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With its rich content of hazelnuts and cocoa, Nutgel 
captures all the flavor of the most beloved spreadable 
creams. But it’s not just indulgent—it’s also versatile and 
high-performing, perfect both at high temperatures and 
under zero.
Ideal for gelato, cremini, soft swirls, and cold pastry: with 
Nutgel, goodness takes every shape.

Nutgel
Hazelnuts, Cocoa, and 
Irresistible Creaminess.

CODE: 8776

H
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Used as a paste directly in the batch freezer, Nutgel allows 
you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL 500g

Ingredients Quantity

Poured directly over gelato in the display tub, it enhances 
both texture and flavor.

Prepare the desired gelato base.

Swirl with Nutgel.

Poured directly over gelato in the tub, it enriches it with texture and 
taste

Variegate

2

1

Excellent paired with Fiordilatte or Mango sorbet.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel. Pour a thin, even layer over 
the gelato.

3

Decorate as desired and proceed with blast chilling.4

Insert preparation:

Pastry

NUTGEL 500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel with Dark Chocolate 
Coating Excellence (about 5–10% of 
the Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

NUTGEL 500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Mix Nutgel with Dark Chocolate 
Coating Excellence (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Try it paired with Hazelnut or Raspberry gelato.
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Soft
Nutgel is the ideal ingredient for preparing a soft gelato with a creamy 
and balanced taste. Thanks to its carefully designed formulation, 
Nutgel integrates perfectly into the soft base, ensuring a velvety 
texture and an enveloping flavor.

MILK 600g

NUTGEL 400g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Versatile and high-performing, Nutgel All Natural is ideal 
for gelato, cremini, soft swirls, and cold pastry. Perfect 
both at high temperatures and under zero, it combines 
naturalness and flavor in every preparation.
All the goodness of hazelnut-and-cocoa creams, with the 
simplicity of 100% natural ingredients.

When Quality Is Authentic, You 
Taste It at First Bite.

CODE: 8775

Nutgel
All Natural



6

Used as a paste directly in the batch freezer, Nutgel All 
Natural allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
ALL 
NATURAL

500g

Ingredients Quantity

Poured directly over gelato in the display tub, it enhances 
both texture and flavor.

Prepare the desired gelato base.

Swirl with Nutgel All Natural

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Excellent paired with Almond sorbet or Pear sorbet.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel All Natural.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL ALL 
NATURAL

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel All Natural with Dark 
Chocolate Coating Excellence (about 
5–10% of the Nutgel used).

1

2 Pour into the mold and blast 
chill for about 30 minutes.

Mix Nutgel All Natural with Dark 
Chocolate Coating Excellence (about 
5% of the Nutgel used).

1

2 Remove the previously blast-chilled 
cake from the mold.

NUTGEL ALL 
NATURAL

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

3 Remove the insert and place 
it inside the cake. 3 Glaze the cake and blast chill 

for about 30 minutes.

Try it as a cremino paired with Peanut gelato or 
Orange sorbet.
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Soft
Nutgel All Natural is the perfect choice for creating a soft gelato with 
an authentic taste and creamy texture. Thanks to its formulation with 
natural ingredients, it blends into the soft base, delivering a clean 
and enveloping flavor without compromising quality. Ideal for those 
seeking a genuine product that satisfies even the most demanding 
palates.

MILK 600g

NUTGEL
ALL
NATURAL

400g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel All Natural.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Only cocoa, all flavor. Nutgel Black is the ideal choice 
for those seeking the true taste of pure cocoa, without 
hazelnuts. With its high content of low-fat cocoa, it gives a 
bold character to every preparation.
Extremely versatile, it can be used both at high 
temperatures and under zero, maintaining creaminess 
and intensity. Perfect for gelato, cremini, and soft swirls, 
Nutgel Black turns every dessert into a unique dark 
chocolate experience.

Nutgel
Black
Dark, Intense, Pure Cocoa.

CODE: 8778

H
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Used as a paste directly in the batch freezer, Nutgel Black 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
BLACK

500g

Ingredients Quantity

WATER 500g

NUTGEL
BLACK

500g

Ingredients Quantity

Used as a paste directly in the batch freezer, it allows you 
to obtain a creamy, full-flavored gelato.

Prepare the desired gelato base.

Swirl with Nutgel Black.

