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divino ¥ cucino

about me

| begon my culinary career os a postry chef at the Stanford
Court Hotel n San Francisco. To me, dessert Iaehg the lost thing
ywea+a+ofn'\ehha9+obellamwsor+herrealisrumd

| have chosen some of my Favorite ard shrple recipes to end a
meal

With Halion recipes, ingredents may vary From where yau ive, so |
dways suggest moking the recipe once before you serve it for o
party. | used grams on some of the recipes where | think it
motters. Get a scael tt is worth it for postry.

We use ‘00" four which is how avdidble in the USA Ground dmond
Pour is dso more easly avoidble.

The ricciareli are a clossic codkie From Siena The Bruti ma
Buoni, vary From town to town | love the ones made in Prato using
wanuts, feel Free to use them Panforte is another dessert from
Sierv, nstead of the richer version with candied Fruits, | prefer
the simple Pi@ and walnut version This is perfect served in thin
slices with cheese. Sdami Dolce 5 a dmost lost recipe, rarely
Found anymore, except n someone’s homme. Every Halion mormma hos
her version of Torta di Mele, this is my version using tricks From
severd mammads i have met. The find dessert is a specid
chocdate cake From the Island of Copri ofF 4he coost of Noples
ond is dso Gluten-Free, as are the Ricciareli and the Fig and Walnut
Ponforte.

Buona Cucino-

Jdudy
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Riceiarells

2 cups ground dlmond Hour

2 cups powdered sugar (icina sugar)

2 medium egq whites

| tsp amond extract (| use bitter dimond extract)
| cup powdered sugar For roling the cookies before boking

Preheat oven to 350 deﬁrees.

L I you don't have aimond Hour you can make your own | use a manual
Swedish nut ar'inder, with a food processor, you heed to ﬂr‘ind with some
sugor = you are moKing your own almond Rour, use peeled un+oasted
huts For the classic cockie.

2Add the powdered sugar.

3 Beat the egg whites until st ond mix into the almond mixture.

4. Add the dimond extract and blend until you have a soft poste.

5 Place some powdered sugarr on a clean, clr'y surface. Form one
tablespoon of dough into a small ball, roll in the sugor and then form the
traditional diamond shape, Flaﬁening the cookie with the pam of your
hand. The cookies come out best i you let the dough sit fFor a Few
hours before boking.

TBoke until the cookies crack on top. | ke mine to get a little ﬂolden

Serve when cool
Lovely accompar\ied by Tuscan Vin Santo.
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75 grams of eqg whites

50 groms of powdered sugar

50 groms of ground toasted hozelnuts
a drop of varila ( to toste)

Preheat oven to 300
Line cookie sheet with baking Par'chmen-k

| Whip the egq whites unti lightly Qoamy. Add the powdered sugor aond
continue Ioeaﬁng untl thick.

2. Str in the gr'ound hozelnuts and mix wel, Add the vanila

3. Ploce in a small saucepon and cocdk, stirring constantly, unti the mixture
is lightly browned

4 Whie stil warm, Place in smal walnut size mounds on the Par'chmen’r
paper on the cookie sheet. | use two spoons, one to scoop and one to
push off te spoon

5 Boke For doout 5- 20 minutes.

KeeP inatn
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V2 pound dried Pigs

V4 cup reduced vino cotto or ( prune juice /2 cup , boled down to
concentrate the Havors)

V8 cup Anice liquor, Sambuca or similar ( or arice seeds)

V2 cup walnuts, lightly chopped (leave some pieces whole)

IToke the hard stem end ofF the Pias and cut into small pieces.
Ploce in a pot For cooking.

2Add the prune juice and liquor. Stir to combine well £ it seems to olr‘y,
odd a tiny bit of water.

3Cook, stirring to breokdown the @ias.
4 Add Hhe wanuts and mix well of-fF the heat.

5 Ploce the mixture on non-stick bakinﬁ paper and rol to create a saami
ke «shaPe.

GTie ke a sdami and let rest a Few clays in the reﬁrigeroﬁor before
9ervina

Lovely served sliced thinly with cheeses
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Salami dslece

G ounces cookie crumbs

(best are small rectangular cookies called Marie in aly, and Petite
Beurre in the Us)

/2 cup sugar

5 ounces melted butter

2 egg yolks

G tablespoons uhsweetened cocoa Powder
IMelt the butter and let it cool.
2.Beat the egqg yolks with the sugar until it resembles cake batter.

3Add the melted butter and cocoa Powder.
(And more cocoa powder it you want it really dark.).

4 Crush the cookies in a food processor or with a rollinﬂ Pin, leaving
some Pieces a little Iarﬂer than others so +hey resemble the Fat in a

salame.

5 Form a salame-like shape and roll it in aluminum Foil. Place in the
Freezer for 30 minutes or until firm. unwrap and slice.

Serve with soft wlnipped creom and Fresh berriesrecipe body
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5 Goden Delicious apples, Peelecl and sliced poper thin
I lemon, zest and Jice

2 egpp, extra large
I cup sugor

I cup Rour

V2 cup ol

| teaspoon varila

I tsp chnamon

2 teaspoons boking powder

V4 cup prenuts

V4 cup raisins, sooked in /2 vin santo

Preheat oven to 375 deﬂrees.
Butter and lighthy Hour +two rourd pizza pans or a 9x13 lasagre pon

IPeel and sice e apples as thinly as possble. Squeeze lemon ice on top.

Z.Bea-f’rhee%;mdwgarbgeﬂ-\er,oclaHheoilmixwellAcHJrheﬂwr,
boking Powder and ridisins sodked vin santo with the vin santo.
Mix wel

3Add 3/4 of the apple sices and pour into the prepared pon

Arrange the remaining opples and top ond sprirkle with the pnenuts and
sprinkle with some granulated sugar before boking

Boke uti a knife comes out clean About 40 minutes.
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J ot Caprese

250 grams sugar

(200 For the cake, 50 For the whites)

250 grams butter

250 grams Peelecl dmonds, ﬁround or dmond four
25 grams bittersweet chocolate, melted

5 eqgs, divided

IBeat 200 groms of the sugor with the butter
2.Add the melted chocolate.

3Add the gr'ound admonds.

4 Beat in the egg \/olkg, one at a time.

5 Whip the egq whites with 50 grams of sugor unti stlbf peaks and fold

into cake mixture.

Butter and Flour a 12 in cake pon
Bake at 300 clegrees For an hour.

To be g\quen—f-ree, you can use sugar or GF Plour 1o line the pon before
cookina.
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