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Deep Chocolate Gelato 

Ingredients: 

 11 ounces high quality bittersweet chocolate, chopped (up to 62% cacao) 

 2 cups heavy cream 

 1 cup whole milk 

 ¾ cup granulated sugar 

 1/3 cup plus 1 tbsp. orange blossom honey (or another MILD honey) 

 1 tsp. pure vanilla extract 

 8 large egg yolks 

Directions: 

 Melt chocolate gently in a double-boiler over medium heat (a heat-proof glass bowl over 

an inch of simmering water in a medium saucepan- don’t allow bowl to touch the water 

or allow water to get into the bowl) 

 Remove the bowl from heat and set aside 

 Pour the cream and milk into a heavy medium saucepan and stir in the sugar and honey 

 Whisk the egg yolks in a heatproof medium bowl 

 Heat the cream mixture over medium heat, stirring very frequently with a spatula to 

dissolve the sugar, until the mixture is very hot but not quite simmering 

 Whisk ½ cup of the hot cream mixture into the eggs to temper them. Add another ½ cup 

and continue to whisk until fully incorporated 

 Add the tempered egg/cream mixture into the saucepan of cream and immediately reduce 

the heat to medium-low 

 Cook, stirring constantly with the spatula until the custard is thick enough that when a 

line is drawn through the custard with your finger, the line retains it’s shape (the 

temperature should be 180 degrees F) 

 Strain the custard through a sieve positioned over a medium heat-proof bowl (this is the 

bowl you will store the custard in overnight). This will remove any bits of cooked egg 

whites that would compromise the texture of the finished gelato. 

 Immediately stir in the vanilla extract, followed by the melted chocolate 

 Whisk vigorously to incorporate the chocolate 

 To be absolutely sure of a smooth texture, process briefly with an immersion blender 

 Let stand until cooled a bit and then cover tightly and refrigerate overnight (or up to 2 

days). At the minimum you must chill the custard 3 hours before proceeding but 

overnight really is best.  
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 Process the custard in your ice cream maker according to your manufacturer’s directions 

(it should take about 20 minutes) 

 Store in a tightly cover container for 3-4 hours before serving to allow it to firm up (or 

serve as soft-serve if desired) 


