gelato Café’c Gourmet Gelato - A creamier ultra-premium tacte gencation with 4 the fat and 2
the caloriec over traditional premium American ice eream!

Vigiting Lag Vegac?

Qtop by our Gelato Café location on Lag Vegac Blvd - on the plaza in front of Fachion Show Malll
www.GelatoCafe.net




