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Introduction
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Do you find it difficult to prepare desserts to a high standard? Whether you're a novice baker or a seasoned pro, this book will help you master the art of making Italian sweets to perfection.

This cookbook will teach you how to be more organized and prepared by showing you how long each recipe will take to make. Every recipe will also include an ingredient list, so you won't have to run to the shop at the last minute to buy something you forgot. Furthermore, following recipes step by step increases the likelihood that they will come out of the oven with the level of perfection that most cooks strive for. As a bonus, your culinary vocabulary will grow, so you won't be stuck in a restaurant again.

In order to get the best Italian recipes, you don't always need to be a professional chef. Following the step-by-step instructions will allow you to have a good start. Find out why this delicate and tasty food is so popular around the world.


1. Pain Au Chocolate Mouth-Watering Homemade Croissants with a Chocolate Flavor
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Pain Au Chocolate is a delicious chocolate croissant that you can easily make at home. This is one of the most basic and commonly eaten Italian desserts. 

Serving size: 8 croissants 

cooking time: 13 hours and 10 minutes

Ingredients:

	Flour (4 cups) 

	Water (½ cup) 

	Sugar (½ cup) 

	Salt (2 tsp) 

	Milk (½ cup) 

	Butter that is softened and unsalted (3 tbsp.) 

	Yeast that is instant and dry (1 packet) 

	Butter that is cold and unsalted (1 ¼). This should be cut into slices that are thick. (1 cm) 

	An egg that is beaten (1) 

	Bar of chocolate that is sweetened (2)  



Instructions:

Take a large bowl to hold the butter, salt, yeast, milk, flour, sugar, and water and mix them all. Assemble the dough and place it on a clean counter.

With a light hand, you have to turn the dough into the shape of a ball by kneading it. (Do not knead the dough excessively). Then cover with plastic wrap and keep in the fridge for an hour.

Cold butter sliced in three parts needs to be placed on a parchment sheet. Place another sheet of parchment on it and roll with a pin to even it out.

The cold butter slices need to be rolled out into squares precisely 7 inches and thickness should be ½ inch. A knife can be used to cut off the edges. Keep the layer of butter in a refrigerator.

Put flour on the counter lightly in order to roll the dough. Roll the pin vertically and then horizontally until a square shape is formed. The corners of the square need to be rolled outwards so that squares (10 inches) are formed.

The layer of butter is to be placed above the dough. Then its sides need to be folded with the butter inside, closing the dough from all four sides. Widen rather than lengthen the dough.

Remove from the counter, place the dough on a sheet used for baking, and then use a plastic wrap. Keep in the refrigerator for an hour

Roll the dough to 8 inches by 24 inches. The dough needs to be folded downwards to the center from the upper portion. Then any flour in excess needs to be removed.

From the lower portion, the dough needs to be folded over the part of the top that is already folded downwards. Rotate the dough in a clockwise direction to the side towards your left. The starting turn is completed.

After covering the dough, refrigerate it for an hour.

Repeat the process twice and make sure 3 turns are completed and between that give an hour for refrigeration. After the third turn, cover and refrigerate the dough throughout the night.

To get the correct shape of a croissant, divide the dough by cutting it into two halves. Keep one of them in the fridge. Put flour on the dough and roll it to form a long and narrow piece of strip. (8 by 40 inches)

The edges can be trimmed using a knife. Then cut into rectangles. (4)

The chocolate needs to be placed on the dough corners and then should be rolled securely, closing the dough from all sides.

On a sheet used for baking, the croissants needs to be placed downwards with the side of their seam down. Use the dough in the refrigerator to repeat the process.

Take a brush to put the egg that is beaten on the croissants. Keep in a place that is warm for 1 to 2 hours. (let it rise)

Preheat the oven to 400°F. Bake the croissants for at least 15 minutes and serve when golden.


2. Affogato Mousse
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Dive into this delicious chocolate-flavored mousse with a hint of espresso. If you want a quick and ready-to-go dessert for a welcome party, then try this exquisite delicacy. 

Serving size: 4 to 6 cups

Cooking time: 15 minutes 

Ingredients:

	Espresso high quality (½ cup) 

	Custard that is fresh and ready-made 10.5 oz.  

	Chopped dark chocolate (⅔ cups) 

	Egg whites (3) 

	Sugar (1 tablespoon) 

	To dust on top, use cocoa powder  



Steps:

Chop the chocolate and add custard along with espresso to it. Mix this together using a pan over low heat.

After melting the chocolate, remove and shift into a large enough bowl and leave it to cool.

Take another bowl used for mixing and a beater (electric one) to beat egg whites till the point where they form stiff peaks.

A dash of salt and sugar is added, and then beat the mixture again until it is stiff.

Add the egg whites you have beaten (⅓) to the mixture you left to cool. Stir it all together to remove all streaks. Take a large metal spoon; fold the remaining egg whites gently. Keep it as fluffy as you can.

Take 4 to 6 pots, or you can use little ramekins and divide the mixture between them. Gentle shake the tops to flatten them.

Chill the dessert for 4 hours and if it is possible, refrigerate for the entire night. Dust it with cocoa powder when the dessert is ready to be served.


3. Chocolate Tangerine Semifreddo
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To create a frozen treat for a special person, you can make this chocolaty, citrusy version of the traditional Italian semifreddo. This semifreddo is very light and is fantastic! 

Serving size: 6

Cooking time: 35 minutes 

Ingredients:

	Egg yolks (8)  

	Sugar (¾ cup)  

	Tangerine zest (grated) (1 tablespoon)  

	Tangerine juice (1 tablespoon) 

	Salt (⅛ teaspoon) 

	Melted chocolate chips (semisweet) (½ cup)  

	Vanilla extract (1 teaspoon) 

	Whipping cream (1 cup)  



Instructions:

Place a metal bowl on top of simmering water and combine sugar (½ cup), salt, juice, egg yolks, and the tangerine zest in it.

