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Sweet easter pizza (Desserts) 

 

  
Preparation  

Stir the various aromatics into the liqueur and allow to infuse for half an hour. Dissolve
the yeast in 100ml of warm water with a teaspoon of sugar and leave to ferment for 5
minutes. Mix 100g of flour with water and yeast to form a small ball. Let it rise for half
an hour in a warm place under a cloth. Beat the eggs with sugar and vanilla, then
incorporate them to the ball of fermented flour. Grate the zest of the citrus fruits into
some flour and mix in the pine nuts and almonds. Blend the aromatic liqueur into the
dough, then slowly incorporate the flour with the citrus fruits zest. Finally incorporate
the softened butter and let rise for half an hour. Knead the dough on a work surface for
a few minutes. Transfer to a round, high-sided cake tin and wait for the dough to grow
to the edge of the tin. Then put in the oven at 180 °C for 45 minutes. Also place in the
oven a pan of water so that the steam allows a more gentle baking, preventing the
surface from drying out.  

Tips  

If you want to follow properly the original recipe for ‘sweet Easter pizza’, you must not
miss out the special liqueur ‘Alchermes’.  

Trivia  

The ‘sweet Easter pizza’ is a specialty that originated in Central Italy, in particular
between Marche and Abruzzo.  

Information  

Preparation 170 minutes
Total Time 45 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Eggs 4 units

Sugar 150 grams

Nutmeg
Butter 100 grams

Lemon (The grated zest)

Oranges 1 unit (The grated zest)

Alchermes (3 tablespoons of alchermes
liqueur)

Cinnamon 3 grams

Vanillin 2 sachets

Plain flour 500 grams

Brewer's yeast 25 grams

Almond extract
Almonds 50 grams

Pine nuts 50 grams
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