
Gelato University
00.00–01.24 This is a university near the city of Bologna in Italy. The students come from countries all over the world, including Australia, Sierra Leone and Saudi Arabia. And what’s the subject? How to make Italian ice cream, or gelato.

Kaori Ito These students want a new career. The average age is 35 to 40.

They’re ready to stop doing their old jobs and to open a new chapter in their lives.

Holly works in the textile industry. But she wants to start a gelato factory in her country of Madagascar.

Holly I want to open an Italian gelato parlour in Antananarivo, the capital of Madagascar. The shop is for a certain class of people. It isn’t for everyone.

Students pay about 800 euros a week.

They learn how to make gelato, but they also learn about management and marketing.

Kevin Koh is 25 and from Singapore. He works for his father’s fruit import company. After only a few days of training, he can make strawberry ice cream.

01.25–end Kevin It’s not until I attended, started attending, this course that I realised that there’s actually a lot about the ingredients, a lot about understanding about the building blocks, about how, how … what goes in the gelato.

Students learn a lot about the gelato business. A modern gelato machine costs about 120,000 euros, but the profits are high. A litre of ice cream costs two to three euros, but customers pay around 20 euros per litre. That’s a tasty profit!
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