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Fruit Cakes
and Pies




Torta di Mandorle e Cioccolata

Almond and Chocolate Tart
——
1 cup blanched almonds
2 tsp. potato flour
3 thsp. butter
4 squares bittersweet baking chocolate
/2 cup milk
5 eggs, separated
1 tsp. vanilla extract

Grind almonds and place in a bowl. Melt butter and chocolate in
a double boiler. Add milk and potato flour and mix well. When
thoroughly blended, remove from heat and add to almonds. Let cool.
Add egg yolks, beaten with sugar until creamy, and vanilla. Mix. Fold
in stiffly beaten egg whites. Pour into a buttered and floured 9" spring
pan which is 3" deep. Bake at 350° for about 50 minutes.
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Dolcetti di Mandorle

Almond Cookies
e
Since making pasta frolla is a somewhat laborious procedure, 1
always make some extra and store it in the freezer wrapped up in
aluminum foil. It takes about two hours to defrost; then it is ready to
use, as fresh as if you had just made it. You can use it to make these
delicious cookies, which should be served the same day since they don’t
keep long because of the custard.

Pasta frolla, page 33

2 eggs and 2 egg yolks

6 thsp. sugar

1 tsp. flour

/2 cup milk

/4 cup rum

Apricot or peach preserves
1 cup blanched almonds

Make a dough following the recipe for pasta frolla and set aside
under an inverted bowl.

Put 2 whole eggs, 2 yolks, sugar and flour in a double boiler. Beat
well and add milk. Cook, always stirring, until custard is thickened.
Remove from heat and add rum.

Flatten out dough /4" thick and line two greased and floured
muffin pans.

Put /2 tsp. jam at the bottom of each cup and fill with custard.
Place almonds, cut lengthwise in four, on custard.

Bake at 325° for about 20 minutes or until golden brown.
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Crostata di Fragole con Crema (page 65)



Zabaione (page 123)



