@ RECIPES OF ITALIAN GELATO

GELATO & PASTRY EST. 1959




Cookies

«Cod.F104
«Cod.F335

A perfect combination between a Gelato with

butter cookie flavor and a rich Chocolate sauce
with crispy chunks of chocolate biscuits.

Snikerone RubilLell

*Cod. FO95 «Cod. F102
«Cod. F337 «Cod. F101
Inspired by a famous snack, it surprises you White Chocolate, Coconut and Hazelnut
with its Peanut flavor combined with Chocolate grains are the high quality elements joining in
variegato with a cascade of caramelized anirresistible and white union.
peanuts!
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RubiRock

«Cod. FO73
« Cod. F317

Are you also a fan of the famous round praline?
So, seize the fly this delicious Gelato flavor
which combines Chocolate and Hazelnut with a
waterfall of Hazelnut grains.

Cookies & Cream

+Cod.F033
+Cod. F332

Cookies & Cream is a must-have Gelato flavor,
inspired by the famous cocoa biscuit filled
with cream. Prepare it using ROMEO flavoring
paste with White Chocolate and Vanilla flavor and
VARIEGATO ROMEO, an extra dark Dark Chocolate
ripple sauce with crunchy biscuits and a delicate
salty aftertaste.

RubiTobler

«Cod. F031
« Cod. F312

The famous Chocolate & Nougat tablet from
Switzerland inspired this Gelato flavor, simply
irresistible. Let yourself be amazed by the
intense milk chocolate taste and the incredible
ripple sauce with Choco Hazelnut taste and rich
in crunchy almond brittle pieces and biscuit
grains.
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Salted Caramel

» Cod. FO18
» Cod. F311

Sweet and Salty come together in a simply
innovative Gelato flavor. Its French origin makes it
a chic and refined Gelato taste, able to surprise any
palate with its contrasting notes.

Boero

* Cod.F020
*Cod.F319

Cherry and Rhum Chocolate are a perfect couple
who joins in a glamorous Gelato taste with warm
tones, enriched by the ripple sauce with a cascade
of whole and chopped cherries.

Apple Pie

« Cod. F905
«Cod. F307

Apple Pie, the traditional American tart, comes
in its “cold” version. This Gelato flavor has
shortcrust pastry taste, topped up with Apple Pie
Variegato rich in pieces of apple.
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Orange Cake

» Cod. F986
» Cod. F987

A sweet gourmet marriage: chocolate, orange and
adrop of Rum. It is easy to prepare with: Orange
Cake flavoring paste + Orange Ciock ripple sauce.
Together they are perfect and alone they will make
your recipes unique. We tasted them on Gelato
cakes, and semifreddo... and they are gorgeous!

Kit Nut

« Cod. FO59
«Cod. F119

The aim of Kit Nut Gelato is to make your
customers return and ask for another Gelato
cone! This Gelato flavor is perfect combination of
two ingredients: Bonita Hazelnut flavoring paste
+ Wafer Variegato ripple sauce.

Who can resist to its chocolate cream with a
cascade of wafers?

Coco Choco

« Cod. F205
» Cod. F988

Coconut and chocolate? Rubicone presents
an extraordinary couple in its maximum

of delight combining Coconut paste and
Variegato Coco Choco ripple sauce. A Gelato
flavor inspired by one of the most delicious and
iconic chocolate & coconut snacks.
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Apple Strudel

Cod. FO04
Cod. N588

The traditional Strudel recipe turns into
Gelato thanks to the exquisite combination of
the American Pie paste and Variegato Strudel
rich in raisins, pieces of apple and cinnamon
scent.

Choco & Hazelnut
tart

Cod. FO04
Cod. F313

One of the most popular tarts is the one
with Choco & Hazelnut cream. Why not
delight the Gelato sweet-tooth with the
same unmistakable taste? The American Pie
paste, must-have in every laboratory, and
the Variegato Choco Hazelnut will be able to
recreate its delicious taste!

Greek Yogurt

Cod. F957
Cod. F499

Greek Yogurt is one of the most popular
flavors due to its typical acidity and compact
structure. Its perfect match is with Honey
Topping, easy to use with its 1 Kg squeezable
bottle. Add a final touch to Greek Yogurt Gelato
using dried fruit grains.
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Brownies

«Cod. F117
*Cod.F118

Atraditional USA pastry tradition becomes
Gelato. How to make it? Using Brownies paste, a
concetrated product with Chocolate taste and a
smooth bouquet of eggs and butter. And rippling
it with Variegato Brownies, a fluid Chocolate
sauce with a multitude of real Brownies cubes.

Blueberry Muffin

«Cod. F008
« Cod. F327

This delicious Gelato idea offers all the goodness
of a freshly baked Blueberry Muffin, a popular
snack at the most trendy bakeries. Easy to
prepare thanks to Muffin flavoring paste and
Variegato Blueberry, a ripple sauce rich in real
blueberries.

Pancake

«Cod. F116
» Cod. F473

A true American classic becomes anitalian
Gelato! Pancake is a perfect combination

of Pancake flavoring paste, with taste of egg
cream and a gourmet touch of Vanilla and Maple
Topping, the perfect pairing packed in easy to
use 1 Kg squeezable bottles.
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Crunchy Donut

«Cod. F105
*Cod. F106

Bring the funny Pink Donut in your Showcase!
Using Crunchy Donut flavoring paste you will
make a Gelato with Donut taste. Then stuff and
decorate it with Crunchy Donut Variegato, a cute
pink sauce with white chocolate flavor filled with
chocolate cookies chunks and chocolate chips.

Orange & Rum
Chocolate

*Cod.N694
* Cod. N585

An intense Gelato flavor, which combines
Chocolate with Rhum (alcohol-free formulation)
and the deliciousness of Variegato Orange &
Cinnamon, a sauce rich in pieces of orange peel
and cinnamon taste. A delight to be enjoyed
down to the last scoop.
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