
82

PREPARATION

Combine all the dry ingredients in a mixing bowl and mix well. 
Add the remaining ingredients (the butter should be very soft) and 
blend by rubbing the mixture together. Transfer the mixture to a 
baking pan and bake at 150°C (302°F) for 30 minutes.

INGREDIENTS

220 g butter
250 g all-purpose flour
200 g chopped almonds
200 g sugar
150 g fine yellow cornmeal 
(Fioretto)
Grated lemon zest
2 egg yolks
1 egg white
¼ packet baking powder

SBRISOLONA
A rustic dessert, often served in chunck, that evokes the authentic flavors 

of the northern Italian countryside, where grandmothers prepared it with simple, 
genuine ingredients. Its characteristic crumbly texture invites you to enjoy it 

in good company, ideally paired with a fine Recioto.

WINE PAIRING

Antica bottega del Vino

Tommasi Fiorato Recioto della Valpolicella Classico DOCG
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