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Ideal paired with Vanilla (white or yellow) or Strawberry 
sorbet.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Black.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL 
BLACK

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel Black with Dark Chocolate 
Coating Excellence (about 5–10% of 
the Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

Mix Nutgel Black with Dark Chocolate 
Coating Excellence (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

NUTGEL 
BLACK

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Try it as a cremino paired with Cheesecake gelato or Coconut sorbet.
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Soft
With Nutgel Black, you can create a soft gelato with a bold character 
and an enveloping taste. Its rich, intense, and velvety dark chocolate 
cream blends perfectly into the soft base, delivering a deep and 
persistent flavor. Perfect for those who love strong contrasts and 
authentic taste experiences.

MILK 600g

NUTGEL
BLACK

400g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Black.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Cocoa, with its bold cocoa-and-hazelnut taste, 
can be used both at high temperatures and under zero. 
Ideal for gelato, cremini, and soft swirls, it guarantees 
creaminess and flavor in every preparation.

Nutgel
Cocoa
Intense Flavor, Balanced Sweetness: 
The Perfect Mix for Every Creation.

CODE: 8777

H
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Used as a paste directly in the batch freezer, Nutgel Cacao 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
COCOA

500g

Ingredients Quantity

Poured directly over gelato in the display tub, it enriches it 
with texture and flavor.

Prepare the desired gelato base.

Swirl with Nutgel Cacao.

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Excellent paired with Walnut gelato or Blackberry sorbet.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Cacao.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL 
COCOA

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel Cocoa with Dark Chocolate 
Coating Excellence (about 5–10% of 
the Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

Mix Nutgel Cocoa with Dark 
Chocolate Coating Excellence (about 
5% of the Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

NUTGEL 
COCOA

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Try it as a cremino paired with Caramel gelato or Pomegranate 
sorbet.
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Soft
Nutgel Cocoa is the perfect ally for creating a soft gelato with a full-
bodied taste. Its creamy structure and balanced cocoa flavor blend 
perfectly with the base, ensuring a smooth and enveloping result. 
Perfect for a simple yet impactful proposal, either pure or paired 
with variegates and toppings.

MILK 600g

NUTGEL
COCOA

400g

Ingredients Quantity

Preparazione della crostata:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Cocoa.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

1

2

3

4

Baking*

*Important: cover the tart during baking to avoid bubbles.
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Indulgent, versatile, and perfect for every gelato or cold pastry 
idea. Extremely creamy and rich, Nutgel Caramel is designed 
to add a delicious and enveloping touch to every creation, 
both in gelato and cold pastry. Perfect for gelato, cremini, 
variegates, and semifreddo, it stands out for its thermal 
versatility: it maintains its ideal consistency both at high 
temperatures and under zero, making it perfect for variegates 
and soft swirls.

Nutgel
Caramel
The Creamy Answer to One of Today’s Most 
Loved Flavors.

CODE: 8773

H
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Used as a paste directly in the batch freezer, Nutgel Caramel 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
CARAMEL

500g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Caramel.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Excellent paired with Chocolate gelato or Pistachio gelato.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers).Churn and extract the gelato into a shallow tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Caramel.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL 
CARAMEL

500g

8503 
WHITE 
CHOCOLATE 
COATING 

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel Caramel with White 
Chocolate Coating (about 5–10% of the 
Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

Mix Nutgel Caramel with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

NUTGEL 
CARAMEL

500g

8503 
WHITE 
CHOCOLATE 
COATING 

25g

Ingredients Quantity

Try it paired with Toffee cremino gelato or Pistachio gelato.
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Soft
With Nutgel Caramel, you can create a delicious soft gelato with an 
enveloping taste. Added to the base, it gives creaminess and the 
unmistakable flavor of caramel, maintaining perfect stability even 
under zero. Ideal for a practical and indulgent service, served plain 
or enriched with toppings and crunchy inclusions.

MILK 500g

NUTGEL
CARAMEL

500g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Caramel.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

1

2

3

4

Baking*

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Lemon Cream delivers a fresh and enveloping taste 
with the typical aroma of lemon custard. Its versatile formula 
allows use both at high temperatures and under zero, 
maintaining creaminess and intensity. Perfect for gelato, 
cremini, and soft swirls, it’s the ideal ingredient to add a 
citrusy and indulgent note to every preparation.

Nutgel
Lemon
Cream
Bright Color and Intense Flavor: The Lemon 
Cream That Wins You Over.

CODE: 8783
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Used as a paste directly in the batch freezer, Nutgel Lemon 
Cream allows you to create a creamy gelato full of flavor.

