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We provide exceptional, delicious natural ingredients that professional gelato 
makers can use to offer customers healthy, delightful taste sensations while 
meeting the very highest standards in terms of responsibility, transparency 
and quality.

We have been passionately, devotedly working in the world of
artisan gelato since 1936.
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Naturally Sweet is the name of a 
new line of gelato products with 
no added sugar. 
They are made with natural 
ingredients that meet the 
requirements of the manifesto for 
our All Natural line.
All three products ensure 
that the added sugar content 
is significantly lower than in 
traditional gelato, while also 
giving a reduced calorie count 
and a low glycaemic index.

For details of the sugar content 
and calorie count, see the Naturally 
Sweet catalogue in print or online at  
www.prodottistella.com
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DOSAGE
290 g of the product with 1 litre of whole milk.

Pack of twelve 725 g bags

This base with sweeteners but no added sugars can be used to 
make smooth cream gelato with authentic flavours that are less 
sweet than traditional gelato. 
It can be used in a pasteurizer or processed cold with very hot 
milk.

It is recommended for use with all of those flavours that do not 
contain added sugars:

• Pure hazelnut pastes

• Pure pistachio pastes

• Pure almond pastes (without added sugar)

• Cocoa powder or No Sugar Chocolate Paste for  
    chocolate/cocoa gelato

• Gianduia/“Bacio” with Gianduia Bitter

• Coffee with Coffee Brasil 100% Arabica

NATURALLY SWEET  
WHITE BASE  | CODE 8314



DOSAGE
350 g with 1 litre of water and fruit.

Pack of twelve 875 g bags

This base can be used with water in a pasteurizer (low 
pasteurization at 65°C is recommended) or processed cold 
with very hot water.

Characteristics:

• NO SUGAR

• NO MILK OR DAIRY PRODUCTS

• GLUTEN FREE

This base can be used to make fruit gelato with no added 
sugar. In other words, it will only contain the sugar that is 
naturally present in the fruit.
It is advisable to use a high percentage of fruit (at least 
40% pulpy fruit or 30% citrus fruit juice in the end product) 
in order to bring out the best of both the flavour and the 
texture of sorbet. This base is also recommended for use 
in cream gelato flavours such as hazelnut, pistachio and 
cocoa with no dairy products and no added sugar. 
It can be used with plant-based drinks, lactose-free milk 
or water, giving results that are less creamy and have a 
shorter shelf life. 
 

NATURALLY SWEET 
FRUITBASE SDL  
| CODE 8315
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DOSAGE
290 g of the product with 1 litre of whole milk 
(1 bag with 2.5 litres of whole milk).

Pack of six 725 g bags

This is a complete product with no added sugar. It is designed for 
making fiordilatte gelato with a distinctive milk and cream aroma. 
With natural flavourings.

NATURALLY SWEET 
FRUITBASE SDL  
| CODE 8315

NATURALLY SWEET 
FIORDILATTE  
| CODE 8316



KOOKIE & WINE PASTE
A flavouring paste containing a generous 
amount of cantucci crumbs.
With natural flavourings.
DOSAGE
100 g per litre of milk base mix.

2,5 kg | CODE 8479



I WANT KOOKIE      KOOKIE & WINE

KOOKIE & WINE  

Introducing a new flavour in the “I Want Kookie” line, inspired by 
Tuscan traditions. 
It pays tribute to the famous cantucci almond biscuits, whose 
origins lie in the city of Prato. They are some of Tuscany’s most 
renowned sweet culinary creations and are made by shaping the 
dough into a long roll and then cutting it into slices while it is still 
hot. The biscuits are almost always served along with a type of 
dessert wine called vin santo.
Prodotti Stella is presenting a magical pairing between a paste 
that fills gelato with the flavour of cantucci and a special vin santo 
variegato. Rounding it all off are cantucci crumb decorations.

KOOKIE & WINE VARIEGATO
This creamy paste has the ideal texture 
for variegato purposes and a bright colour. 
Made with natural flavourings, it has an 
outstanding dessert wine content.
DOSAGE
To taste for variegato purposes with gelato 
and semifreddo.

KOOKIE & WINE CRUMBS
Cantucci almond biscuit crumbs that are 
ideal for complementing the Kookie & Wine 
flavour.
DOSAGE
To taste for variegato purposes with gelato 
and semifreddo.

3 kg 2 kg| CODE 8480 | CODE 8946
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This is a line of products that are 
packed with whole fruit or fruit 
pieces. It is designed especially 
for making variegato gelato 
and adding an appetizing and 
attractive touch not only to gelato 
but also to semifreddo, mousse 
in tubs and lots of baked pastry 
creations, including Gluten-Free 
ones.

The range has been extended with 
the addition of two new products 
featuring mouth-watering 
pairings of fruit and herbs/spices.



PINEAPPLE & ROSEMARY 
| CODE 9879

The fresh, sweet sensations of pineapples are complemented by 
a subtle, aromatic rosemary aftertaste. 
It is packed with diced pineapple and natural rosemary extract.
The creamy texture means it holds onto gelato very well.
With agar agar and natural flavourings and colourings.

Complementary flavours:

• COCONUT

• CREAM-VANILLA

• CHEESECAKE

• MERINGUE 

• RICOTTA

PINEAPPLE & ROSEMARY

DOSAGE
To taste for variegato purposes with 
gelato and semifreddo.

3 kg
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MANDARIN & TURMERIC
| CODE 9880

VARIEGATI QUATTROSTAGIONI®      MANDARIN & TURMERIC

This product is packed with mandarins from Ciaculli, just outside 
the Sicilian city of Palermo. They ripen later than other varieties 
and boast unique, unmistakable qualities.