Beat until the mixture becomes frothy and thick at a medium speed. After removing from the heat, whisk in vanilla and melted chocolate. Next, transfer the mixture into a bowl and place it inside ice water. Refrigerate for about 15 minutes.

Take a large-sized bowl and beat the cream until it gets thick. Add the remaining sugar and keep beating until it begin to form a stiff peak. Add the mixture to the cooled chocolate one.

Pour into 6 dessert dishes or glasses. Freeze for about 4 hours or until firm.

Serve with whipping cream and dusted cocoa powder on top.


4. Classic Tiramisu
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Condensed milk is the secret behind this very quick and simple Italian-style dessert. Chocolate and coffee go together like clockwork. All you have to do is layer them and enjoy. It allows various flavors to mingle. Wait, wasn’t mingling a common thing in Italy? Relive those moments with our yummy recipe. 

Serving size: 2

Cooking time: 15 minutes 

Ingredients:

	Granules of instant coffee (3 teaspoons)  

	Coffee liqueur (3 tablespoons)  

	Mascarpone (250 grams)  

	Condensed milk (85 grams)  

	Vanilla extract (1 teaspoon)  

	Sponge fingers (4 to 6) 

	Cocoa powder (1 tablespoon)  



Instructions:

Place the coffee granules in a large mug, add two tablespoons of boiling water to it and mix well together. Now, pour in the coffee liqueur & 3/4 cups of cold water. Transfer into a dish and keep aside.

To make the cream layer, beat the vanilla extract, condensed milk, and mascarpone using an electric whisk until it is smooth and thick.

Divide the sponge fingers into 2 or 3 chunks and soak them in the coffee mixture for two to three seconds. Place a few sponge prices at the bottom of the sundae glasses and add the cream on top. Garnish with sifted cocoa and refrigerate for almost one hour before it’s served.


5. Bread Gelato with Caramel
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This frozen treat adds an Italian flair to the caramel gelato recipe. Dessert lovers will enjoy the flavor of salted caramel. Sweet things can remind you of the hot summer in Rome.

Serving size: 10

Cooking time:  45 minutes

Ingredients:

	Rye bread stake (1 cup)  

	Whole milk (2 ½ cups)  

	The paste of vanilla bean (1 teaspoon) 

	Caster sugar (⅓ cup) 

	Corn flour (3 tablespoons) 

	Egg yolk (1) 

	Double cream (1 ¼ cups) 



Caramel ingredients:

	Salted butter (⅓ cup)  

	Caster sugar (1 cup) 

	Double cream (1 cup)  

	Flakes of sea salt (1 teaspoon) 



Instructions:

In a food processor, grind the bread into crumbs. After that, put it in a frying pan. Allow the breadcrumbs to toast for 3 to 5 minutes, or until golden.

After sifting the toasted breadcrumbs into a bowl, set them aside.

Place the butter in a small saucepan and melt it over low heat to make the caramel. Raise the heat when the butter is creamy and melted. Then continue to simmer until the butter turns brown and emits a nutty scent. Remove it from the pan and set it aside to cool.

In a frying pan, melt the caster sugar. Then, over a medium flame, melt it. Increase the heat to make the sugar amber. Remove the sugar once it has turned a darker color and mix in the cream. Reduce the heat to low and continue to stir until the sugar mixture is smooth. After that, add the sautéed butter and salt. Set it aside to cool.

In a large heat-proof bowl, whisk together the milk, corn flour, and egg yolks. Stir in the sugar and vanilla paste until the mixture is smooth.

Heat the cream and the remaining milk in a pan until it steams. Then, while whisking, pour in the milk and vanilla mixture. Allow the mixture to thicken before removing it. After that, set it aside to cool.

Next, place the ice cream in an ice cream machine and churn it until it is firm. After that, incorporate the toasted crumbs into the churned ice cream thoroughly. Then, pour in 2/3 of the sauce (caramel) as it churns.

Place it in an airtight container and place it in the freezer overnight.

While serving, drizzle the caramel sauce on top.


6. Panna Cotta with Blackberries (Goat Milk with Corn)
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This beautifully sugary and zesty Panna cotta is a delicacy. This Italian dish is a great way to use up some delicious summer fruits. Blackberries were used in this Panna cotta, but raspberries, peaches, or strawberries would also work well.

Serving size: 6

Cooking time: 1 hour and 15 minutes

Ingredients:

	Corn ears (5) 

	Milk of goat (1 cup) (whole) 

	Heavy cream (1 cup) 

	Honey (¼ cup) 

	The paste of vanilla bean (1 teaspoon) 

	Thyme sprigs (3)  

	Thyme leaves (1 teaspoon)  

	Kosher salt (to taste) 

	Gelatin (2 ¼ teaspoons)  

	Cooking spray (nonstick)  

	Halved blueberries (1 pint) 

	Sugar (2 tablespoons) 

	Lemon zest grated (¼ teaspoon) 

	Lemon juice fresh (1 tablespoon) 

	To garnish, corn (caramel) 



Instructions:

Remove the kernels from the corncobs and blend them. Set aside three corn cobs. Puree the kernels for 1-2 minutes, or until smooth. After that, drain the liquid into a basin. 1 cup of corn juice is required.

Combine goat milk, corn juice, and heavy cream in a saucepan with honey, vanilla bean paste, salt, and thyme sprigs. Add the corncobs you set aside to the stew and let it all boil low heat.

Remove it from the oven and set it aside to cool for about 10 minutes. After that, remove the corn cobs and drain the Panna cotta’s base into a bowl.

Combine the water (3 tablespoons) and Gelatin in a small bowl.

Using a whisker, mix the gelatin mixture into the Panna cotta base until completely dissolved. Strain the contents into a large measuring cup once again.

