





What Is Gelato?

It is very common throughout the world for the
word gelato to be translated into English and
other languages as Ice Cream or its local
equivalent. However there are significant
differences between Gelato and Ice Cream.
Italian gelato contains less fat than ice cream,
has less incorporated air, and is served at a
higher temperature.
Conscquently, gelato provides a greater flavour
experience because there is less fat that coats
the tongue, more flavour per spoonful (due to
less air), and the taste buds are more alive since
the temperature is not so cold as to dull their
sensitivity.

Authentic Italian gelato is produced fresh
practically every day in relatively small
quantities, is sold directly to the public, and is
available in a large number of flavours - based
on fresh ingredients that make the gelato
creamy and colourful.

Casa Del Gelato is a company dedicated to
producing the finest quality of Italian Gelato to
the UK. All our gelato is produced fresh daily

using only the finest and freshest ingredients
sourced from Italy and by following traditional
Italian recipes our products are guaranteed to
give you the authentic Italian experience.

FLAVOUR Cost of 1 Cost of 2 Costof 10  Cost of 20
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Cost of 5

Yoghurt and Cheesecake Gelato costs an additional £3 per Litfre All products are subject to VAT if and where applicable.






Casa Del Gelato are versatile in producing flavours to meet your requirements.
From diabetic gelato to semi-freddo cakes, or just had another flavour in mind? Let us know and we’ll do our very best to give you the finest
Gelato available.

For any pre-orders, catering for parties or events, wholesaling, sampling or any other general enquiries and comments please contact us.

Casa Del Gelato
Unit 33 Capital Business Centre
22 Carlton Road
South Croydon
CR20BS

Tel: 020 89162099
07783672174
07746423887

www.casadelgelato.co.uk







