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WHEN IT COMES TO FROZEN DESSERTS,  

JON SNYDER SHOWS WHY GELATO TAKES THE CAKE.

By Gabriella Gershenson  Recipes by Jon Snyder 

Photography by Victor Protasio 
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      HEN I WALK INTO 

Il Laboratorio del Gelato, the gelato emporium on New York City’s Lower 

East Side is churning. Literally. Machines are whirring, and the sunny smell 

of fresh citrus hangs in the air. Owner Jon Snyder, New York’s reigning 

gelato king, greets me at the counter beside two rows of flavors that span 

the width of the shop. The 54-year-old, wearing a pair of jeans and a white 

button-down shirt, has dark circles under his eyes. Snyder drove to Hunts 

Point Produce Market in the Bronx at 2 a.m. to buy 40 cases of blood 

oranges. He had just returned from a rare vacation, only to discover that 

the blood orange sorbet made in his absence wasn’t ... bloody 

enough. “It was an orange color, and it should be a bright 

red,” says Snyder. There was too much added water. “We 

melted it down and added much more fresh juice.”

A woman in white feeds the new oranges into a juicer. 

Snyder passes a cup under the spigot. I take a sip. The 

flavors are immediate—big and bright. We walk over to 

a gelato machine, which is processing that very juice 

into sorbet. Snyder skims off a spoonful and hands it to 

me. It’s the same taste as the juice, but in a slushy, melt-

on-your-tongue consistency. The form may change, but 

the flavor stays the same. This is the beauty of Snyder’s 

frozen desserts. 

“Gelato means less air, less cream, and more milk,” 

says Snyder about the main distinction between gelato 

and ice cream (though, he points out, one is just the Italian 

word for the other). Cream, which contains more butterfat, takes in more 

air during churning than milk does. And less air means a denser, creamier 

product. His gelato mixtures are eggless because he favors a neutral base. 

“If I’m making vanilla, it’s the vanilla you taste. If I’m making strawberry, 

it’s strawberry,” says Snyder. “The flavors come through when there’s less 

butterfat. That’s the genius of traditional Italian ice cream.” 

Truth be told, when I first heard of Snyder years ago when he opened Il 

Laboratorio, what captured my imagination wasn’t his culinary cred or his 

impressive résumé (in 1983, he founded Ciao Bella Gelato at the age of 19). 

It was the Carvel connection. I’d read that the fancy downtown gelato guy 

grew up working in his grandmother’s Carvel in Westchester County. Carvel 

ice cream is my madeleine. Or, to be 

more precise, Carvel ice cream cake is. 

One of the crowning moments of my 

childhood was the time I had a Cookie 

Puss ice cream cake at my sixth birthday 

party. The cake, shaped like an inverted light 

bulb, had chocolate chip cookies for eyes and 

an ice cream cone nose. It was peculiar and 

alluring, and it tasted great.

Although Cookie Puss didn’t define Snyder’s era 

at Carvel, cakes were still essential to the business. 

His mother, Phyllis, a registered nurse, worked at a 

hospital from midnight until 8 a.m., then went 

straight to the shop in the morning to make ice 

cream cakes. “On the East Coast, everyone grew up 

with those Carvel cakes,” says Snyder. “It’s so 

evocative of childhood. It’s one of the main reasons 

why I chose this profession. It’s terrific to go to work 

and bring a smile to people’s faces.” 

Though Snyder makes serious gelato, serving as 

a wholesaler to hundreds of the city’s top restaurants 

and mixing up esoteric flavors like cucumber, 

mastic, hawaij, and three kinds of peppercorn 

(black, white, and pink), he has also been making 

gelato-and-sorbet cakes since day one. At the  

store, he offers up to five layers of 

gelato and/or sorbet, which are 

frosted with more gelato. Then 

there are the options for add-ins: 

crushed nuts, chopped chocolate, 

crumbled meringues, candied 

amarena cherries.

