
 

C  hocolate-Hazelnut Gelato
   This fabulous gelato gets a triple hit of chocolate from cocoa powder, dark chocolate, and chocolate-

hazelnut spread (such as Nutella).  It also gets a triple dose of hazelnut from the Nutella, chopped 
hazelnuts, and hazelnut liqueur such as Frangelico if you choose to use it.  And I’ve given it a touch 
more salt than most recipes which I think really kicks up the flavor.

Like with my previous gelato recipes you want to make the custard base in advance and let it fully cool 
before freezing it in you ice cream maker.  I suggest making it in the morning, or even a day ahead. 

Serves 5-6
 Custard Ingredients:

5 egg yolks
3/4 cup + 2 tablespoons granulated 

sugar (divided - see procedures)

2 cups whole milk
1-1/2 cup heavy whipping cream

1/4 cup unsweetened cocoa powder

4 ounces dark or bittersweet 
chocolate - melted

1/2 teaspoon salt
1 tablespoon hazelnut liqueur such 
as Frangelico (or 2 teaspoon pure 

vanailla extract)

1 cup roasted hazelnuts - chopped 

Preparing Custard:
1. Place the egg yolks and 1/2 cup sugar in a bowl, and 

mix with a hand mixer on high speed until it is a pale 
yellow color and thick enough to fall in ribbons from the 
beaters.  Using a sifter or fine mesh strainer, add the 
cocoa powder and mix in.

2. Combine the milk, cream, and remaining sugar in a 
medium saucepan set over medium heat.  Heat to 175 
F, stirring often to dissolve the sugar.

3. When the milk mixture has reached 175 F, turn the heat 
to low.  Then temper the egg mixture by slowly whisking 
1/2 cup of the hot milk mixture into egg mixture to thin it 
and raise it’s temperature gradually.  Then slowly whisk 
the egg mixture into the milk mixture.

4. Keeping the heat on low, heat the custard, stirring 
constantly, until a temperature of 180 degrees is 
reached.  The custard should be thick enough to coat 
the back of a spoon.  

5. While custard is heating, melt your chocolate on low in 
the microwave.  Stir into custard.  

6. When 180 F is reached, turn off heat and whisk in 
hazelnut liqueur (or vanilla).

7. Pour the custard through a fine mesh strainer into a 
bowl or container to remove any bits of curdled egg.  

8. Place the bowl into a larger bowl of ice water, whisking 
occasionally, to bring the custard to room temperature. 
Cover and refrigerate until the custard is 40 F or lower. 
This can take 4-8 hours.

Preparing the Gelato:
1. When properly chilled, stir together the custard and 

hazelnuts.  Blend in your ice cream or gelato maker.  
Eat immediately or freeze for a couple of hours or 
longer.  If the latter, sit out for 10-20 minutes before 
serving. 

Frankie’s Tips:
 ♦ I highly recommend that you use 

an Instant Read Thermometer 
to keep track of the temperature 
during custard making.

 ♦ Gelato is typically served at a 
slightly warmer temperature 
than ice cream. If you freeze it 
overnight, I suggest pulling it out 
a little while before serving.

 ♦ If you want to simplify the 
recipe you can forego the dark 
chocolate and add an additional 
1/4 cup of cocoa powder.