Lightly grease the ramekins with the nonstick spray. Fill the ramekins with the Panna cotta foundation, cover them, and store them in the refrigerator until it sets, around 8 hours or overnight.

Combine the lemon juice, lemon zest, thyme leaves, blackberries, and sugar in a medium-sized mixing bowl. Allow the ingredients to remain combined until they are juicy. It will take an hour to complete. (Add a pinch of salt as well.)

Transfer the Panna cotta to a serving plate and top with caramel corn and blackberries.


7. Torrone Italian Semifreddo
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This recipe consists of Torrone, a nougat that is Italian styled and made up of egg whites, nuts, honey, and sugar. The dessert can be chewy, soft, crunchy, or hard, depending on your preference. This dessert is just like ice cream but even more intense and delicious.

Serving size: 8

Cooking time: 15 minutes

Ingredients:

	Heavy cream (2 cups) 

	Acacia honey (¼ cup) 

	Chopped finely hazelnut or you can use almond Torrone (½ pound)  

	To serve, use hot fudge (warm) sauce.  



Instructions:

Take a large bowl and add cream and honey to whip it until it turns firm.

Next, add the finely chopped almond Torrone and fold it in the mixture.

Take a deep plastic container and then shift the mixture into that. On the surface, place a wrap made of plastic and place the container in a freezer for approximately 6 hours or until it is firm.

Take the Semifreddo out using a spoon and put it into a bowl. Drizzle the fudge sauce (hot) on top of it and then serve. 


8. Anise Cannoli (Chocolate-Flavored)
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Add the anise Cannoli deliciously filled with chocolate to your cookie trays aligned for holidays. These yummy cookies will not last a second. This dessert would be another perfect thing to serve at a house party.

Serving size:  16

Cooking time:  45 minutes 

Ingredients:

	Wonton wrappers (16) 

	Cooking spray that is flavored with butter 

	Sugar (1 tablespoon) 

	Cherries that have been dried (¼ cup) 

	Cherry brandy (1 tablespoon) 

	2 cream cheese (fat reduced) (8 oz. for each packet) 

	Sugar (1 cup) 

	Cocoa powder for baking (½ cup) 

	Anise liqueur (3 tablespoons) 

	Chocolate chips (semi-sweet) (¼ cup) 

	Pistachios that have been chopped (¼ cup) 



Instructions:

Take a Cannoli tube made of metal and wrap it with one wonton wrapper. Take water to moisten the coroners and seal them. Shift it to a baking sheet that is not greased. Repeat the process and grease with the cooking spray and topple some sugar on it.

Bake the cannoli's at a temperature of 325°F for approximately 10 to 14 minutes. Make sure they have turned golden brown. Cool them for at least 5 minutes. Next, remove the shells from the Cannoli tubes and place them on a wired stand to allow them to cool.

Add the cherries along with brandy in a bowl that is small in size. Let it stand for about 10 minutes. Then drain the mixture and cut the cherries.

Take a large bowl, add liqueur, cherries, sugar, cream cheese, and cocoa, and beat until they blend well. Melt the chocolate chips (microwave them) and stir them until smooth. Take the wheels and dip their ends in the chocolate.

Press the chocolate part into chopped pistachios. Put the shells on waxed paper and let them set.

Take a piping bag and add all the filling into the shells. 


9. Cannoli Cheesecake
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This Cannoli Cheesecake is a classic Italian dessert that is very creamy and smooth. Dust it with sugar before serving for a perfect-looking Cannoli cheesecake. This great dessert is a semblance of elegance and smoothness.

Serving size: 8

Cooking time 7 hours and 15 minutes 

Ingredients:

	Crumbs of Graham crackers (1 and a half cups) 

	Melted salted butter (2 ½ oz.) 

	Granulated sugar (1 and ¼ cups) 

	Whole milk cheese (ricotta) (32 oz.) 

	Sugar (1 cup) 

	Cream cheese room temp (8 ounces)  

	Lemon juice fresh (1 tablespoon) 

	Eggs large (2) 

	Flour (1 tablespoon) 

	Vanilla extract (1 teaspoon) 

	Salt (½ teaspoon) 

	Chocolate chips (semi-sweet) (1 cup) 

	Sugar to sprinkle on top while serving  



Instructions:

Preheat your oven to 350°F. Take a bowl and add granulated sugar (¼ cup), crumbs of Graham crackers, and butter. Stir the mixture until it starts to look like wet sand. Next, take a pan (spring form) and place the mixture on the surface and the sides. Press it well to even it out. Bake until the crust turns golden for about 8-10 minutes. Shift the crust to a rack that is wired.

Take a food processor and add 1 cup of sugar, vanilla, lemon juice, salt, ricotta, eggs, cream cheese, and flour. Let the ingredients process for 30 seconds till they are smooth. Add the chocolate chips inside and pour the mixture into the crust you prepared.

Take a dish for baking that is 13 inches by 9 inches and fill it half with water. Next, place the dish on the lower rack in the oven and place the cheesecake on the rack above the lower one. Bake the cheesecake at a temperature of 350°F. Let the cheesecake bake for 55 minutes or an hour until the edges of the cheesecake start to puff. Let them turn golden with a set center. Let the cheesecake cool for 2 hours after taking it out from the oven.

Cover it and let it chill for 4 to 8 hours or stay overnight.

Cut it into 8 pieces and dust with sugar if you want. 


10. Tiramisu with Rum and Espresso
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Are you getting late for your date? Don't have time to whip up the custards and creams? This recipe is a simple version of the famous Italian dessert. It contains some rum and vanilla ice cream. This Italian dessert is perfect to be served in a romantic and cozy environment.

