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SERVES UP TO 14
FOR A 27CM (10%IN) SPRINGFORM CAKE TIN

For the pasta frolla pastry

400g (4 cups) soft wheat 00 flour, plus extra
for dusting

200g (scant 1 cup) unsalted butter, cold,
plus extra for greasing

140g (1 cup) icing (confectioners’) sugar

100g (3%:02) egg (about 2 medium eggs), cold

zest of 1 organic lemon

11sp vanilla bean paste

Vatsp salt

For the filling

60g (scant % cup) sultanas (golden raisins)

70g (v cup) vin santo (or maraschino,
rum or Strega)

60g (2%o0z) dark chocolate chips or bar
(50-55% cocoa solids)

40g (2 cup) candied citron peel or mixed
citrus peel

700g (3 cups) whole milk

1 tsp vanilla bean paste

% tsp grated nutmeg

% tsp ground cinnamon

Vatsp salt

100g (%2 cup) short-grain pudding rice

40g (scant % cup) unsweetened
cocoa powder

90g (% cup) caster (superfine) sugar

40g (va cup) pine nut kernels

100g (3%202) egg (about 2 medium eggs), beaten

Torta co’ bischeri is a sweet pie made with a
crumbly pasta frolla casing holding a fragrant
and rich chocolatey filling. Itis a rustic and

homely pie, originally from Pontasserchio, near
Pisa, these days often served in restaurants and
bars as it keeps very well, and it is conveniently
served cold. The name includes a cheeky phallic
reference, meaning literally ‘pie with willies’,
because of the pointy shapes moulded all
around the pastry edge.

The texture is rich and dense, but the
sultanas soaked in liqueur keep it nicely moist
and light. Despite the high chocolate content,
it is not overly sweet as most of the flavour
comes from the perfectly balanced palette
of spices and candied citrus peels.

The dark top lends itself to being decorated:
you can swap the traditional diamond pattern
for a variety of shapes, numbers or messages
cut out of the leftover pastry. In this case,
place the pie in the fridge for 20 minutes before
baking as this will stop the decorative pastry
from melting and losing sharpness in the oven.

MAKE THE PASTRY

1. Prepare the pasta frolla following the method
on page 217. Pasta frolla can be prepared up
to a couple of days in advance and stored
wrapped in clingfilm in the fridge until needed.

MAKE THE FILLING

2. Soak the sultanas in a small bow! with the vin
santo. Stir them occasionally. If you are using
a chocolate bar, roughly chop it into small
pieces. Dice the citron peel so that each piece
is no larger than 4—5mm (%in)

3. Place the milk in a medium pan and add the
vanilla, nutmeg, cinnamon and salt, then bring
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2021年“英国烘焙大赛”冠军的第一本食谱！


朱塞佩·戴尔·安诺在2021年加冕英国烘焙大赛冠军时，也同样收获了全世界观众的喜爱。在他的第一本食谱《朱塞佩的意大利烘焙食谱》中，朱塞佩通过60多种全新的甜味和咸味食谱分享了他的烘焙技巧、烘培知识和对烘焙的热爱。

朱塞佩从小生活在意大利，在他敬爱的厨师父亲的陪伴下学习烹饪，他掌握了从意式薄饼到杏仁饼，几乎所有食谱的制作方法。在这本烘培食谱书中，每一种都对意大利烘焙的经典进行了自己的标志性改造。


通过他的分步食谱，朱塞佩指导读者制作面包、布丁、提拉米苏、朗姆酒巴巴、西西里奶油卷，当然还有比萨，以及许多其他美味烘培食品。通过全彩照片和贴心提示，《朱塞佩的意大利烘焙食谱》将意大利面包店的味道带到您的家中。
销售亮点：

· 2021年11月，690万观众收看第4频道《英国烘培大赛》的决赛，朱塞佩取得冠军。
· 朱塞佩在Instagram上拥有超过20万粉丝，粉丝参与度很高。
· 理想的家庭食谱，提供读者喜爱的甜味和咸味烘培食谱，灵感来自意大利风味。
作者简介：

朱塞佩·戴尔·安诺（Giuseppe Dell’Anno）加冕 2021年英国烘焙大赛冠军。在他的职业生涯中，他曾是一名工程师。他在意大利长大，现在与妻子和三个孩子住在英国布里斯托尔。
内页样张：
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Crostata di Frutta
~ nut-free Fruit Tart

GIUSEPPE'S ITALIAN BAKES

SERVES UP TO 16
FOR A 80CM (12IN) TART TIN

For the orange cream filling

400g (1% cups) whole milk

11sp vanilla bean paste

zest of 1 organic lemon

60g (2%012) egg yolk (about 4 medium egg yolks)
90g (% cup) caster (superfine) sugar

40g (generous v cup) cornflour (cornstarch)
small pinch of salt

80g (/2 cup) freshly squeezed orange juice

zest of 1 organic orange

For the pasta frolla pastry

300g (¥4 cups) soft wheat 00 flour, plus extra
for dusting

150g (% cup) unsalted butter, cold, plus extra
for greasing

100g (% cup) icing (confectioners’) sugar

70g (2402) egg (about 1 medium egg and
1yolk), cold

zest of 1 organic lemon

1tsp vanilla bean paste

pinch of salt

80g (2%07) white chocolate chips or bar

For the fruit topping
50g (1%02) fresh blueberries
50g (1%02) fresh raspberries
50g (1%02) fresh blackberries
150g (5%02) fresh grapes

2 fresh kiwis

100g (3%02) fresh strawberries
2 fresh oranges

For the glaze

3.5g platinum grade gelatine leaves (about
2 leaves, see page 12)

60g (v cup) caster (superfine) sugar

1tbsp cornflour (cornstarch)

150g (scant 24 cup) water

There is something regal about a tart covered
with carefully arranged, glistening, almost
jewel-like pieces of fresh fruit: this colourful
crown can easily take centre stage at the most
sophisticated dinner party, but it is equally at
home in the smallest family celebration.

The traditional crostata di frutta is made
with simple vanilla pastry cream, however,

I have added a delicate and tangy orange
flavour to mine for an even lighter and fresher
aftertaste. The making process might look
daunting, but the big advantage of this dessert
is that all individual elements can be prepared
in advance, so the tart only needs assembling
at the last minute.

I seal the pasta frolla base with a thin layer
of white chocolate: not only does its sweetness
complement the acidity of the fruit, but it also
stops the humidity of the topping from turning
the pastry soggy. Overall, this pastry will need
about 600g (1lb 502) of fresh fruit for the
decoration; pick fruits according to your and
your family’s tastes: berries always work very
well, soft pulp fruits like mango or kiwi are ideal,
but watery fruits like pears or watermelons are
best avoided. Bananas are a perfect addition,
as long as they are sliced and marinated in pure
lemon juice to stop them from browning.

Store this tart in the fridge once decorated
and serve it cold.
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