
  

CODE · 63012

Gusto Frollino
Chocolate with Italian

Cookies Pieces

Crema Gusto Frollino
recipe

• Milk 635 gr/22.36oz
• Doppiabase (61381)  70 gr/2.46oz
• Cream  115 gr/4.05oz
• Sugar 130 gr/4.58oz
• Gusto Frollino (63010) 50 gr/1.76oz
• Varieg. Gusto Frollino to taste

SHELF LIFE · 36 Months STORAGE · Keep cool and dry  PACKAGING · 1/3.5kg (7.72lbs)/cs

Pernigotti paste

Crema Gusto Frollino
Creamy Italian Cookies Paste

CODE   63010

Variegato 

Description: Crema Gusto Frollino is Pernigotti’s version of one  
of American favorite flavors:  “Cookies and Cream.”

How to use: Carefully weigh all the dry and liquid ingredients. Mix 
everything together with a commercial blender before pouring it 
into the batch freezer. 

Advantages: 
•	 Modern flavor
•	 Rich creamy taste
•	 12% egg cream

Description: Gusto Frollino al Cioccolato 
is a dark gianduia chocolate sauce made with 
Pernigotti’s premium cacao powder and Italian 
hazelnuts in which chocolate Italian pieces have 
been added. It will give an intense chocolate 
flavor and crunchy texture.

Shelf Life:  24 months
Storage:  Keep cool and dry
Packaging:  1/5kg (11.02lbs)/cs

Dosage:  40/50g per ltr (1.41/1.76oz per 33.81 fluid oz) of mix

*Additional recipes are available upon request


