THE GELATO KING 1

still looks as it was in the 15th century - a town lying like a regal
queen in the Upper Tiber Valley, famous for agriculture. "'Why not
tobacco-flavoured ice-cream or olive oil gelato? exclaims Palmiro
before he pauses, like a busy telephone operator. Just one moment
please... " and he's off on another task.

His latest exciting creation is in honour of Piero della Francesca
It's a cremolata made with ingredients that were available in Piero's
time of the 15th Century: eggs, honey, vin santo (a traditional
Tuscan dessert wine) and almonds. It's rich without being heavy
A perfect gelato.

was receiving a special diploma from the Mayor of Sansepolcro
and the week after that he was with Silvio Berlusconi. Who
knows where he is while you are reading this? Perhaps he will be
presenting gelati to members of the Japanese Imperial Royal family
n Tokyo, where he once took part in a Renaissance Banquet, as
representative of the Art of Italian Ice Cream. Maybe he'll be
exhibiting in Melbourne, Nice, Hong Kong or Dubai or conceiv-
ably turn up on your television cooking channel

So what's so complex about gelato?
How can you push the envelope on
frozen milk and sugar? ‘1 take inspiration

from my environment. | look around

me and see what inspires me about my
| wwn, | research the character of this

valley, the perfume of my country and
I make it into gelato, says Palmiro with
a glowing smile. Sansepolcro, where
he was born, is also the birthplace of
Piero della Francesca and much of it
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The word gelato comes from the lalian gelare,
meaning ‘to freeze! Italian ice-cream is usually
made from milk and sugar combined with fresh
ingredients. Often in winter you may find a limited
selection of chocolate, nuts such as hazelnuts, pine
nuts, coconut and pistachio, coffee flavours, and
milky flavours such as panna and fior di latte. In
summer, the full gamut of fresh fruit unleashes
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itself and you have strawberry (fragola), fruits ol

g&flﬂl'e[ Hﬂ-’l ”.ﬂ‘_ vl ik the forest (frueti di bosco), melon and peach.
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