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  This cookbook is dedicated to our customers and our employees—past, present, and future.

     You’ve each played a part to make this wild dream possible. We’ll always be eternally grateful.
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  FOREWORD


  In Italy the best gelaterias make gelato every day using local milk, the finest ingredients available, and traditional techniques perfected centuries ago.


  But alas! . . . something tragic happened as Italy’s sweetest treasure found its way to America. So-called “gelato” started popping up here and there, but most were made with little respect for the art of gelato. Bland, pre-made, and over-iced, these impostors started to be passed off as “gelato.” The traditions that made the frozen treat a delight were beginning to be lost.


  Until now.


  Inspired by tales of gelato past, and following in the footsteps of the gelatieri before us, we set out to rediscover the techniques and practices of the Old World Italian masters of gelato and use them as a foundation for creating new American flavors born of the essential traits of truly artisanal gelato—using locally sourced milk, adding only the best ingredients, and making a fresh product daily.


  Gelato Fiasco is the result of our quest.


  We’re proud to bring to you the best gelato made anywhere. If you don’t agree, please let us know and we’ll make it right.


  —Bruno & Josh, Gelatieri
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  INTRODUCTION


  One of the most interesting phenomenons about being a gelato maker is having people apologize when they refer to your craft as “ice cream.” It happens to me constantly. People will say to me, “Hey Josh, I stopped by your shop and had some of your delicious ice cre . . . um . . . gelato!”


  I have considered this phenomenon over the last several years and actually appreciate exactly the origin of this freudian slip—first of all, gelato is ice cream in Italy. In Rome, if you say to your friends, “Let’s go get ice cream,” they assume you mean gelato. If you meant American-style ice cream, your Italian friends would probably just stay home. However, in Brunswick, Maine, (where I typically have this conversation) gelato and ice cream are available. Gelato Fiasco has made gelato just as approachable as ice cream; in its proper place as just one of dozens of styles of frozen desserts we all enjoy. That’s something I am proud of! So, I choose to assume that’s what people mean when they say they love my “ice cream.”


  SO WHAT MAKES GELATO DIFFERENT ANYWAY?


  Most people know that gelato is a style of ice cream that dates back several centuries to Italy. Gelato is different from American-style ice cream basically because of two things: butterfat and density. Gelato is denser (meaning it has less air in it) and is made with milk as the first ingredient, instead of cream. This means it has a lower butterfat content, giving gelato a wonderfully dense texture that is not dominated by the flavor of butterfat. The flavors come through cleanly, with more range of expression on the palate than traditional ice cream.


  The intensity of flavor and the density make gelato’s texture the thing that people write home about. Anyone who has tried gelato knows what I mean—a dense, pudding-like quality that is just different than ice cream. There are all kinds of scientific implications of the lower density in terms of impact on other qualities of the gelato, but just know that density is good and key to excellent gelato.


  GELATO IN THE WORLD TODAY


 Today, gelato around the world is of varying qualities. They are highly dependent upon whether the dessert is made from scratch or by mixing milk with pre-made powders, mixes, or gels; the skill of the person creating the gelato; and the quality of the ingredients used. No matter where you are, using fresh, whole ingredients is the key to making a great product. We’re so lucky here in Maine. We know the farmers who raise the cows that provide the milk that makes our gelato. Trust me, these are some happy cows! Starting from scratch, Bruno put his mad scientist skills to work developing formulas to make a perfect batch of gelato every time. In each of our stores, the gelato is made fresh every day. Around the world, gelato shops are in one of two categories: those who make gelato from milk and a mix, and those who make gelato from scratch. The former is more common, but the latter tastes better every time!


  HOW DID GELATO FIASCO COME INTO BEING?


  I met Bruno my freshman year in college in 2001. He was friends with one of my fourth floor-mates and I clearly remember my first conversation with him. “So is your name really Bruno?” He was wearing gold chains, had a very imposing physical presence, and had a personality to match. We quickly hit it off. He was witty, we had a common love of Star Trek: The Next Generation and he seemed like an interesting guy to get to know.


  Our first business together was a blackjack table we ran out of our dorm room. In the interest of avoiding self-incrimination, I won’t go into detail, except to say we liked working together. We started to look for more opportunities and soon enough, another chance presented itself.


  We spent the next two years going to college full-time and building and selling a nine lot subdivision in Maine. By the time we were seniors, we had built a successful business and we knew what our post-college plans would be. Also, during this time, Bruno met a girl and planned to move to Maine after college. He decided to buy a duplex in Rome, Maine, and asked if I wanted to rent a room from him. So, in May 2005, Bruno and I, both graduated and ready for the next step in our business lives, found ourselves living in Rome.


  We still laugh at the irony that Rome, Maine was the birthplace of our gelato business. The very first inkling of the idea came as a result in a downturn in the real estate business. We had noticed that it was taking longer and longer to sell our properties and became worried that the boom was over. We started looking for our next act. We decided that we wanted to work together on something new and began using our increasing free time to brainstorm the possibilities.


  The leading idea was a microbrewery, but we doubted we had enough capital to get it up and running. Our runner-up was a specialty food grocery store and take-out meal bar. This was pre-Whole Foods in Maine, before we had ever set foot in one of their stores. However, our idea was basically a small scale version of a Whole Foods Store. We would offer gelato in our store, and that was how the first seed was planted.


  When Bruno’s parents came to visit, we told them our new idea. Bruno’s mom liked the idea for the gelato bar, but she thought we should forget about the rest of it and just open a gelato shop.


