RICOTTA CAKE WITH CHOCOLATE AND CANDIED FRUITS
For the pastry

vanilla pod seeds from 1

unsalted butter 150g

caster sugar 85g

egg yolks 3

plain flour 250g

ground almonds 25g

cocoa powder 25g

For the pastry cream

milk 300ml

egg yolks 4, at room temperature

caster sugar 140g, plus extra for sprinkling

plain flour 30g

For the filling

fresh ricotta 450g

almonds 60g, chopped

lemon zest of 1

chocolate chips 50g

candied orange 30g

candied cherry 30g

candied lemon 30g

egg whites 5

caster sugar 75g

icing sugar to finish

To make the pastry, put the vanilla seeds, butter and sugar into a food mixer with a pastry paddle. Whizz for 3 minutes, until pale and creamy. While the motor is running, mix in the egg yolks, one by one, then add the flour, ground almonds and cocoa powder. As soon as it is all mixed, turn out the pastry, wrap in clingfilm, and leave in the fridge for about an hour to rest.

Preheat the oven to 160C fan/gas mark 4. Roll the pastry out into a circle about 5mm thick and use it to line a 20cm tart tin. Line with greaseproof paper, fill with baking beans, and bake for 5–7 minutes, until the pastry has dried out, but not coloured. Take out of the oven, remove the greaseproof paper and beans, and put to one side.

To make the pastry cream, warm the milk in a pan to just below simmering point, then take off the heat. In a bowl, whisk together the egg yolks, sugar and flour, then add to the warm milk and return to the heat, whisking continuously until the mixture thickens. Take the pan off the heat, leave to cool, then put through a fine sieve to make sure there are no lumps.

Add the ricotta, almonds, lemon zest, chocolate chips and candied fruit to the pastry cream. In a separate bowl, whip the egg whites with the sugar until they form peaks, then add to the mixture. Pour into the pastry case, sprinkle some sugar on top and put back into the oven for 25-35 minutes, until a sharp knife inserted into the centre comes out clean. Finish the cake with icing sugar.
My parents owned a pastry shop, so there was never any problem deciding what would be for dessert. For me, it’s not Christmas without panettone, and I like to eat it in different ways. I made this last Christmas. It’s better if you bake it the day before and let it settle, the ricotta takes in all the flavours. Leave it overnight in the coolest place you have, but not the fridge.

The quantity of pastry given here is enough for two tarts, because it is much easier to work the pastry if you make it in bigger quantities. Freeze what you don’t need.
The historic Sicilian fortified wine is just the trick for this ricotta tart, with so many of the ingredients (almonds, chocolate, candied fruit) echoed in the glass.

Serves:  6 
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