Serving size: 8

Cooking time: 2 hours and 15 minutes 

Ingredients:

	Sugar (1 tablespoon)  

	Espresso (½ cup)  

	Dark rum (1 tablespoon)  

	Ladyfingers (14)  

	Vanilla flavored ice cream (2 pints)  



Instructions:

Take espresso and dissolve the sugar inside it. Then, add the rum and chill. Dip ladyfingers, one by one inside the espresso. Next, arrange them at the bottom of a baking pan. 

Take the bowl of the electric mixer and scoop ice cream inside it. Beat with the paddle attachment until the ice cream becomes soft. Do this for approximately 2 minutes. Spread the beaten ice cream on top of the lady fingers to create a smooth surface. 

Place inside the freezer for about 2 hours or until firm. Allow the tiramisu to soften a bit before you scoop it into bowls and serve. 


11. Panna Cottas (Lime and Strawberry)
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Use a simple tip to make this delicious dessert. Before placing the unflavored gelatin in hot water, soften it first in cold water. Enjoy your yummy dessert! Following tips can help you reach perfection.

Serving size: 10

Cooking time: 8 hours and 10 minutes

Ingredients:

	Almond milk (2 cups)  

	Granulated gelatin (unflavored) (4 and a half teaspoons) 

	Greek yogurt (whole milk) (vanilla flavored) (1 cup)  

	Slices of strawberries (fresh) (7 cups)  

	Honey (4 tablespoons) 

	Lime juice that is fresh (3 tablespoons)  



Instructions:

Take ½ cup of milk and pour it in a medium-sized bowl along with some gelatin and let it sit for about 5 minutes.

Boil 1 ½ cups of milk that was left in a saucepan. Use high heat. Next, add the milk to the gelatin mixture and whisk until gelatin is dissolved.

Take a blender and add yogurt, lime juice (2 tablespoons), strawberries (5 cups), gelatin mixture, and honey (3 tablespoons). Blend until it turns smooth.

Gently put the mixture in molds or even ramekins (4 ounces) and then place in the fridge for 8-12 hours.

Stir the leftover strawberries, lime juice and, honey together. Let the mixture sit for 10 minutes. Take 1 tablespoon of each mixture with strawberries and place them over all Panna Cottas.


12. Classic Meringue (Italian-style)
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Are you looking for the perfect meringue recipe for your cake or a yummy pie? Well, then you have come to the right place. Follow our easy recipe to make this fluffy and smooth meringue. This meringue blends perfectly with any other dessert.

Serving size: (1/4 cup) 

Cooking time:  20 minutes 

Ingredients:

	Granulated sugar (1 cup) 

	Water (⅓ cup)  

	Egg whites (4) 

	Cream made of lemon juice or tartar. (½ teaspoon) 



Instructions:

Use a saucepan to combine water and sugar over high to medium heat. When the mixture begins to boil, and the sugar has been dissolved, place a thermometer and keep cooking till your mixture reaches a temperature of 240°F.

Beat egg whites and cream (tarter) in a bowl using an electric heater.

Beat at a speed that is medium until stiff peaks are formed.

Then pour the mixture of sugar into the egg whites and increase the speed of the mixer to medium to high speed. Keep beating until stiff peaks are formed. 


13. Neapolitan Balls Honey-Flavored
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These Neapolitan balls are very sweet as they are drenched with honey.

Serving size: 12

Cooking time: 2 hours 

Ingredients:

	Flour (3 cups) 

	Sugar (½ cup) 

	Salt (½ teaspoon) 

	Baking powder (1 teaspoon) 

	Eggs (4) 

	Olive oil (extra virgin) (¼ cup) 

	The orange zest in a grated form (1 tablespoon) 

	Orange juice or you can use sweet dessert wine (1 tablespoon) 

	Canola oil (4 cups)  

	Honey (2 cups) 

	Sweet dessert wine (1/2 cup) 

	Chopped orange peel (candied), to garnish 

	White nonpareils, to garnish 



Instructions:

Take a large-sized bowl and whisk together flour, baking powder, salt, and sugar. In the mixture's center, create a well. Then whisk oil, zest, eggs, and 1 tablespoon of wine till it blends properly, and then add it to the well. Then with a spoon made of wood, slowly add the flour to the egg mixture till the mixture assembles into a dough. On a surface with some flour, knead the dough for 3 minutes till it turns smooth. Wrap it and let it sit for an hour.

Take small-sized balls from the dough and roll them into a thin rope. Make sure it is less thick than half inches. Repeat the process with the entire dough and then cut them, making the width half to one-fourth inch

Take a baking sheet and put some tissues on it. Then heat the canola oil using a deep fryer at 360°F. Put at least 30 balls made of dough into the skimmer or the spider and then sink it in the oil. Then fry for approximately 2 minutes till they turn golden and puff up. Shift them to the tissues and do the same with all balls made of dough.

Add honey and a half cup of wine using a pot and let it boil for about 3 minutes. Then take the pot off from the stove and put all the balls into the honey mixture. Make sure the balls are coated well. Then allow the balls to cool down.

Next, take out the struffoli along with honey into a large platter and then arrange it in the shape of a pyramid. Top it with some orange peel and nonpareils.


14. Sandwich Cookies
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These Italian cookies are sandwich cookies that can be filled with any flavor of filling or jam. It all depends on your mood or on the choice of the guests you're baking for. These cookies are best to keep in an office or take them along with you. These cookies would serve best for munching.

Serving size: 27

Cooking time  25 minutes

Ingredients:

	Flour (1 ¾ cups) 

	Chopped butter (cold) (½ cup) 

	Egg (1 whole) 

	1 yolk of eggs 

	Granulated sugar (¼ cup plus 3 tablespoons 

	Salt (a dash)  

	Nutella (½ cup) 

	Jam (¼ cup) 

	To dust, use sugar in powdered form  



Instructions:

In a processor for food mix flour along with salt. Create a hole inside the flour. Then put the egg yolk inside. Mix very lightly only to get the flour wet. Then add sugar, whole egg, mix, next add butter, and finally mix to assemble the mixture into a smooth dough. In a separate bowl mix the Nutella and jam and keep it aside.

