Rocky Road
Gelato
Recipe By Rivky Kleiman

Cooking and Prep:

5h

Preference: Parve

Serves:

12

Contains:

A truly decadent dessert.

Difficulty: Medium
Occasion: Shabbat
Source: Family Table by
Mishpacha Magazine

Ingredients (11)
Chocolate Gelato Custard
1 and 1/2 cups parve milk like Gefen Coconut Milk
1/2 cup sugar, divided
4 egg yolks
1 (10-oz./285-g.) bar parve 60% cocoa chocolate (Noblesse or Carmit), melted and cooled
1 and 1/2 cups parve whipping cream
1 teaspoon Gefen Vanilla Extract

Garnish
10 chocolate sandwich cookies, chopped
1 cup mini marshmallows such as Elyon Vanilla Mini Marshmallows
4 pieces Viennese crunch, chopped (optional)
1/4 cup toasted chopped almonds (optional)
chocolate syrup, for decorating

Start Cooking
For the Gelato
1.

In a large saucepan, heat the pareve milk over low heat until bubbles begin to form at the
edge. Do not bring to a boil or it will curdle. Stir in ¼ cup sugar until dissolved.

2.

In a small bowl, whisk the egg yolks and remaining ¼ cup sugar. Mix in the melted chocolate.
Whisk in a small amount of the heated milk, then transfer the chocolate mixture to the
saucepan. Cook the mixture over low heat, whisking frequently for 15 minutes. At this point
the mixture will be thick enough to coat the back of a metal spoon.

3.

Remove from heat and cool quickly by placing the saucepan in a large bowl filled with ice
water. Allow to stand for 30 minutes, stirring mixture periodically.

4.

Transfer mixture to a large bowl and stir in pareve whipping cream and vanilla extract.

5.

Divide chocolate gelato between 12 prepared glasses or bowls. Freeze until firm.

6.

Place the chocolate sandwich cookies in a plastic bag and hit with a rolling pin to break into
chunks. Sprinkle over chocolate custard. Add marshmallows and top with the chopped
Viennese crunch and almonds, if desired. Drizzle with chocolate syrup. Freeze until ready to
serve.

Note:
This can also be prepared in a graham cracker crust or 9-inch round pan. Freeze until firm, then garnish and slice
into thin slivers before serving.
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