Snyder is big on seasonality, 

and fruit sorbets, with their 

immediate flavor (“cream can 

have a masking and diluting 

effect”), are what he tends to 

gravitate toward. In the summer, 

Snyder might recommend a  

study in a single fruit, such as 

strawberry—combining sorbet and 

gelato of the same flavor for its purest expression 

and coating it in a white gelato, such as sour cream, 

for a big reveal. “When you have an elegant white 

cake that could have anything inside, then you slice 

into it and it has a burst of color, it’s a bit of a 

surprise,” he says. If Carvel is a childhood ideal of 

a perfect cake, then Il Laboratorio’s is that dream, 

all grown up.

THE FLAVORS COME 

THROUGH. THAT’S 

THE GENIUS OF 

TRADITIONAL ITALIAN 

ICE CREAM.
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Strawberry gelato (top) 

and strawberry sorbet 

(see p. 79 for recipes).
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Strawberry Gelato 

ACTIVE 1 HR  

TOTAL 12 HR 25 MIN  

MAKES 7 CUPS

To guarantee homemade 

gelato’s luscious consistency 

and purity of flavor, Snyder 

suggests thickening gelato 

with cornstarch rather than 

eggs. The result has less  

palate-coating fat than ice 

cream and lets the fruit shine.

 2 Tbsp. cornstarch

 3 cups half-and-half, 
divided

 11/3 cups granulated sugar 

 2 lb. fresh strawberries 
(about 8 cups), hulled 
and quartered

1. Whisk together cornstarch 

and 1/4 cup half-and-half in a 

small bowl to make a slurry.

2. Combine sugar and 

remaining 23/4 cups half-and-

half in a medium saucepan; 

bring to a simmer over 

medium. Remove from heat; 

gradually whisk in slurry. 

Return pan to medium, and 

cook, stirring, until mixture 

comes to a boil and thickens 

slightly, 8 to 10 minutes. Pour 

mixture into a heatproof 

bowl. Cool completely in an 

ice bath, about 25 minutes. 

3. Meanwhile, use a potato 

masher to mash strawberries 

in a large bowl until crushed 

and juicy to yield about 3 

cups strawberry puree. Stir 

strawberry puree into cooled 

half-and-half mixture. Cover 

and refrigerate until well 

chilled, at least 2 hours.

4. Pour half of chilled straw-

berry mixture into the freezer 

bowl of a 11/2-quart electric 

ice cream maker, and pro-

ceed according to manufac-

turer’s instructions.

5. Transfer gelato to a 

freezer-safe container; press 

a sheet of parchment paper 

directly on surface, and seal 

with an airtight lid. Place in 

freezer. Repeat procedure 

with remaining chilled 

strawberry mixture. 

Freeze gelato at least 8 

hours or overnight.

Sour Cream Gelato 

ACTIVE 1 HR  

TOTAL 12 HR 10 MIN 

MAKES 6 CUPS

Snyder swaps out some of the 

half-and-half for sour cream 

or crème fraîche in this tangy, 

creamy gelato. Use this base 

for infusions like vanilla or 

cinnamon.

 2 Tbsp. cornstarch 

 21/4 cups whole milk, 
divided

 11/3 cups granulated sugar 

 11/2 cups half-and-half

 11/2 cups sour cream or 

crème fraîche

1. Whisk together cornstarch 

and 1/4 cup milk in a small bowl 

to make a slurry.

2. Combine sugar, half-and-

half, and remaining 2 cups 

milk in a medium saucepan; 

bring to a simmer over 

medium. Remove from heat; 

gradually whisk in slurry. 

Return pan to medium, and 

cook, stirring, until mixture 

comes to a boil and thickens 

slightly, 8 to 10 minutes. Pour 

mixture into a heatproof bowl. 

Cool completely in an ice 

bath, about 25 minutes. 

3. Gently whisk sour cream 

into cooled milk mixture. 

Cover and refrigerate until 

well chilled, at least 2 hours.