Wrap the dough and place it in the fridge for one hour. After an hour, take it out and knead the dough to make it soft. Use a small-sized cutter in a round shape (1.5") to make cookies that are a little thicker than the dough of a pie. Let half the cookies be whole, and in the other ones, make a small shape in the center (star, heart, etc.).

Preheat your oven at 350°F and meanwhile take cookie sheets (2-3) along with parchment sheets and line them up. Place the cookies on the paper and refrigerate for 15 minutes)

Bake for 10 to 15 minutes until it turns a little golden.

Take one cookie, place the filling inside it, and then top it off with another cookie.

Dust with icing sugar.


15. Italian Pie Chocolate-Flavored
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How can you miss out on a homemade pie that to chocolate flavored? This yummy recipe consists of a flaky crust and a creaming and smooth chocolate filling. The roasted hazelnuts serve as the cherry on top. This Italian recipe for a pie will remind you of the yummy pies baked in Italy.

Serving size: 10 

Cooking time: 4 hours and 40 minutes 

Ingredients:

	Pie crust (1, 9-inch) 

	Dark chocolate (7 ounces)  

	Whipping cream (1 cup)  

	Butter (2 tablespoons)  

	Hazelnuts (35) 



Instructions:

Let the pie crust be in the refrigerator for 30 minutes.

Turn your oven on and preheat it at 350°F.

Take a plate that is 9 inches and is used for pies. Grease it lightly.

After taking the pie out from your fridge, roll till it's 1/8" thick. Place it in the pie plate you prepared earlier. The bottom part of your dough needs to be pricked using a fork. Use parchment paper to cover your dough, and then put either pie weights or dry beans on top. Let your dough bake for at least 15 minutes, then remove the paper and the weights and let it bake for 5 to 10 more minutes (turns golden). Cool before filling.

The chocolate needs to be chopped and then placed in a medium bowl. Take the cream and heat it until it turns hot but does not boil. Add the chocolate first, stir, and then add butter. Stir until it turns smooth. If the mixture is hot, let it cool down.

Add the chocolate-flavored filling in the crust left for cool and then put it in the fridge for approximately 2 hours.

Take the pie out, and then sprinkle some hazelnuts roasted on top. Place it inside the refrigerator again for 2 to 3 hours.


16. Churn-Free Ice Cream (Cappuccino Flavor)
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Churning comes to your mind when you think of ice cream, but our recipe is free of churning. Now you can make your favorite cappuccino homemade ice cream without any hassle. Ice cream can be a perfect dessert to eat while going for a little walk in Rome.

Serving size: 5

Cooking time: 5 hours and 5 minutes

Ingredients:

	Condensed milk (sweetened) (¾ cup)  

	Whipping cream (1 ¼ cups)  

	Coffee liqueur (4 tablespoons) 



Instructions:

Coffee liqueur needs to be made 2 days earlier than your ice cream.

Add the cream, coffee liqueur, and condensed milk to a bowl. Then beat till peaks that appear to be soft are formed.

Put the mixture into a loaf pan (8 inches by 4 inches) or use a freezer-safe container. Keep the container in a large bag and has a zip lock. Then place it inside the freezer for approximately 3 to 5 hours. You can also place it throughout the night.


17. Pastry Cream (Coffee-Flavored)
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This coffee-flavored pastry cream is quick and easy to make. This is an Italian-style filling indulged with coffee, and it can be used for pies, pastries, and cakes.

Serving size: 1 cup

Cooking time: 25 minutes

Ingredients:

	Milk (¼ cup and 2 tablespoons) 

	Whipping cream (¼ cup and 2 tablespoons)  

	Yolks of eggs (2) 

	Strong coffee (3 ½ tablespoons) 

	Flour (1 and a half tablespoons)  

	Sugar (¼ cup) 



Instructions:

Add cream, coffee, and milk in a saucepan and heat it till it turns hot, but don't let it boil.

In another medium-sized pot, whisk egg yolk along with sugar and place it over a low flame. Add in the flour and mix well.

Add milk (warm) and keep whisking until the mixture turns thick.

Pour the mixture into a bowl and cover with plastic wrap.

Let it cool down before you refrigerate it for approximately 2 hours. 


18. Italian-style Chocolate Fondue
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For a simple yet memorable date night dessert, serve this chocolate fondue with anything to dip in it. You can try marshmallows, pretzels, or pound cake.

Serving size: 8

Cooking time: 20 minutes 

Ingredients:

	Heavy cream (¾ cup) 

	Pieces of dark or milk chocolate (453 grams)  

	Fresh strawberries (1 pint) 

	Angel food cake (1) 

	Dried fruit (8 ounces)  



Instructions:

Take a small saucepan and place it over a low flame. Warm the chocolate and the heavy cream. Make sure to keep stirring until the chocolate starts to melt. 

Transfer your fondue into a large serving bowl and serve immediately with some strawberries, Angel food cake, and dried fruit to dip inside it. 


19. Gianduiotto Chocolate
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This Italian dessert is the creamiest and quick one you can make this holiday season. The recipe is short and easy, so you can even make it on short notice, like an unexpected dinner. Unexpected dinners on short notice can be difficult to manage.

Serving size: 22

Cooking time: 20 minutes

Ingredients:

	Chopped milk chocolate (3 ½ ounces)  

	Chopped dark chocolate (5 ¼ ounces)  

	Nutella (¼ cup plus 1 tablespoon)  

	Grounded hazelnuts (2 to 3 tablespoons)  



Instructions:

Take a small bowl and add milk chocolate (2 ounces) and dark chocolate (3 ¼ ounces). Put the bowl on the water inside a pot, and it is boiling (water should not contact the bowl's bottom part).

