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A decadent fusion of a freshly baked buttery croissant and artisan Italian gelato;
Badiani Introduces the Pistachio Gelato Croissant; “Pistachio Croiss-ato”

As spring unfolds its vibrant hues across London, Windsor and Brighton, Badiani,
the revered Florentine gelateria, is proud to announce the latest addition to its

esteemed "Shapes of Gelato " lineup: the Pistachio Gelato Croissant or “Pjstachio
Croiss-ato”.

"We're thrilled to unveil our latest creation, the Pistachio Gelato Croissant," says
Paolo Pomposi, the creative genius behind Badiani's innovative gelato flavours.
"This creation not only captures the essence of authentic ltalian gelato
craftsmanship but also reflects our commitment to staying at the forefront of
culinary trends.”

Following the resounding success of Badiani's Pistachio Hot Chocolate, the
introduction of the Pistachio Gelato Croissant or “Pistachio Croiss-ato” aims to
reignite the fervour surrounding the beloved Paolo Pomposi pistachio sauce while
tapping into the current craze for croissant-based desserts.

Available at all London Badiani locations every day and Badiani Brighton and
Windsor on Fridays for £6.50, the Pistachio Gelato Croissant will make its debut on
March éth, just in time to infuse the approaching summer season with a touch of
unparalleled indulgence. Whether enjoyed as a decadent afternoon treat or a


https://www.badiani1932.com/
https://drive.google.com/drive/folders/1HdhsmCCP4YaY4NSmfgpnLNubOko_-R-7?usp=sharing

memorable dessert experience, this culinary gem invites patrons to experience
authentic ltalian gelato in a whole new way.

Badiani Gelato
Notting Hill, Chelsea, Canary Wharf, Elephant Park, Angel, Lakeside, Elephant &
Castle, Mayfair, Covent Garden, Wood Wharf, Brighton, Windsor, White City
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