Mantecato

MILK 600g

NUTGEL 
LEMON 
CREAM

400g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Lemon Cream.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Excellent paired with Cream flavor or Vanilla 
(white or yellow).
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Lemon Cream.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL  
LEMON 
CREAM

500g

8503 
WHITE 
CHOCOLATE 
COATING

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel Lemon Cream with White 
Chocolate Coating (about 5–10% of the 
Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

Mix Nutgel Lemon Cream with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes

500g

8503 
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

NUTGEL  
LEMON 
CREAM

Perfect paired with Cheesecake or Biscuit flavors.
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Soft
With Nutgel Lemon Cream, you can create a fresh, creamy soft gelato 
with a delicately citrus flavor. Its velvety texture and natural lemon 
aroma give the gelato a lively note, ideal for warmer seasons or for 
a light yet characterful proposal. Also excellent paired with fruity 
variegates or crumbled shortbread cookies.

MILK 600g

NUTGEL
LEMON
CREAM

400g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Lemon Cream.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

1

2

3

4

Baking*

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Smooth Pistachio offers a high pistachio content with 
a rich color and a velvety texture, free from granules. Thanks 
to its versatility, it can be used both at high temperatures and 
under zero, maintaining creaminess and flavor at every stage. 
Ideal for gelato, cremini, and soft swirls, it adds an intense and 
refined touch to every preparation.

Nutgel
Smooth
Pistachio
The Most Intense Pistachio in a Smooth, 
Perfect Cream.

CODE: 8461
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Used as a paste directly in the batch freezer, Nutgel Smooth 
Pistachio allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL 
SMOOTH 
PISTACHIO

500g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste

Prepare the desired gelato base.

Swirl with Nutgel Smooth Pistachio.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Excellent paired with White Chocolate gelato or Dark 
Chocolate gelato.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers).Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Smooth Pistachio.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL 
SMOOTH 
PISTACHIO

500g

8503 
WHITE 
CHOCOLATE 
COATING

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel Smooth Pistachio with 
White Chocolate Coating (about 5–10% 
of the Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

Mix Nutgel Smooth Pistachio with 
White Chocolate Coating (about 5% of 
the Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

500g

8503
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

NUTGEL 
SMOOTH 
PISTACHIO

Try it as a cremino paired with Strawberry sorbet.
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Soft
With Nutgel Smooth Pistachio, you can create a soft gelato with a 
velvety texture and a rich pistachio flavor. Its smooth and creamy 
consistency makes it ideal for quick and practical processing, 
ensuring a uniform result with great impact on the palate.

MILK 600g

NUTGEL 
SMOOTH 
PISTACHIO

400g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Smooth Pistachio.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

1

2

3

4

Baking*

*Important: cover the tart during baking to avoid bubbles.
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Nutgel White is a white chocolate cream with a soft and 
smooth texture, designed to ensure maximum versatility 
in every application. Perfect for mantecato gelato, 
cremini, soft swirls, and baked goods, it maintains its 
delicate consistency at both high and low temperatures, 
always delivering authentic flavor and irresistible 
creaminess. Thanks to the quality of its ingredients, it 
enriches every preparation with a pure and refined sweet 
note.

Nutgel
White
Delicate and Enveloping White 
Chocolate: Layer After Layer of Pure 
Indulgence.

CODE: 8780

H
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Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel White.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Used as a paste directly in the batch freezer, Nutgel White allows 
you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
WHITE

500g

Ingredients Quantity

Excellent paired with Pistachio gelato or Strawberry 
sorbet.
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Cremino preparation:

Cremino
Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel White.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Insert preparation:

NUTGEL 
WHITE

500g

8503 
WHITE 
CHOCOLATE 
COATING

25/50g

Ingredients Quantity

Glaze preparation:

Mix Nutgel White with White 
Chocolate Coating (about 5–10% of the 
Nutgel used).

1

2

3

Pour into the mold and blast 
chill for about 30 minutes.

Remove the insert and place 
it inside the cake.

Mix Nutgel White with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

500g

8503 
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

NUTGEL 
WHITE

Try it as a cremino paired with Strawberry sorbet or Gianduja 
gelato.
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Soft
Nutgel White is the perfect product for creating a soft gelato with 
the delicate taste of white chocolate. Its creamy and homogeneous 
structure allows for easy and immediate processing, ensuring a 
soft, indulgent, and visually appealing result. Excellent served plain 
or customized with variegates and toppings.

MILK 600g

NUTGEL
WHITE

400g

Ingredients Quantity

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel White.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

1

2

3

4

Baking*

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Brownies is a variegate with a very dark color and 
an intense dark chocolate taste, made with a high content 
of low-fat cocoa and no hazelnuts. Enriched with generous 
chunks of brownie with a bold and enveloping flavor, 
it’s perfect for mantecato gelato, cremini, soft swirls, 
and baked goods. Thanks to its rich texture and the 
crunchiness of the pieces, Nutgel Brownies adds unique 
indulgence to every preparation, maintaining quality and 
versatility at both high and low temperatures.