Place a thermometer and let it reach a temperature of 122°F, and then remove it from the heat and add the chocolate inside the chocolate that was left. Place the Thermometer again and keep stirring till the temperature drops to 90°F.

Next, add Nutella and use a spatula to stir until it has turned smooth leaving behind no streaks.

Pour the chocolate into a mold and cover it with foil. Allow the chocolates to be firm by placing them in the refrigerator or allow them to cool at room temperature.

Remove from the mold and then serve with some hazelnuts on top.


20. Cannoli Crêpes Italian-style 

[image: A picture containing plate, table, food, different  Description automatically generated]

These Crepes are sweet and mouth-watering. They are filled with candied citron and some ricotta. The variety of flavors will make you instantly fall in love with this dish. It has lemon syrup drizzled on top and sprinkled pistachio sugar. It is the perfect recipe for brunch. This recipe is bursting with flavors.

Serving size: 4

Cooking time: 40 minutes 

Ingredients:

	Milk (1 ¼ cup)  

	Eggs (2)  

	Plain flour (1 cup)  

	Melted butter (30 grams)  

	Caster sugar (1 tablespoon)  

	Fresh ricotta (2 cups)  

	Thin and pure cream (¼ cup)  

	Sifted icing sugar (¼ cup)  

	Candied citron (⅓ cup)  



For the lemon syrup:

	Lemon juice (fresh) (½ cup)  

	Caster sugar (110 grams) 



For the pistachio sugar:

	Unshelled pistachios (35 grams)  

	White sugar (¼ cup)  



Instructions:

First, make the lemon syrup. You have to place the ingredients inside a small-sized saucepan to do that. Also, add water to it and let the sugar dissolve over low heat. Once the sugar has dissolved, increase the heat and boil the mixture. Cook it for about 5 to 7 minutes until it gets thick. Then remove it from the high heat and side it aside to completely cool down.

Then make the pistachio sugar by placing the pistachios in a food processor until they are finely chopped. Add pulse and sugar and combine them together. Set the mixture aside.

After that, make the batter by placing eggs, butter, milk, flour, salt, and sugar in a blender. Let it blitz until all ingredients are combined properly. Use a fine sieve to strain the mixture. Set it aside at room temperature to rest for about 30 minutes.

Meanwhile, process the cream, icing sugar, and ricotta in a food processor until smooth. Then fold in the candied citron and allow the mixture to cool down in a refrigerator.

Place a crepe pan over medium heat with the help of a paper towel, grease the pan with butter. Add one-fourth of the batter to the pan and cook it for at least a minute. Flip the crepe and let it cook for another 30 seconds. Transfer that crepe to a plate and repeat the process for all the crepes.

At last, divide the ricotta cream among the crepes and spread it on the surface of the crepe. Then fold them into a triangle and pour some of the lemons syrup on top.

Finally, serve with pistachio sugar sprinkled on top.


21. Zabaglione
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The juicy and sweet fruit is enveloped inside rich custard in this famous Italian dessert.

Serving size: 2

Cooking time: 1 hour and 20 minutes 

Instructions:

	Halved, hulled, and sliced strawberries (½ cup)  

	White sugar (1 teaspoon)  

	Egg yolks (3) 

	White sugar (3 tablespoons)  

	Dry marsala wine (¼ cup) 



Instructions:

Take a bowl and stir the sugar and strawberries together gently. Cover and allow the mixture to sit for about an hour at room temperature until the juices release. 

Divide the fruit between two small-sized cocktail glasses or serving bowls. 

Add the marsala, sugar, and egg yolks inside a metal mixing bowl. Set it over the burner on a low flame. Use a potholder to hold the rim of the bowl. Then, whisk for about 7-8 minutes until loose peaks form. Your mixture must feel warm when you touch it. 

Add the custard ok of the strawberries with the help of a spoon. Serve warm and enjoy!


22. Coconut Crepes with Strawberries and Maple Ricotta 
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These crepes come with an Italian twist. Do you have a sweet craving for breakfast? Try to satisfy your sweet tooth with this delicious fruity dessert that's sweetened with drizzled maple syrup.

Serving size: 6

Cooking time: 20 minutes

Ingredients:

	Eggs (4)  

	Coconut milk (1 cup)  

	Coconut flour (¼ cup)  

	Arrowroot (1 tablespoon)  

	Halved punnet strawberries (250 grams) (2)  

	Seed scraped and split vanilla bean (1)  

	Maple syrup (½ cup)  

	Coconut oil (for frying)  

	Fresh ricotta (2 cups)  

	Mint leaves for garnishing 

	A pinch of salt 



Instructions:

First of all, combine the coconut milk, arrowroot, eggs, and coconut flour in a medium bowl. Also, add a pinch of salt. Whisk well to form a smooth, thin, and creamy batter.

Next, combine the vanilla pod, seeds, strawberries, maple syrup (⅓ cup), and water (2 tablespoons) in a medium saucepan. Cook it over low to medium heat for about 2 to 3 minutes.

Heat the coconut oil in a non-stick frying pan. Pour in a fourth cup of the batter and swirl to cover the base. Cook it for about 1 to 2 minutes. Flip and then cook the other side for another minute. Transfer into a plate and cover using foil paper to keep it warm.

Repeat the process with the rest of the batter to make at least 6 crepes.

Preheat the oven at 338°F. Combine the remaining maple Syrup with ricotta in a small bowl and stir until smooth. Fill in each crepe with the ricotta mixture and fold it into squares.

Place the filled crepes inside the oven for at least 5 minutes to warm them up.

Serve your delicious crepes with some extra strawberries and syrup. Garnish with mint leaves.


23. Zabaglione with Amaretti Biscuits
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This zabaglione is a perfect dessert to binge on while eating crunchy biscuits (amaretti). 

