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servıng

m a k e s  a r o u n d  3 5 
s m a l l  b i s c u i t s

Step 1 In a large bowl, combine flour, cornmeal, 
sugar, salt and lemon peel.

Step 2 Add butter and eggs.
Step 3 Working with your fingers, mix butter 

and eggs into dry ingredients, forming 
a soft, smooth dough.

Step 4 Cover the bowl with a kitchen towel and 
set aside for 30 minutes.

Step 5 Preheat the oven to 180°C. Line a baking 
tray with parchment paper.

Step 6 Transfer the dough to a pastry bag and 
use it to shape biscuits onto the baking 
tray.

Step 7 Bake until golden - about 10-15 minutes. 
Let cool completely.

D e s s e r t

how it‘s  done:  paste di  meliga

P A S T E  D I  M E L I G A

2 5 0  g   f l o u r

1 2 5  g   e x t r a  f i n e  p o l e n t a

1 0 0  g   s u g a r

2 5 0  g   s o f t  b u t t e r,  d i c e d

2   e g g s

  p e e l  o f  2  l e m o n s

  a  p i n c h  o f  s a l t
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how it‘s  done:  zabaglione

Step 1 Prepare a pot of water gently 
simmering over low heat.

Step 2 Put sugar and egg yolks into a 
nonreactive bowl and vigorously 
whisk until well combined.

Step 3 Sugar should dissolve and the mixture 
should become brighter and more 
foamy - this should take 3-4 minutes.

Step 4 Place the bowl over the pot of 
simmering water, creating a bain-
marie.

Step 5 Whisking constantly, gradually add 
wine.

Step 6 Continue whisking until the mixture is 
pale and foamy - for about 5 minutes.

Step 7 Be careful not to let yolks cook around 
the edges of the bowl. 

Z A B A G L I O N E

4   e g g  y o l k s

4  t b s p   s u g a r

4  t b s p   V i n  S a n t o  ( o r  o t h e r  s w e e t 

w i n e )  


