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Let me preface this—I am not Italian nor do I speak it, but man do I know good Italian 

food when I eat it. I’m not just talking about good Pizza from living in New Jersey (NY is good 

too don’t get me wrong), but pasta and chicken dinners too. The meal that tickled my tastebuds 

was the Ravioli del Giorno from Café Gelato. As soon as you step inside this elegant restaurant 

located on Main Street of Newark, Delaware, you are instantly transported to a quaint Italian 

café. The café itself juxtaposes the surrounding restaurants in the area, providing a more 

sophisticated dining experience compared to your Chipotle, Panera, and pizza places nearby. 

Inside is an assortment of candles (real, not those battery powered candle lights), exposed brick 

walls and a variety of plants scattered around tables. Complementing the aesthetic of the 

interior is the dimly lit lighting above each table and booth as well as the smooth jazz music 

playing softly in the background.  

My Ravioli dish was prepared alongside fourteen other meals at the same time, but let 

me tell you, it was a piece of art. The details that went into the presentation were impressive. 

Being served in a tall bowl, the ravioli was topped with a cheese sauce, spinach, some fresh 

parmesan cheese (by my request) and a thin garlic breadstick. I imagine that each ravioli dish 

tastes similar but not exactly the same as the measurement of the ingredients are most likely 

estimated by the chef through years of experience and practice. Once the pasta is folded into 

the ravioli shape it is fried in what tastes like a mixture of butter, garlic, and maybe some 

onions and other herbs. This produced a golden-brown edge on the pasta itself. The pasta was 



then topped off with a parmesan cheese sauce that was extremely savory. The ravioli was hot 

but not too hot as to burn my mouth when eating as soon as the bowl was set in front of me. 

The pasta was not over or undercooked but just right to cut easily but also hold its shape when 

on a fork. It went down smoothly, especially in the sauce. The sauce itself was not too thick nor 

was it too thin to drip off the ravioli once on a fork. The garlic bread stick that accompanied the 

dish was crunchy. It had just the right amount of garlic to not be too strong of a flavor.  

The meal was extremely tasty and may have been the best ravioli dish I’ve had in quite 

some time. It was soft yet crunchy, and salty yet savory. The overall presentation of the dish 

along with the aesthetic of the restaurant made for a very pleasant dining experience, one 

which you could not get at any other restaurant in the area. Although the pricing of the meal 

was far higher than any other restaurant in the area racking in at $24 for the ravioli dish, I 

would definitely recommend Café Gelato to anyone looking for an upscale Italian restaurant for 

a family dinner, or date with your significant other in the Newark, Delaware area.  

 

 

 

 