Serving size: 6

Cooking time:  25 minutes 

Ingredients:

	Biscuits (amaretto) (2 oz.) 

	Egg yolks (8) 

	Vanilla pod (1) 

	Caster sugar (⅔ cup) 

	Marsala (½ cup) 



Instructions:

Take a small-sized zip-lock plastic bag and fill it with amaretti biscuits. With the help of the rolling pin, crush the biscuits into crumbs. Put this aside.

Add the yolks of eggs, sugar, and seeds of vanilla into a large bowl and place it over boiling water. (Don’t let the bowl’s bottom part touch water). Then, whisk yolks and sugar for 15 minutes with a hand. The mixture should triple in its volume.

Next, whisk the masala inside the mixture and take it off the stove. Then lightly whisk till zabaglione cools.

In glasses for desserts, equally, divide the mixture and then top it with some crushed biscuits (amaretti) while serving.


24. Tipsy Affogato (Italian-style)
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This dessert will just make you fall in love right away. The combination of sweet ice cream and robust coffee will have your guests drink up every drop.

Serving size:  4

Cooking time: 5 minutes

Ingredients:

	Hazelnut liqueur (1 ounce) 

	Strong coffee (1/4 cup) 

	Vanilla ice cream (1 pint) 



Instructions:

Divide the ice cream into 4 glasses containing strong coffee. 

Pour hazelnut liqueur on top of ice cream. 

Serve!


25. Hot Chocolate (Spicy Italian)
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To make a night more majestic in Rome, what could be better than an Italian-style hot chocolate under the stars?

Serving size: 4 

Cooking time:  15 minutes 

Ingredients:

	Cocoa powder (½ cup)  

	Brown sugar (⅓ cup)  

	Cornflour (1 tablespoon)  

	Cinnamon (grounded) (1 teaspoon)  

	Chili flakes (dried) (¼ teaspoon)  

	Allspice grounded (1 teaspoon)  

	A dash of salt (sea) 

	Milk (8 cups) 



Instructions:

Add all the ingredients except for the milk in one bowl and divide them into 4 cups/jars.

In each jar, follow these instructions. First, heat the milk (½ cup) over the medium flame using a saucepan and then keep heating until it is warm.

Keep whisking the mixture for hot chocolate till all assembled. Then slowly pour milk (1 ½ cups) and bring it to the boiling point.

Then as soon as it reaches the boiling point, lower the heat and cook while whisking for 2 to 3 minutes till the chocolate has thickened.

Serve and enjoy with a special one. 


26. Crumb Cake (Italian-Style with Nutella Flavor)
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This dessert can be a signature dessert for an event opening or dinner. This is easy to bake and is an all-time favorite. 

Serving size:  10

Cooking time: 1 hour and 5 minutes

Ingredients:

	Flour (2 and a half)  

	Sugar (half cup)  

	Baking powder (2 tsp)  

	A dash of salt  

	Butter (⅓ cup plus three tablespoons)  

	Egg (1) 

	Nutella (1-2 cups)  



Instructions:

Turn your oven on at 350°F and let it preheat. Then take a cake baking tin/mold (8 inches to 9 inches) and grease it generously. Put some flour as well. It is best to use a pan that is a springform one.

Take a large-sized bowl and whisk baking powder, flour, salt, and sugar. Then put butter inside and use a fork to assemble the mixture into one. Then add an egg and keep mixing till it becomes smooth and is not very crumbly anymore.

Evenly place two-thirds of the mixture on the surface of the mold/baking tin. Pat using a fork of a spoon. Then add Nutella on top, spreading it evenly on the crumb mixture. Splash some of the leftovers of the mixture.

Then let the cake bake for at least 30 to 40 minutes. Make sure it is slightly golden from the top. Let it cool down before you serve it and enjoy the yummy dessert.


27. Raspberry Flavored Fool
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You can never escape a yummy Italian dessert. Serve this whipped cream infused with raspberries and topped with fresh berries and cookies for a minimal yet sexy ending to your date night. 

Serving size: 4

Cooking time: 10 minutes 

Ingredients:

	Raspberry jam (½ cup)  

	Heavy cream (1 ¼ cups)  

	Granulated sugar (1 tablespoon)  

	Fresh raspberries (1 cup)  

	Cookies (4)  



Instructions:

Take a large bowl and beat sugar with some heavy cream until stiff peaks form.

Next, take a small-sized bowl and add in a jam. Beat it until it becomes smooth. Fold it inside the whipped cream.

Spoon the mixture into serving bowls. Finally, serve and enjoy after garnishing with some cookies and raspberries.


28. Italian-style Cannoli Parfaits - Black Forest 
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Do you need to get ready for your date and bake something special for your loved one? The time is running out and making shells for the Cannoli will take hours. However, this parfait allows you to enjoy the flavor of Cannoli without making the shells.

Serving size: 8

Cooking time: 25 minutes 

Ingredients:

	Thawed frozen tart cherries (pitted) (16 ounces)  

	Sugar (2 tablespoons)  

	Corn starch (1 tablespoon)  

	Lemon juice (2 tablespoons)  



For the parfait:

	Ricotta cheese (reduced-fat) (15 ounces)  

	Cream cheese (fat-free) (8 ounces)  

	Sugar (¼ cup)  

	Maple syrup (2 tablespoons)  

	Lemon juice (2 teaspoons) 

	Vanilla extract (2 teaspoons)  

	Whipped topping (2 cups)  

	Miniature chocolate chips (semisweet) (⅓ cup)  

	Crushed chocolate wafers (20)  



Instructions:

First, drain the cherries and reserve the liquid in a measuring cup. Add enough water to measure at least ⅓ cup. Then, set aside.

