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We're a gelateria in Preston, Victoria, focused on 

tradition, flavour and the authentic craft of Italian 

hand-made gelato.
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Gelato is not just a way of life for the Papas, it runs 

through our veins. Our roots can be traced back to our 

home in Sicily, Italy, where we’ve been making gelato for 

more than 40 years.

 

Despite living half a world away in Melbourne, Australia, 

Lilly – the head Papa of our Preston gelateria – took a 

trip to visit the family in Sicily, making gelato with her 

cousins, way back in 1996. 

 

Armed with the traditions passed down from her Sicilian 

famiglia, Lilly’s knowledge was taken to the next level 

when she studied under one of Italy’s great gelato 

masters at the International Culinary Institute for 

Foreigners in Piedmont, Italy, learning the art of 

balancing gelato from scratch – the holy grail of gelato 

knowledge – and now Gelato Papa is here to share the 

best in gelato with a modern twist!

About Us
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We marry traditional techniques with modern flavours to 

create beautiful all-natural gelato bases from scratch 

every day. 

 

This means every ingredient of every base – from 

chocolate, coconut and yoghurt to gorgonzola cheese, 

risotto and black honeycomb – is carefully chosen, 

measured, mixed and churned with precision. You won’t 

find artificial packet pastes and tinned flavours here. Our 

calculations must be completely, utterly perfect to ensure 

the dreamiest of gelato experiences. Our traditional 

process also means we can experiment with new flavour 

combos and fun toppings without sacrificing the all-

natural integrity of the gelato.

 

This isn’t a sugary dessert that sends kids up the wall – 

it’s grown up and mature but still knows how to have a 

good time. For you adults, a single taste will send your 

taste buds wild, evoking those fond memories of slurping 

a gelato as a youngin’; for the kiddies, in a world of food 

crammed full of artificial colours and flavours, we’re 

serving the kind of gelato that gives them the opportunity 

to fall in love with authentic all-natural flavours. At last.

 

We love it, and you’re going to love it too. Come join us 

for a gelato.

Our Gelato
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We've lust launched our brand new line of gelato cakes, 

and we're thrilled with the results. 

 

Vegan Bombe Alaska

As spectacular to taste as it is to look at. Carve through a 

whipped crown of torched vegan meringue (aqua faba) 

to a soft, fluffy centre of lemon and chocolate sorbet and 

vegan lemon sponge base.

 

Gaytime

A masterful twist on one of Australia’s most beloved ice 

creams. On the outside: a soft, rich fusion of caramel and 

chocolate ganache covered with crunchy crumbled malt; 

on the inside, a strip of milk gelato enrobed in caramel 

gelato, with gooey caramel sauce oozing from its centre.

 

Raspberry Swirl

Set your phasers to swirl with this rowdy raspberry cake. 

Its light yet sweet centre of milk gelato laced with 

ribbons of raspberry sauce is sprayed with white 

chocolate, and topped with raindrop-dotted Swiss 

meringue, freeze dried raspberries and raspberry 

sauce that will have you panting for more. Serves 8-10.

 

White Chocolate and Passionfruit

Sweet afternoons in the sunshine come to mind with this 

fruity beauty. Its passionfruit sorbet centre is surrounded 

by white chocolate gelato and coated in a light white 

chocolate spray, then adorned with a smattering of 

white chocolate discs and macarons.

Our Cakes
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We'd love to chat further about any media opportunities, 

or to invite you to pop in to try our hand-made, artisan 

gelato in our Preston store.

 

For any further details please contact;

 

Lilly Stuckings
Owner

0429 075 121
lilly.stuckings@gmail.com

 

Grace Dorman

Social Media & Marketing

0432 446 553
grace@thesocialschool.com.au

Get in touch


