
5. Dessert: Torta di Ricotta e Visciole (Ricotta and homemade sour cherry jam pie) 

 

Ingredients for one pie/tart that will serve up to about 8/10 people: 

- 280 gr / 2.25 cups of all purpose flour (remember to sift it first before using the cup measurement) 

- 155 gr / 1.3 stick unsalted butter 

- 100 gr/ 0.5 cup granulated sugar 

- 2 egg yolk (large size) 

- lemon zest 

 

Ingredients for the filling 

- 500 gr / 1 Lb fresh Ricotta Cheese (preferably from cow milk, rather than sheep milk as it's heavier and stronger taste)   

- 100gr / 3.5 Oz / 0.5 cups sugar 

- fresh sour cherry jam (homemade is always preferred) 

 

Instructions: 

To prepare the dough you have to mix (if you want you can use a bowl and mix all the ingredients at the same time) all 

purpose flour, softened unsalted butter (just leave it put of the fridge for a while until softer), sugar, egg yolks and lemon 

zest. Mix everything powerfully on a slightly floured marble surface and knead everything together (but don't over knead it 

otherwise the butter will turn the dough into a tougher crust), then leave in the fridge for min. 2 hours to let your butter 

become more stiff and the dough more suitable to stretch and easy to handle. Heat the oven to 350°F/180°C (moderate 

temperature). Split the dough in 2 halves, and roll the first half over the bottom of a spring pan using a rolling pin, then place 

a border around the edges and fill it up with 2 layers: the first one made of sour cherry jam, and the second one on top made 

of ricotta cream mixture. Then roll the remainder dough very thinly and use it to cover the pie with a thin layer over 

the ricotta cream mixture. Bake in the oven for about 30-35min. 

 

For the ricotta cream mixture you have to take a bowl where you will mix fresh ricotta and natural sugar. Stir with a wooden 

spoon or whisk until the compost will become creamier and smoother, making sure there won't be chunks of ricotta. If you 

can't make it smooth just stirring with a wooden spoon because the ricotta might be too dry, then I'd suggest to use a double 

boiler to melt the ricotta cheese with some double cream or milk all together in order to avoid chunks of cheese in your 

recipe (otherwise the chunks will turn lumpy in the pie). 

 

After layering a thick layer of homemade sour cherry jam over the base of the pie, you can spread the ricotta cream mixture, 

and then roll the remainder dough very thinly and use it as a cover for the pie. After baking, let it cool down and place on a 

serving dish. Sprinkle with icing/confectioner sugar and serve cold or room temperature! 

 

Wine Pairing: Moscato - it's 100% Malvasia del Lazio gleaming golden yellow grapes, that has ripe tropical fruit on the nose, 

with hints of vanilla. It has a balanced, generous palate, with elements interweaving well and it suits perfectly all kind of 

sweets. It is harvested in late October and it is produced from a late harvested wine produced from the famous Frascati. It 

comes from the Winery Cantina San Marco - Frascati (Lazio region) - ed. 2014 

 