Nutgel
Brownies
Dark, Intense, Irresistible: All the 
Flavor of Brownie in Every Spoonful.

CODE: 8779

H
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Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Brownies.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Used as a paste directly in the batch freezer, Nutgel Brownies 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
BROWNIES

500g

Ingredients Quantity

Excellent paired with Walnut gelato or Pomegranate sorbet.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Brownies.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Try it as a cremino paired with Salted Caramel gelato or 
Blackberry sorbet.
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Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Brownies.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.

Pastry
Glaze preparation:

NUTGEL 
BROWNIES

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Mix Nutgel Brownies with Dark 
Chocolate Coating Excellence (about 
5% of the Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.
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Nutgel Coffee combines the intensity of authentic 
espresso with the indulgence of crunchy coffee biscuit 
crumbs. Ideal for mantecato gelato, cremini, and baked 
goods, it offers a creamy texture and a rich, enveloping 
flavor—perfect for those seeking a touch of energy and 
sweetness in every preparation.

Nutgel
Coffee
As Intense as an Espresso, 
as Indulgent as a Biscuit.

CODE: 8785

H
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Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Variegate

Prepare the desired gelato base.

Swirl with Nutgel Coffee.2

1

Perfect in both “mountain” and “cremino” versions.

Used as a paste directly in the batch freezer, Nutgel Coffee 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
COFFEE

500g

Ingredients Quantity

Perfect paired with Caramel or Licorice flavors.



39

Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Coffee.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Try it as a cremino paired with Fiordilatte gelato.
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Pastry
Insert preparation:

NUTGEL 
COFFEE

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Mix Nutgel Coffee with Dark Chocolate 
Coating Excellence (about 5–10% of 
the Nutgel used).

1

2

3

Pour into the mold and blast chill for 
about 30 minutes.

Remove the insert and place it inside 
the cake.

Glaze preparation:

NUTGEL 
COFFEE

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Mix Nutgel Coffee with Dark Chocolate 
Coating Excellence (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Preparazione della crostata:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Coffee.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Caramel Snack combines the sweet intensity of 
caramel with the bold aroma of salted, roasted peanuts—
perfectly crunchy. Ideal for mantecato gelato, cremini, and 
baked goods, it adds an irresistible contrast of flavors and 
textures, delivering indulgence in every bite.

Intense Caramel, Crunchy Peanuts: 
The Contrast That Surprises.

CODE: 8787

Nutgel
Caramel
Snack

H
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Used as a paste directly in the batch freezer, Nutgel Caramel 
Snack allows you to create a creamy gelato full of flavor.

Mantecato

MILK 400g

NUTGEL
CARAMEL
SNACK

600g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Caramel Snack.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Excellent paired with Hazelnut gelato or Gianduja gelato.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Caramel Snack.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Try it as a cremino paired with Coffee or Chocolate gelato.
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Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Caramel Snack.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.

Pastry
Glaze preparation:

NUTGEL 
CARAMEL 
SNACK

500g

8503 
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

Mix Nutgel Caramel Snack with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.
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Nutgel Fleur de Sel combines the enveloping sweetness 
of caramel with a touch of salt that enhances every 
flavor, creating a bold and surprising contrast. Ideal for 
mantecato gelato, cremini, and baked goods, it offers 
a smooth texture and a refined taste—perfect for those 
seeking a unique and irresistible flavor experience.

Caramel and Salt for an 
Irresistible Contrast.

CODE: 8463

Nutgel Fleur
De Sel
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Used as a paste directly in the batch freezer, Nutgel Fleur de Sel 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
FLEUR
DE SEL

500g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Fleur de Sel.

Variegate

2

1

Perfect in both “mountain” and “cremino” versions.

Excellent paired with Caramel or Chocolate flavors.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Fleur de Sel.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Pastry
Glaze preparation:

NUTGEL 
FLEUR DE SEL

500g

8503 
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

Mix Nutgel Fleur de Sel with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Try it paired with Hazelnut gelato.
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Nutgel Lemon Cookie combines the fresh creaminess of 
lemon with the crunchy, fragrant taste of corn shortbread 
cookies. Ideal for mantecato gelato, cremini, and baked 
goods, it enriches every preparation with a balanced mix 
of flavors and an irresistible texture—perfect for those 
seeking a touch of originality and indulgence.

The Freshness of Lemon Enriched with 
Crunchy Corn Cookies.