Take a small-sized saucepan and combine the corn starch and sugar. Add in the reserved cherry juice and stir until smooth. Let the mixture boil for about 2 minutes or until it gets thick. After removing from the heat, add in the lemon juice and cherries. Allow it to cool down.

Add the sugar, cream cheese, and ricotta to a food processor. Process the ingredients until the mixture becomes smooth. Next, add the lemon juice, vanilla, and maple syrup until well combined. Fold in the chocolate chips and whipped topping gently.

Add a tablespoon of the crushed wafers inside every parfait glass. Top it with ⅓ cup of the cheese mixture and a tablespoon of the cherry sauce.

After repeating the layers, refrigerate for about 2 hours. Serve and enjoy!


29. Traditional Tiramisu Cake
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The traditional and classic desserts are so flavorful and delicious that it is impossible to be so passionate about baking but not trying out the classic and traditional tiramisu cake. This cake is homemade and has a yummy sponge cake and a thick and creamy mascarpone filling. This dessert is ideal for any dinner with family or friends. 

Serving size: 15 

Cooking time: 50 minutes 

Ingredients:

	Eggs (5) 

	Baking powder (2 teaspoons)  

	Sugar (1 cup)  

	Flour (2 and a half)  

	Coffee (1 cup)  

	Cocoa powder (¼ cup)  

	Whipping cream (1 and a half cups)  

	Egg, for cream (1)  

	Sugar (2 tablespoons)  

	Mascarpone (1 and a half cups)  

	Coffee (1 cup)  

	Chocolate chips (as desired) (only for topping) 



Instructions:

Let your oven preheat at 350°F. Meanwhile, take a springform pan that is 9 inches and grease it.

Beat the eggs and sugar at speed (medium to low) till the mixture turns fluffy and is light. This will take you about 3 minutes. Then add flour along with the baking powder. Keep beating for another 2 to 3 minutes till the mixture becomes smooth.

Put the mixture into the pan you greased and keep it in the oven to bake for at least 30 minutes.

Let the cake cool after slicing it into 3 whole layers.

After the cake has cooled down, take eggs and also sugar and beat them. Then add mascarpone along with cream and keep beating till the mixture gets thick. Divide this mixture into two and add coffee in one half.

On a plate, keep the first layer of the cake, add one-third of the mixture consisting of coffee, and then put one-third of the mixture of cream on top to cover. Repeat the same steps with all the layers. You can use the cream filling to frost your cake and then dust some cocoa on top along with chocolate chips.


30. Rococo Italian Biscotti 

[image: A picture containing fruit, nut, food, plate  Description automatically generated]

These cookies are traditional ones, and they are perfect due to the element of almonds that provide the ideal amount of crunchiness to the biscotti. One cannot stop trying out Italian desserts as they have so much richness and diversity in terms of flavor. 

Serving size:  24

Cooking time: 28 minutes

Ingredients:

	Almonds (1 cup) 

	Honey (2 ½ tablespoons) 

	Flour (1 ¾ cup) 

	Granulated sugar (¼ cup plus 3 tablespoons) 

	Allspice (1 and 1/2 teaspoons)  

	Zest of 1 orange  

	Baking powder (¼ teaspoon) 

	Lemon zest (1) 

	Water 



Ingredients for the egg wash:

	Egg (1) 

	Water (1 tablespoon) 



Instructions:

Let your oven preheat at 350°F and then place two cooking sheets and parchment paper. The almonds are on the cooking sheet and let them get baked for about 8 minutes to 12 minutes.

Stir the almonds thrice or twice while they bake. Then take the almonds out and shift them to a bowl to allow them to cool.

When the almonds have cooled down, separate 10 almonds, chop them in 3 pieces and then keep them aside.

Ground the almonds that are left. Take a large-sized bowl and then put flour inside it. Create a well down at the center. Then put zests, sugar, ground almonds, baking powder, honey, and allspice. Then stir the ingredients to combine them.

Next, add some water little by little and keep stirring until the mixture has assembled. Then, put flour on a surface lightly and knead the dough until it becomes smooth and soft.

Take out equal pieces from the dough and place the dough between your palms to create narrow ropes (4 inches) out of it. Make the ropes take the shape of a circle and then join one end to the other.

Put the cookies on the sheets and brush them with an egg wash. Sprinkle some almonds on top of each cookie. Bake the cookies for about 15 to 20 minutes. Then let the cookies cool down once you take them out. Then serve and enjoy eating.


Conclusion

This sweet cookbook allows you to explore and experiment with 30 different Italian recipes. This great cookbook will help you achieve the perfection that you want while making Italian desserts. Enjoy!


Biography

After decades of serving up deliciously home-cooked southern meals from his momma’s kitchen, Kolby thought it was time to move into the mainstream. Born in one of the Southern states, Kolby encountered food from immediate and extended family members. Sundays were always a time to look forward to as his momma, aunts, and other family members would cook up a storm in the backyard.

Kolby, who worked in a restaurant as a server, soon worked his way up the ranks to become a sous chef with incredible skills and an eye for unique ingredients. Today, he has combined his love for food and interior décor to create an elegant ambiance that encourages you to eat and love it.

As mentioned, his food career started at his momma’s house, but working at the restaurant was the final nail in the coffin. Since opening his first restaurant, Kolby is dedicated to ensuring that customers have a tingling-sweet sensation long after leaving the restaurant.

Today, Kolby is the proud owner of a 3-star Michelin restaurant and has taken southern dishes to a whole new level. He has plans to open up more restaurants in the future, but the man is aiming for more accolades in the food industry while developing skills suitable for it.
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Afterword
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Did you like my book? I pondered it severely before releasing this book. Although the response has been overwhelming, it is always pleasing to see, read or hear a new comment. Thank you for reading this and I would love to hear your honest opinion about it. Furthermore, many people are searching for a unique book, and your feedback will help me gather the right books for my reading audience.

Thanks!

Kolby Moore
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