  
  “There are 30 million people in Italy and about a million gelato shops. In the United States there are 300 million people and no gelato shops.” With those words, it became crystal clear to both of us that gelato was our future.
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  For the first step we signed up for a two-day class in New York City and got a basic introduction to the art of making gelato. It was taught by Luciano Ferrari, a leading gelato educator from Italy, but it featured gelato made with pastes and powders from the industrial suppliers in Italy and only briefly touched on how to make gelato from scratch. Despite that, we were hooked. This was the first time I had ever made gelato or had it straight from the batch freezer. I was stunned with how delicious gelato could be.




  While we were in New York City, we decided to check out the other gelato shops in the area. Keep in mind, this was before gelato had achieved any level of awareness to the mainstream American consumer. When we told our friends why we were in New York City, they not only questioned our sanity but didn’t even know what gelato was. Telling them that it was a style of ice cream didn’t help assuage their concern for our future. There were not many gelato shops anywhere in the U.S. Ciao Bella and Labortorio del Gelato are two I remember from New York City. Everywhere we visited that had a gelato case gave us an immediate sense of the opportunity—if we could pull it off.



  Gelato was still something exotic,
 something that people you knew who had
 been to Italy would rave about.


  The leading contender for the name of our business was The Gelato Fiasco. It sounded memorable and ridiculous and we were sure it would attract attention, but we knew it needed a hook if it was going to work.



    
  MILK FROM FAMILY FARMS
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  We source 100% of our whole milk and cream from family dairy farms. As far as we know, we’re one of the few ice cream or gelato companies with national distribution to source 100% of its milk from nearby farms, and offer transparent information about milk sources. It costs a little more to operate this way and poses some logistical challenges, but we wouldn’t make any other choice. All of our farms pledge not to use artificial growth hormones. Our milk commitment means that we’re not only supporting the farms that are important to Maine’s culture, economy, and landscape, but that we’re also using what we believe is the richest, freshest milk in America (maybe we believe that because we grew up drinking it). We hope you can taste the difference!
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  Then I had a brainstorm: What if the distinctive gelato spoons were crossed like an X on a treasure map. We’d have custom red palettini spoons made and we could make up a treasure map. The map would lead to the treasure that is incredible gelato. I mocked up some historical looking art with a red gelato spoon marking the treasure of the lost art of gelato. And the name The Gelato Fiasco referred to
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   OUR TRUE NORTH


  When you own a storefront and have staff ready to serve, there’s often the temptation to add additional items to the menu (The Legendary Toast, for instance) or to introduce a gift product selection. We’ve tried various things over the years . . . complex specialty coffee drinks, brownie sundaes, baked Aroostooks—our version of a baked Alaska, and much more. Those things are great, but you have to be careful that they don’t pull staff away from guiding customers through a terrific gelato experience.


  What we’ve learned, again and again, is that people really visit Gelato Fiasco for exceptional gelato and kind hospitality. So ten years in, that’s where we try to keep our focus: making the best gelato available anywhere, and offering it alongside carefully considered items that definitively add to the experience, such as our fresh waffle cones and distinctive God of Thunder coffee. That’s the focus that we hoped to share with you through this book—simple ingredients and thoughtful approaches that will help you make excellent desserts that will delight you, your friends, and family.


  Today, Gelato Fiasco sells pints nationwide—all made in Maine at the Flavor Foundry. We have built this national footprint using the same recipes and ingredients we use in our shops here in Maine, making gelato the same way we always have. We’ve been lucky to be able to travel across the country telling people about Gelato Fiasco and convincing them to give us a shot. We’re not the cheapest gelato on the shelf, but once people give us a try, they usually understand and become lifetime fans. In one of the most surreal parts of our lives so far, we even traveled to Australia to oversee the launch of Gelato Fiasco Down Under. It’s truly been an unbelievable journey, and we’re excited to see where gelato will bring us next.


  SCOOPING FOR COMMUNITY


  We believe that the most important role our shops play in our communities occurs through the sense of place they provide. Our stores are friendly, inclusive, and interesting spaces for people to gather. Great connections occur over gelato and coffee. People share, talk, and learn at our stores, and, we hope, build a sense of pride for a business made the Maine way.
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  Gelato Fiasco also supports important community organizations with direct financial support through our Scooping for Community Program. We partner with non-profits and donate 100% of sales from a non-profit’s supporters on the organization’s designated Scooping for Community Day. In the past five seasons, we’ve partnered with more than fifty organizations and donated more than $65,000 back to the greater Brunswick and Portland communities.


  
  RED SPOON SOCIETY
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  The Red Spoon Society is Gelato Fiasco’s elite rewards brother- and sister-hood that dates back to . . . “a very long time ago.” New members who hope to join must fill out a petition for induction. Those chosen to enter the ranks have no responsibilities but enjoy many privileges. If you visit our Maine stores, you’ll earn points for substantial rewards. If you’re not from Maine and want to stay connected because you purchase our gelato at your local grocery store, you’ll receive news, updates, and surprises. It’s free to join and there is no card to carry or lose.


  For centuries, members of the Red Spoon Society wove clues to their treasure of gelato secrets into some of history’s most valuable works of art, commerce, and culture. These items were discovered by Josh and Bruno, and have been restored and preserved by Gelato Fiasco’s anthropology and art history team. Some of these artworks and artifacts are on display at Gelato Fiasco’s stores; other works remain in Gelato Fiasco’s subterranean vault.
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