
Recipe Book



grams ounces  ingredient 
1 bag 23.3oz  PreGel Pear Tenerissimo™ 
2600g 91.7oz  water 

method of preparation:
1. In a large mixing container, combine all ingredients.
2. Mix together with immersion blender for 2-3 minutes.
3. Allow to age in refrigerator for 30 minutes (for faster  
   freezing, allow to age in freezer for one hour). 
4. Pour in sanitized machine and freeze per machine instructions.  

Pear Tenerissimo™

Suggested Pairing:
Pear with Brandy
Pear with PreGel Cristalberry Arabeschi®



grams ounces  ingredient 
1 bag 23.3oz  PreGel Pear Tenerissimo™ 
2600g 91.7oz  cucumber juice 

method of preparation:
1. Process fresh cucumbers in a juicing machine to extract the  
   cucumber juice.
2. In a large mixing container, combine all ingredients.
3. Mix together with immersion blender for 2-3 minutes. 
4. Allow to age in refrigerator for 30 minutes (for faster  
   freezing, allow to age in freezer for one hour). 
5. Pour in sanitized machine and freeze per machine instructions. 

Pear Cucumber Tenerissimo™



grams ounces  ingredient 
1 bag 23.3oz  PreGel Pink Grapefruit Tenerissimo™ 
2600g 91.7oz  water 

method of preparation:
1. In a large mixing container, combine all ingredients.
2. Mix together with immersion blender for 2-3 minutes.
3. Allow to age in refrigerator for 30 minutes (for faster  
   freezing, allow to age in freezer for one hour). 
4. Pour in sanitized machine and freeze per machine instructions.  

Pink Grapefruit Tenerissimo™

Suggested Pairing:
Pink Grapefruit with Campari®

Pink Grapefruit with Red Berry Juice
Pink Grapefruit with Fresh Raspberries



grams ounces  ingredient 
1 bag 23.3oz  PreGel Strawberry Tenerissimo™ 
2600g 91.7oz  water 

method of preparation:
1. In a large mixing container, combine all ingredients.
2. Mix together with immersion blender for 2-3 minutes.
3. Allow to age in refrigerator for 30 minutes (for faster  
   freezing, allow to age in freezer for one hour). 
4. Pour in sanitized machine and freeze per machine instructions.  

Strawberry Tenerissimo™

Suggested Pairing:
Strawberry with Red Berry Juice
Strawbery Parfait (Fresh Strawberries & Granola)



grams ounces  ingredient 
1 bag 23.3oz  PreGel Strawberry Tenerissimo™ 
2300g 81.1oz  water 
75g 2.6oz  5-Star Chef Pastry Select  
   Champagne Compound 

method of preparation:
1. In a large mixing container, combine all ingredients.
2. Mix together with immersion blender for 2-3 minutes.
3. Allow to age in refrigerator for 30 minutes (for faster  
   freezing, allow to age in freezer for one hour). 
4. Pour in sanitized machine and freeze per machine instructions.
5. Optional: Serve mixed in with Champagne.   

Strawberry Champagne Tenerissimo™


