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Our BTP Social Committee arranged for a visit by the A+ Gelato food truck, late Saturday 
afternoon, May 17th. Many residents especially enjoyed the cold treats on another hot day here 

in the “Tower”.  (Click HERE to see some of your neighbors in a 36-second slide show.) 

 
A+ Gelato is a small, family-owned business dedicated to crafting high-quality artisanal gelato 
made with love, passion, and purpose. They specialize in the production, decoration, and sale 
of fresh gelato using locally sourced, organic ingredients from trusted farmers in the community. 
 
Founded and operated by the husband-and-wife team Artan and Albina Kastrati, A+ Gelato 
reflects years of experience and a deep-rooted commitment to quality. 
 

Artan (at left) has been involved in gelato and dairy production since 1997, 
working across Germany and Kosovo, and is a certified food 
technologist specializing in dairy, fruit, and vegetable processing. 
 
Albina brings a strong background in hospitality and tourism management, 
ensuring that each customer not only enjoys delicious gelato, but also feels 
the warmth of genuine service and care. 
 

In 2019, the family moved to Cape Coral, Florida, where they’ve continued their dream of 
sharing authentic gelato inspired by European tradition and made with American-sourced 
goodness. Together, they are raising three sons—Ledian, Klodian, and Klenti—who are proud 
to be part of the A+ Gelato journey. 
 
At A+ Gelato, every scoop tells a story of family, heritage, and a deep passion for real, honest 
ingredients. 
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https://drive.google.com/file/d/1rdxoFThRBq2TSC2x0hcXpYVgpLxAa-6R/view?usp=sharing

