ARLECCHINO GELATERIA

BY ELIOT WEXLER

As summer arrives in Phoenix, where can you find fresh
seasonal fruit right off the vine and cool down at the same
time? Arlecchino Gelateria, thats where!

Owners Marina and Moreno Spangaro left Italy, found
the Valley of the Sun, and opened Arlecchino Gelateria in
Phoenixs Arcadia
district in Jan- -
uary. With them, e
they brought the
know-how  to
make the finest ’
artisan gelato |
have ever tasted.

I know Im
not the only one
who is awakened
in the night by
dreams of Pis-

tachio, Cortina
(roasted almond
with lin-

gonberry), Blood
Orange  (sadly,
the season is just
now ending) and
the other
addictive flavors

he told Moreno,
TONIGHT.

Moreno swore an oath (yes, we are talking gelato, but
this is Italy, after all) that he would never open a shop in Italy
or divulge the recipes without the consent of the Maestro.
For two years,
Moreno worked
14 hours a day
for no wage
learning the ins
and outs of
artisan gelato.

To  make
gelato the way
that | make it,
there are no
shortcuts. A
shortcut does not
exist. There is
only one way to
make it from A to
Z. Any other way
to make the
gelato does not
exist for me, for
other gelato
shops yes, but

Today is your lucky day. You start

of  Arlecchino
Gelateria. Im
told there is also a
future entre-

A Taste of Italy in Arcadia

not for me. Its a
way of life for
Italians to make
authentic gelato.

preneur, a high
school kid, who
prepaid for 100 scoops in order to receive a bulk discount!
Why didnt | think of that? And then there are those groups
of parents and their children who stop at Arlecchino on their
way home from school every day for their after-school treat
... or should I say fix? What am | doing there every day?
Research. Yeah, thats it, research.
The gelato craze has hit Phoenix, and with Arlecchino,
we are lucky to have trained and seasoned gelato makers. A
couple of years ago, Moreno Spangaro walked into his
favorite gelateria in Trieste, Italy and asked famed gelato
maestro Fabio Sacchetto for an apprenticeship. The
Maestro had never considered taking on an apprentice, but

Italians grow up
with it and it is
an entire culture; a lot of passion to make the finest gelato.
In Italy, interested gelatartios (the official term in Italy
for a gelato maker) go to Gelateria Schools, which are similar
to culinary schools in the U.S., to learn the trade. Shops in
Italy that prepare the gelato to the proper standard of quality
are given certificates of authenticity. This level of uniform
supervision and quality control is something that does not
exist in the United States. In fact, most gelato shops in the
United States dont even make their bases or flavors from
scratch. Instead, they purchase premade bases and flavorings.
True to his Italian schooling, Morenos credo is Quality,
Quality, Quality, and he never uses premade ingredients.
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