CODE: 8462

Nutgel
Lemon
Cookie

H
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Used as a paste directly in the batch freezer, Nutgel Lemon 
Cookie allows you to create a creamy gelato full of flavor.

Mantecato

MILK 600g

NUTGEL
LEMON
COOKIE

400g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Lemon Cookie.

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Excellent paired with Cream or Vanilla flavors.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Lemon Cookie.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Perfect paired with Cheesecake or Biscuit flavors.
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Pastry
Glaze preparation:

NUTGEL 
LEMON 
KOOKIE

500g

8503 
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

Mix Nutgel Lemon Cookie with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Lemon Cookie.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Almond combines the enveloping sweetness of 
white chocolate with the delicate crunch of selected 
almonds. Ideal for mantecato gelato, cremini, and baked 
goods, it offers a creamy texture and a refined flavor—
perfect for creating indulgent preparations with authentic 
character.

Simple and Irresistible: Almonds and 
White Chocolate for a Perfect Mix.

CODE: 8786

Nutgel
Almond

H
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Used as a paste directly in the batch freezer, Nutgel Almond 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 400g

NUTGEL
ALMOND

600g

Ingredients Quantity

Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Almond.

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Excellent paired with Chocolate or Cream flavors
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Almond.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Perfect paired with Vanilla (white or yellow) or Chestnut flavors.
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Pastry
Glaze preparation:

NUTGEL 
ALMOND

500g

8503 
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

Mix Nutgel Almond with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Almond.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Mucho Gusto is a delicious milk chocolate cream 
enriched with crunchy wafer pieces that add a pleasant 
texture. Perfect for mantecato gelato, cremini, and baked 
goods, it brings a touch of sweetness and crunch—ideal 
for those seeking an intense and irresistible flavor 
experience.

Irresistible Milk Chocolate Cream
with Crunchy Wafer Pieces.

CODE: 8782

Nutgel 
Mucho Gusto

H
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Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Mucho Gusto.

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Used as a paste directly in the batch freezer, Nutgel Mucho Gusto 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 400g

NUTGEL
MUCHO 
GUSTO

600g

Ingredients Quantity

Excellent paired with Salted Caramel or Walnut flavors.
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Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Mucho Gusto.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Perfect paired with Mascarpone gelato.
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Pastry
Glaze preparation:

NUTGEL 
MUCHO GUSTO

500g

8554 DARK 
CHOCOLATE 
COATING 
EXCELLENCE

25g

Ingredients Quantity

Mix Nutgel Mucho Gusto with Dark 
Chocolate Coating Excellence (about 
5% of the Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Mucho Gusto.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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Nutgel Pistachio combines a creamy pistachio base with 
generous chunks of selected pistachios for a double hit 
of intense, authentic taste. Ideal for mantecato gelato, 
cremini, and baked goods, it offers a rich texture and 
unique freshness—perfect for adding elegance and 
indulgence to every preparation.

Pistachio Cream and Crunch: 
Double the Flavor.

CODE: 8781

Nutgel
Pistachio

H
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Poured directly over gelato in the tub, it enriches it with 
texture and taste.

Prepare the desired gelato base.

Swirl with Nutgel Pistachio.

Perfect in both “mountain” and “cremino” versions.

Variegate

2

1

Used as a paste directly in the batch freezer, Nutgel Pistachio 
allows you to create a creamy gelato full of flavor.

Mantecato

MILK 500g

NUTGEL
PISTACHIO

500g

Ingredients Quantity

Excellent paired with White Chocolate gelato or Strawberry sorbet.



63

Cremino preparation:

Cremino

Prepare the white base following your recipe (milk, sugars, optional cream, 
stabilizers). Churn and extract the gelato into a tub.

1

Level the gelato surface carefully to create an even layer.2

Alternate layers of gelato with layers of Nutgel Pistachio.
Pour a thin, even layer over the gelato.

3

Decorate as desired and proceed with blast chilling.4

Perfect paired with Chocolate gelato.
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Pastry
Glaze preparation:

NUTGEL 
PISTACHIO

500g

8503
WHITE 
CHOCOLATE 
COATING

25g

Ingredients Quantity

Mix Nutgel Pistachio with White 
Chocolate Coating (about 5% of the 
Nutgel used).

1

2

3

Remove the previously blast-chilled 
cake from the mold.

Glaze the cake and blast chill 
for about 30 minutes.

Tart preparation:

Roll out a shortcrust pastry base in a tart mold.

Fill with Nutgel Pistachio.

Bake in a static oven at 170°C for 17 minutes.

Allow to cool completely before serving.

Baking*

1

2

3

4

*Important: cover the tart during baking to avoid bubbles.
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