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PREPARATION

THE PUFF PASTRY
Roll out the puff pastry and cut out 8 squares measuring 5-6 cm 
on each side. Let them rest for 30 minutes, moisten the surface, 
sprinkle with sugar, and bake in the oven at 175°C (350°F) for 20-
25 minutes. Let cool and store in a dry place.

THE CREAM
Soak the gelatin in cold water for 20 minutes. Whip the egg whites 
with powdered sugar for 10-12 minutes. In a bowl, whisk the 
egg yolks with sugar, then add the mascarpone and the drained 
gelatin melted in the microwave, and finally fold in the meringue. 
Mix well and refrigerate. When ready to serve, cut the puff pastry 
into 3 layers and assemble the millefoglie, alternating cream and 
crumbled amaretti with 3 layers of pastry and 2 layers of cream. 
Dust with powdered sugar before serving.

INGREDIENTS

FOR THE CREAM
160 g pasteurized egg whites
100 g powdered sugar
120 g pasteurized egg yolks
60 g sugar
500 g mascarpone cheese
Gelatin:
7 g (for individual portions)
10 g (for a whole large cake)

250 g puff pastry
50 g crumbled amaretti

MILLEFEUILLE 
WITH MASCARPONE CREAM 
AND CRUMBLED AMARETTI

A historic dessert of Italian pastry, perfect to celebrate special 
occasions. It evokes memories of homemade sweets made by grandmothers, 

making it a beloved classic for all.

WINE PAIRING

trattoria al pOmpiere

Tommasi Fiorato Recioto della Valpolicella Classico DOCG
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