
 STUDENT RECIPES 

 

Gelato 
Through many researches and thanks to the curiosity of us students, after the study trip pf April in 

Slovenia, we found the recipe (very similar to the original) that has conquered our hearts the yeast 

ice cream of Ana, Ana Roš. 

 

Why this recipe? We asked one of the student who went to Slovenia and ate at Hiša Franko what 

she thought and felt when eating it. 

Asya, second year of LT, told us about eating this beautiful dessert: 

“The yeast ice cream of Ana is sweetness inspired by the film of Jan Cvitkovic (2001). Bread and 

milk revisited with a subjective eye. As Ana, even her dessert has a strong impact on the customer, 

which then fades into lighter notes given by the apple and the foam. I highly recommend to taste 

this dessert on its own, it satisfies your palate and cleans the fat off after a long meal” 

. 

 

 

Caramelized bread, (smoked) milk with yeast ice cream and 

deep-fried apple filled with cumin foam - by Ana Roš 
 

INGREDIENTS  

• 200g Sourdough starter  

• 100g Sourdough bread  

• 1l Milk  

• 500g Cream 

• 37g Glucose 

• 4g Pectin 

• 50g Sugar 

• 4g Salt 

• 1 paper Isinglass  

 

PREPARATION 

1. Toast 200g of yeast and 100g of sourdough bread in the oven at 170 degrees for 10 minutes. 

2. Add 1 liter of milk and 500g of cream and let it rest in the fridge overnight. 

3. Drain the yeast liquid well, withdraw 575 gr and add 37 g of glucose, put it in the termomix and 

bring it to 45 degrees at a rate of 4. 

4. Add 4 g of pectin, 50 g of sugar, 4 g of salt and 1 sheet of previously preheated isinglass and 

bring it to 85 degrees. 