4. Pour half of chilled sour 

cream mixture into the 

freezer bowl of a 11/2-quart 

electric ice cream maker, and 

proceed according to manu-

facturer’s instructions.

5. Transfer gelato to a freezer-

safe container; press a sheet 

of parchment paper directly 

on surface, and seal with an 

airtight lid. Place in freezer. 

Repeat procedure with 

remaining chilled sour cream 

mixture. Freeze gelato at least 

8 hours or overnight.

MAKE AHEAD Sorbet and 

gelato may be made up to 1 

week ahead. Keep frozen until 

ready to use.

5 RULES TO 

FREEZE BY

1. START WITH HIGH-

QUALITY FRUIT 

“Great strawberries will make 

a great ice cream,” says 

Snyder. “Bad ones will not.” If 

you can’t get your hands on 

excellent fresh fruit, frozen 

fruit works in a pinch. Thaw 

and drain it first to remove 

excess water. 

2. ADJUST SUGAR  

AS NEEDED 

“If we get strawberries and 

they’re not so sweet, we’ll 

add more sugar to the recipe. 

If they are sweeter, we’ll add 

less,” says Snyder. He 

encourages you to do the 

same. His strawberry sorbet 

is about 85 percent fruit by 

weight, and the rest is sugar. 

Adjust up or down by 5 

percent depending on the 

sweetness of your produce. 

3. DON’T OVER-CHURN 

When making gelato, says 

Snyder, if your ice cream 

maker is designed to hold 1 

quart at a time, try cutting 

the volume in half. This 

allows for faster processing, 

which means less churning 

and, ultimately, less air in 

your gelato. “Yes, air is free,” 

says Snyder. “However, it has 

no taste, and the less of it 

that finds its way into the 

churning process, the more 

concentrated the flavor and 

the better the texture.”

4. KNOW WHEN TO CHILL 

When making gelato, the 

gelato mixture and the 

machine you’re making it in 

should both be very cold. 

The colder they are, the less 

churning is required to 

freeze the gelato (see rule 

3.) When processing sorbet, 

you still want a cold mixture 

and a cold machine, but you 

don’t need to worry about 

aerating or over-churning 

because water and fruit 

don’t take in air the way 

cream does.

5. MIX AND MATCH 

The ratio of fruit to sugar in 

Snyder’s strawberry sorbet 

recipe works for most fruit, 

so experiment! The 

exceptions are citrus fruits, 

which have their own unique 

ratios, and drier fruits like 

mango, papaya, banana, and 

raspberry, which may 

require a little water to 

absorb the sugar.

Strawberry Sorbet 

ACTIVE 30 MIN 

TOTAL 10 HR 30 MIN 

MAKES 7 CUPS

With only two ingredients  

(ripe berries and sugar), Jon  

Snyder’s vivid sorbet explodes 

with fresh fruit flavor.

 4 lb. fresh strawberries 
(about 16 cups), hulled 
and quartered 

 11/4 cups granulated sugar

1. Using a potato masher, 

mash strawberries in a large 

bowl until mostly pureed 

(there will still be small 

chunks of pulverized berries) 

to yield about 6 cups  

strawberry puree. Stir sugar 

into berry puree. Cover and 

refrigerate until well chilled,  

at least 1 hour.

2. Pour half of the chilled 

strawberry mixture into the 

freezer bowl of a 11/2-quart 

electric ice cream maker, and 

proceed according to manu-

facturer’s instructions.

3. Transfer sorbet to a 

freezer-safe container; press 

a sheet of parchment paper 

directly on surface, and seal 

with an airtight lid. Place in 

freezer. Repeat procedure 

with remaining chilled straw-

berry mixture. Freeze sorbet 

at least 8 hours or overnight.

> 5 RULES TO 

FREEZE BY

1. START WITH HIGH-

QUALITY FRUIT 

“Great strawberries will make 

a great ice cream,” says 

Snyder. “Bad ones will not.” If 

you can’t get your hands on 

excellent fresh fruit, frozen 

fruit works in a pinch. Thaw 

and drain it first to remove 

excess water. 

