GABRIELE SCARPONI

GELATO

DOCENTE PROFESSIONAL

SCHOOL
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The course consists of a theoretical part
dedicated to the production processes,
marketing, machinery, demonstration and
workshop part of Gelato production with
milk base and fruit base
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Tel 1 +66(0)2 252 9290
E-Mail : info@i-CreamSolutions.com
Website : www.i-CreamSolutions.com

Lelato Proftessional Schoaol
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macchine per gelato

for reservations call:

02 252 9290

LIMITED SEATS

Thanapoom Tower

-Cream

1550 New Petchburi Rd. Makkasan
Ratthawi Bangkok 10400 Thailand
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BASIC COURSE FOR
GELATERIA
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12-13 541N 2556
14-15 542101 2556

Gelato Master Chef
Gabriele Scarponi




GABRIELE SCARPONI

PROGRAM
DAY 1 DAY 2

GELATO

< 08:30 Registration

« 09:00 First part theory « 09:00 Theory part

= 10:30 Coffee break « 10:30 Coffee break

« 10:45 Continue theory part « 10:45 Demonstration
DOCENTE PROFESSIONAL = 1200 tunch Z 1200 tuneh

= 13:00 Second part theory « 13:00 Workshop

SEHDDL « 14:30 Coffee break < 14:30 Coffee break
@ 14:45 Continue theory part « 14:45 Theory part
= 16:00 Finish < 16:00 Finish

A practical introduction to the World of Italian Artisan TOPICS
Gelato during which you will discover the work and the

. . R DAY 1
Business of a Gelateria or a Gelato serving outlet

What is Artisan Gelato and what is necessary for its production;
differences between Italian gelato and industrial ice cream and
soft ice

To all those who wish to start working in the World of - The Gelato business in the world: from Italy to everywhere

. . . . .. - Which are the fundamental steps that you need to be taken
Gelato or adopt this business in their own activity before starting P v

- The laboratory and the machines you need for the production
- Marketing and communication: how to communicate quality
The course consists of a theoretical part dedicated to - Hygiene and know how: basic knowledge for the principiant

h ducti Keti hi Artisan Gelato maker
the production processes, marketing, machinery, Different kind of production with 2 methods: direct or indirect.

demonstration and workshop part of Gelato The combined unit machine
production with milk base and fruit base

DAY 2
Original recipes creation using semi-finished products
Differences between milk based Gelato and water based
Gelato:cream and fruit sorbet

- Production cycle: demonstration and production of different
kind of flavours
Simple decoration techniques of Gelato pans on the display
to sell better and faster
Gelato Workshop
Basic ideas about how to design a Gelato parlour: laboratory,
shop and display-case

Register before 30 November 2013
limited seats
Thanapoom Tower - 12th floor 1550

New Petchburi Rd. Makkasan Ratthawi
Bangkok 10400 Thailand

Tel :+66(0)2 252 9290
E-Mail : info@i-CreamSolutions.com
Website : www.I-Creamsolutions.com

Lelato Professional achool
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macchine per gelato

for reservations call:

02 252 9290

LIMITED SEATS

H » Thanapoom Tower
I C r e a m 1550 New Petchburi Rd. Makkasan
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BASIC COURSE FOR GELATERIA
a practical introduction to the World of

Italian Artisan Gelato during which you will
discover the work and the Business of a

Gelateria or a Gelato serving outlet

To all those who wish to start working in the
World of Gelato or adopt this business in

their own activity

12-13 DECEMBER 2013
14-15 DECEMBER 2013

Gelato Master Chef
Ratthawi Bangkok 10400 Thailand Gabriele Sca rponi




