Dark Chocolate Gelato
Makes about 1 quart
1 quart whole milk
2 tablespoons cornstarch
1/2 cup dark, unsweetened, Dutch process cocoa powder
1/3 cup sugar
1/2 cup light corn syrup
1/2 teaspoon salt
4 ounces bittersweet chocolate, finely chopped
1 teaspoon vanilla extract
Chopped roasted almonds (for garnish)
1. In a small bowl, whisk 1/4 cup of the milk and the cornstarch together until smooth.
2. In a large (6-quart) saucepan, whisk the cocoa powder and sugar together until blended.
Gradually whisk in 1/2 cup of the milk until smooth. Set the saucepan over medium heat and stir
in the remaining milk, corn syrup, salt, and cornstarch slurry.
3. Stirring constantly with a heatproof spatula, bring to a rolling boil. Boil for 45 seconds to cook
the cornstarch, adjusting the heat as necessary to prevent the mixture from boiling over.
Remove the pan from the heat and add the chocolate, stirring until completely smooth. Stir in
the vanilla. Cool to warm room temperature.
4. Line a 9-inch square pan (preferably metal) with plastic wrap or foil. Pour the gelato mixture
into the pan and freeze 6 hours or overnight, until firm.
5. Remove from the freezer. Transfer the frozen slab to a cutting board and let soften for about
10 minutes. With a large knife, cut the slab into 1-inch wide strips, and cut each strip into
1/2-inch slices
6. One-third at a time, process the frozen chunks in a food processor until the gelato looks
creamy and no frozen chunks remain. Pack into a container, and continue until all the gelato is
used. Press the top with a piece of parchment paper, and cover. Freeze for several hours, or
until ready to serve. When ready to serve, remove from the freezer. If the gelato has frozen until
hard, let it soften for a few minutes before scooping. Sprinkle with chopped almonds.
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