They are marvellously complemented by turmeric, a spice which 
not only adds a distinctive yellow colour but also offers a number 
of health benefits.
With agar agar and natural flavourings and colourings.

Complementary flavours:

• YOGURT

• GINGER & LEMON

• CHOCOLATE

MANDARIN & TURMERIC

DOSAGE
To taste for variegato purposes with 
gelato and semifreddo.

3 kg
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I WANT KOOKIE      KOOKIE STELLAVARIEGATI QUATTROSTAGIONI®      ALBICOCCA

RECIPE

Mix for Customised Glacages 100g
Water 30 - 40g
Crema Base* 30g

Heat the water and Crema Base until 
they almost reach boiling point. 
Add the product and mix with a whisk 
or blender.
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*CREMA BASE
This semi-finished paste contains 
fresh semi-skimmed milk, sugar and 
stabilizers. 
It is particularly useful as a supplement 
in milk base mixes to make gelato 
more creamy and spreadable, as well 
as for replacing some or all of the 
sweetened condensed milk used for all 
purposes in gelato and pastries.

MIX FOR CUSTOMISED 
GLACAGES
| CODE 8035

This complete powdered product is designed for 
making shiny glacage that can be used above 0°C 
(+2°C to +4°C) and below 0°C (-15°C to -18°C). 

It is ideal for use on semifreddo, Bavarian cream, 
mousse and single-portion desserts.

ADVANTAGES

• Quick and easy to prepare. Once the glacage has 
been heated, it is smooth-flowing, ready and simple 
to use.

• There is great scope for customisation in both the 
dosages and the combinations with cream pastes, 
fruit pastes and food colourings.

• Uniform surface coverage is guaranteed on both 
the tops and the sides of desserts and the flavour 
can also be customised, in order to add a finishing 
touch without overpowering the main flavour.

• The product gives firm, even hold and it does not 
lose its shine at low temperatures. Consequently, 
desserts always have a neat, clean-cut shape.
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MINT
| CODE 8475

Have you always wanted to offer your customers completely 
natural green mint gelato? 
Now you can, thanks to this new powder that can be added to 
either milk base mix or water to make mint sorbet.

It boasts a sublime natural mint aroma and contains 
saffron extract and spirulina extract, which give it 
a completely natural green colour.

DOSAGE
50-60 grams per litre of milk base mix/water.

Pack of six 1 kg bags



   

Tiramisu is one of the most famous and popular Italian desserts 
in the world.

Prodotti Stella is presenting a modern crunch version that will 
appeal to even the most refined palates with its delightfully 
balanced cream. It combines the traditional ingredients and 
flavours of tiramisu with a surprising crunch.

There are two new products at the heart of this new creation:

VARIEGATO TIRAMISU CRUNCH
Rich cream paste that is designed for filling 
and variegato. With ladyfinger crumbs, 
white chocolate, low-fat cocoa powder and 
instant coffee.

DOSAGE
To taste for variegato purposes with gelato 
and semifreddo.

LADYFINGERS CRUMBS   
Crunchy little ladyfinger cubes.

DOSAGE
To taste for garnishing purposes with gelato 
and semifreddo.

2,5 kg 1 kg

TIRAMISU CRUNCH

| CODE 8477 | CODE 8949
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PRESENTATION IN TUBS
We recommend presenting the gelato heaped up or level 
with the top of a tub, with the surface decorated with 
Ladyfingers Crumbs and dusted with cocoa and icing 
sugar.

RECIPE
Ingredients for 1 litre of base:

Milk Base Mix 900g
Whole milk or cream 100g
Tiramisu All Natural Paste 100g
Variegato Tiramisu Crunch q.b.
Ladyfingers Crumbs  q.b.
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COCOA CRUMBLE GLUTEN FREE

This versatile product with a delicious chocolate biscuit flavour is 
specially designed to be ready for use in numerous types of cold pastries 
and gelato.
It makes it much easier to prepare bases for cakes and single-portion 
desserts.
Simply spread out the product inside a mould and then put it in a regular 
freezer or blast freezer.
It also presents another huge benefit: it is GLUTEN FREE!

COCOA CRUMBLE  
GLUTEN FREE  | CODE 8945

TIP
Try using it to add crumbs to gelato, 
especially in Kookie&Chocolate flavour.

2 kg aluminium bag
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EASY MILK CREAM 
| CODE 7957

This versatile mix with an outstanding milk powder content is 
designed for use as an alternative to skimmed milk powder for 
all purposes. In particular, it is ideal for replacing milk or milk 
powder in cooking creams when making confectioner’s custard.

DOSAGE
100 g to 120 g of the product with 880 g to 900 g 
of water.

Pack of twelve 1 kg bags



    

Gluten Free Think VeganAll Natural Tins Boxes Bags Buckets

All of the products and pictures included herein are part of our current trading selection and they are the exclusive property of Prodotti Stella SpA.

Prodotti Stella SpA reserves the right to make changes to the products illustrated in the catalogue and asks clients to note that the correct detail for each product 
can be found in the latest technical sheet available on our website at www.prodottistella.com.

Inside the catalogue, there are registered trademarks owned by Prodotti Stella SpA that cannot for any reason be used or shared without written permission 
from Prodotti Stella SpA and its branches. The company is prepared to follow the most appropriate legal avenues in order to ensure that its rights are protected.

Printed in 2021.
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Prodotti Stella S.p.A.
Via IV Novembre, 12 - 36077 Altavilla Vic.na (VI) ITALY

T +39 0444 333600  F +39 0444 370828 
www.prodottistella.com  info@prodottistella.com