2. ADJUST SUGAR  

AS NEEDED 

“If we get strawberries and 

they’re not so sweet, we’ll 

add more sugar to the recipe. 

If they are sweeter, we’ll add 

less,” says Snyder. He 

encourages you to do the 

same. His strawberry sorbet 

is about 85 percent fruit by 

weight, and the rest is sugar. 

Adjust up or down by 5 

percent depending on the 

sweetness of your produce. 

3. DON’T OVER-CHURN 

When making gelato, says 

Snyder, if your ice cream 

maker is designed to hold 1 

quart at a time, try cutting 

the volume in half. This 

allows for faster processing, 

which means less churning 

and, ultimately, less air in 

your gelato. “Yes, air is free,” 

says Snyder. “However, it has 

no taste, and the less of it 

that finds its way into the 

churning process, the more 

concentrated the flavor and 

the better the texture.”

4. KNOW WHEN TO CHILL 

When making gelato, the 

gelato mixture and the 

machine you’re making it in 

should both be very cold. 

The colder they are, the less 

churning is required to 

freeze the gelato (see rule 

3.) When processing sorbet, 

you still want a cold mixture 

and a cold machine, but you 

don’t need to worry about 

aerating or over-churning 

because water and fruit 

don’t take in air the way 

cream does.

5. MIX AND MATCH 

The ratio of fruit to sugar in 

Snyder’s strawberry sorbet 

recipe works for most fruit, 

so experiment! The 

exceptions are citrus fruits, 

which have their own unique 

ratios, and drier fruits like 

mango, papaya, banana, and 

raspberry, which may 

require a little water to 

absorb the sugar.



1. Scoop 3 cups Strawberry Sorbet (see 

p. 79, or use store-bought) into a large 

bowl. Using head of ice cream scoop, 

break up the sorbet. Once it begins to melt 

around edges, fold sorbet with a flexible 

spatula until smooth, spreadable, and still 

holds its shape, like smooth peanut butter.

2. Using a large offset spatula, spread the 

softened sorbet evenly in a round 9-inch 

(12-cup) springform pan, spreading to 

edges. Use flat side of a plastic bowl 

scraper to smooth surface. Place a 9-inch 

round sheet of parchment paper directly 

on the surface; freeze 45 minutes. 

3. Repeat Step 1 with 3 cups Strawberry 

Gelato (see p. 79, or use store-bought). 

Peel parchment off sorbet layer; spread 

Strawberry Gelato over sorbet, and 

smooth with bowl scraper. Cover with 

parchment; freeze 45 minutes. 

4. Repeat softening and layering proce-

dures with 3 cups Strawberry Sorbet and 

3 cups Strawberry Gelato, freezing 

between layers. On final Strawberry Gelato 

layer, fill pan to top, using an additional 1 

cup Strawberry Gelato; smooth and level 

with bowl scraper. Cover with a 9- x 13-inch 

sheet of parchment. Freeze 8 hours.

5. To unmold, dampen a kitchen towel 

with hot water; wrap around pan to 

release cake from sides of pan. Remove 

parchment and pan sides. Replace parch-

ment, and invert cake onto a cutting 

board or cookie sheet. Freeze 1 hour.

6. Repeat Step 1 with 6 cups Sour Cream 

Gelato (see p. 79, or use store-bought). 

Mound 4 cups softened Sour Cream Gelato 

on top of cake. Using a large offset spatula, 

frost cake with gelato evenly over top and 

just past edges of cake. Using parchment 

to turn cake, frost cake sides with remain-

ing 2 cups Sour Cream Gelato. Use bowl 

scraper to smooth top and sides of cake. 

Return to freezer; freeze at least 4 hours 

before serving.

7. Transfer cake to refrigerator for 10 min-

utes before cutting. Slide cake from 

parchment onto a serving plate. Garnish 

with 1 qt. fresh strawberries. Slice and 

serve immediately.

