
Lemon Gelato

1/2 c fresh squeezed lemon juice, and the zest from those lemons
3/4 c sugar
1 c whole milk
1 c heavy cream

Zest 3-4 lemons then juice them to get 1/2 cup of juice. Add sugar and stir to dissolve 
the sugar. Then stir in the milk. In a large bowl, whip the cream to stiff peaks. Slowly 
add the milk mixture, half at a time, gently stirring until blended. Once all combined, 
pour into a glass pan (6x10 or 8x8) and cover with saran wrap. Stir every 30-45 minutes 
as it freezes around the edges. Each time, stir to combine the hard and soft gelato. After 
3-4 hours, it will all be frozen into a “hard” state and then it is done. Store in freezer for 
up to two weeks or serve once frozen.
Makes 4 cups of gelato.
To make blueberry or cherry or strawberry, blend berries until smooth and follow this 
recipe, using half a cup of berry “sauce” for the juice.
If you own an ice cream maker, pour the final mixture into the machine and follow the 
“gelato” settings.


