GELATO ALL’ACETO BALSAMICO TRADIZIONALE DI MODENA 

(ICE-CREAM WITH TRADITIONAL BALSAMIC VINEGAR OF MODENA)

Ingredients:

· 5 dl of cream

· 5 dl of whole milk

· 300 g of sugar

· 1 oz. of Acetum Traditional Balsamic Vinegar of Modena/Reggio Emilia
(You can sub Traditional Balsamic Vinegar with a Premium 4 Leaf Balsamic Vinegar of Modena or an appropriate Balsamic Glaze)

Boil cream, milk and sugar. Let it cool and then put it in the ice-cream machine. As soon as the mix has half frozen add te Balsamic Vinegar to the mix in the machine for further 3-4 rounds. Put the ice-cream into a pre-cooled container and freeze it.

Tip: put the ice-cream balls in glasses and sprinkle with more Acetum Traditional Balsamic Vinegar.