MAKE AHEAD Cake may be assembled up 

to 3 days ahead. Keep frozen.

Strawberries-and-Cream  

Gelato Cake 

ACTIVE 45 MIN; TOTAL 17 HR; SERVES 14

45 MIN

FREEZE

45 MIN

45 MIN

8 HR

1 HR

4 HR

10 MIN

REFRIGERATE

COOK 
THE 

COVER

FREEZE

FREEZE

FREEZE

FREEZE

FREEZE

Strawberry  
Sorbet

Strawberry  
Gelato

Sour Cream 
Gelato
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INTERNAL COMPRESSOR

Built-in refrigeration means 

you can churn at the push 

of a button with no wait 

time. We liked the Breville 

Smart Scoop ($400; 

brevilleusa.com). Its pre-

cool setting chills the can-

ister to 14°F for a frosty 

head start. Snyder’s pick for 

home spinning is the Lus-

sino Ice Cream Machine 

($700; surlatable.com). 

For those looking to make 

ice cream an art form, the 

results are incomparable. 

OLD-FASHIONED CRANK

Except for one welcome 

advancement—an electric 

crank in place of elbow 

grease—the Nostalgia 

4-Quart Electric Ice Cream 

Maker ($48; amazon.com) 

makes ice cream the old-

school way: using ice (you’ll 

need a large bag of it),  

rock salt, and agitation. 

There’s more mess, but this 

retro model chilled faster 

and held gelato at its ideal 

temperature just as well as 

some machines ten times 

more expensive.

PREFROZEN CANISTER

These liquid-filled canis-

ters need 24 hours in the 

freezer before they see 

action, so they’re not ideal 

for spontaneous spinning 

but are a low-tech option 

for occasional ice cream 

making. We liked the 

KitchenAid Ice Cream 

Maker Attachment ($100; 

kitchenaid.com), which 

boasted a faster churn 

time than some compres-

sors we tested. 

For the smoothest, 
most flavorful frozen 
desserts, you need an 
ice cream maker that 
freezes fast, preventing 
crunchy crystals and 
excess air. The F&W 
test kitchen has you 
covered. Ready, set, 
spin! —KATIE BARREIRA

CHURN 

BABY 

CHURN

IN A HURRY?  

You can sub 
store-bought 

gelato for 
homemade.

>

INTERNAL COMPRESSOR

Built-in refrigeration means 

you can churn at the push 

of a button with no wait 

time. We liked the Breville 

Smart Scoop ($400; 

brevilleusa.com). Its pre-

cool setting chills the can-

ister to 14°F for a frosty 

head start. Snyder’s pick for 

home spinning is the Lus-

sino Ice Cream Machine 

($700; surlatable.com). 

For those looking to make 

ice cream an art form, the 

results are incomparable. 

OLD-FASHIONED CRANK

Except for one welcome 

advancement—an electric 

crank in place of elbow 

grease—the Nostalgia 

4-Quart Electric Ice Cream 

Maker ($48; amazon.com) 

makes ice cream the old-

school way: using ice (you’ll 

need a large bag of it),  

rock salt, and agitation. 

There’s more mess, but this 

retro model chilled faster 

and held gelato at its ideal 

temperature just as well as 

some machines ten times 

more expensive.

PREFROZEN CANISTER

These liquid-filled canis-

ters need 24 hours in the 

freezer before they see 

action, so they’re not ideal 

for spontaneous spinning 

but are a low-tech option 

for occasional ice cream 

making. We liked the 

KitchenAid Ice Cream 

Maker Attachment ($100; 

kitchenaid.com), which 

boasted a faster churn 

time than some compres-

sors we tested. 

For the smoothest, 
most flavorful frozen 
desserts, you need an 
ice cream maker that 
freezes fast, preventing 
crunchy crystals and 
excess air. The F&W 
test kitchen has you 
covered. Ready, set, 
spin! —KATIE BARREIRA

CHURN 

BABY 

CHURN


